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General Instructions

. Read all instructions carefully before answering the questions.

.‘Thls questlon paper consists of F OUR que%ons in four, pages B

. Answer All FOUR (04) questions. All questlons carry equal marks
. Answer for each question should commence from a new page.

. Draw fully labelled diagrams where necessary.

. Having any unauthorized documents/ mobile phones in your possession is a

punishable offense.

. Use blue or black ink to answer the questions.

. Circle the number of the questions you answered in the front cover of your

answer script.

.Clearly state your index number in your answer script.

1. A) Food is consisted ofdlfferent main nutrients mcludmg water.

1) ‘Name three (3) main nutrients found in food other than water and nge a functxon for each

) nutrlent

ii) Briefly exp!aiﬂ the factors governing the composition of food.

iii) Briefly explain the cause of lactose intolerance.

(35 marks)




B) Good quality product needs several parameters those should compile with stipulated international and
local standards. |
i) Name four (4) different aspects one should consider when developing a new product.
i) What are the different areas tested in sensory analysis?

iii) State three (3) regulations assures the quality of food in the market.

(30 marks)

C) Water is an essential component in any food item.
i) Draw the structure of water and show the dipole nature indicating the direction of dipoles in water.
ii) Name the hybridization found in water molecule.
iii) Explain how the high heat capacity, high dielectric constant, and high latent heat of fusion of
water are important in food processing.

(35 marks)

A) Proteins are essential components of food.
i) Draw the basic structiire of an amino acid:
- ii) How doyou classify proteins based on strUCtural features?
- 1ii) The most stable structure you: mentroned in A) 11) has® dlfferent interactions that stabilizes 1ts
~Structure.-Briefly explain the drfferent 1nteractrons stabrhzmg that structure. -

(30 marks)

B) Denaturatlon isa common phenomenon encountered in food processrng
| i) What do you mean by denaturation of prote1ns‘7 S
L) Brrefly expvlam the factors that brlngs 'de‘naturatron_‘fi_n'/ Food.v" ) ;
.. i) Briefly 'explain how denaturation‘c'a'n »bebbeneﬁcia’l‘ mour day-to-day’ life,

(25 marks)

O Carbohydrates undergo drfferent chem1cal reactions.
- 1) Name the two (2) polysaccharldes found in’ starch
(e r‘ i) Explaln the drfference betWeen total hydrolysrs and part1a1 hydro ysrs of carbohydrates !
“iii) Grve the chemrcal reactron for the total hydrolysrs of sucrose (no chemrcal formula is necessary)
w) Briefly explam the chemrcal nrocess behmd dexiri rrrzatron ’ o

(45 rnarks)




3. (A)1i) Consider the structure of the following diglyceride. Write down the complete saponification
reaction for the below diglyceride with KOH.

S
CH,0-C-R
HO-C—H
CH,0-C-R
O
ii) Define the term, saponification number.
iif) Draw the structure of fatty acid, 18:1 (n-9).

iv) Give the shorthand notation of the following fatty acid molecule. (Show how you obtained it).

(35 marks)
B) i) BriAeﬂy describe the difference between flash point and smoke point of lipids.
ii) Explain the reason for the difference of the melting points of the following fatty acids.
o - Lauric acid 12:0-44°C | | R
* Stearic acid 18:0 -69°%C - R - (30 marks)

- C) i) Write four (4) differences between fat soluble and water-soluble vitamins,
R ivi) Nvamé“two (2) functions of vitamin E. |
iii) Name three (3) heat unstable vitamins.

‘ (35 marks)

4. A) i) Write down two(2) functions of iron in the human body.
“ii) What is the main functional difference between haem iron and non haeni iron.

iii) It is recommended to use vitamin C (ascorbic acid).and Iron tablets together. Explain the reason.

(40 marks)
B) i) Name four’na.tural coloﬁ_rin’g pigments found in food_. v . ) o -
i) Write down two changes that takes place in the texture of th‘e.plant:"fo’éd‘ on cooling?
itl) Write dovn three 'advaﬁtagés of using enzymes as catalysts in.fdodbin'c.iustryl
(34 marks)




C) i) How do the trans fatty acids are formed?
il) Why do trans fatty acids are considered as bad -for human health?
iii) Name three compounds that impart bitter taste to the food.
(26 mérks)
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