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HPC 3250:  FOOD PROCESSING AND HYGIENE  
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INSTRUCTIONS:  Answer question one from section A and any other two questions from section B. 
 

SECTION A 

QUESTION ONE (30 MARKS) 

a) Giving examples, discuss three classes of food nutrients     (6 marks)  

b) Explain three goals of food preservation      (6 marks) 

c) Differentiate the following terms:        (4 marks) 

(i) Food intoxication/poisoning  

(ii) Bacterial food infection 

d) Briefly discuss reasons that foods are analyzed      (8 marks) 

e) Describe two ways in which native enzymes cause food spoilage   (4 marks)  

f) Discuss four characteristics that micro organisms should possess for them to be useful in 

fermentation          (2 marks) 
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SECTION B 

QUESTION TWO (20 MARKS) 

a)  

(i) Discuss in detail five major causes of food spoilage    (10 marks) 

(ii) Discuss five factors that favor growth of microorganisms    (10 marks) 

QUESTION THREE (20 MARKS) 

Describe five interventions that you can put in place to improve food security through food 

preservation in a low income community        (20 marks) 

QUESTION FOUR (20 MARKS) 

Giving examples, discuss the seven principles of Hazard analysis Critical Control Point 

(HACCP)            (20 marks) 

  


