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SECOND YEAR SPECIAL/SUPPLEMENTARY EXAMINATIONS FOR THE DEGREE OF 

BACHELOR OF SCIENCE IN PUBLIC HEALTH. 
 

HPP 3251: PRINCIPLES OF FOOD PRESERVATION. 
 

DATE: JULY 2016                                                                              TIME: 2 HOURS 
 
INSTRUCTIONS: - Answer question one and any other two questions. 
          
 
QUESTION ONE (30 M ARKS) 

a) Discuss three ways in which you can prevent or delay microbial decomposition of food. 

            (6 marks) 

b) Discuss two chemical reactions that can lead to food deterioration.   (4 marks) 

c) Describe the tree classification of microorganisms.     (6 marks) 

d) Sensory evaluation of food is a common technique used in assuring quality of food.  Explain 

the five sensory attributes that are analyzed.      (5 marks) 

e) Discuss limitations experienced as we preserve food.    (4 marks) 

f) Giving examples discuss factors that may affect water requirements of microorganisms. 

            (5 marks)  

QUESTION TWO (20 MARKS) 

a) Distinguish between freezing and refrigeration methods of food preservation. (10 marks) 

b) Distinguish between pasteurization and sterization methods of food preservation. (10 marks) 
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QUESTION THREE (20 MARKS) 

a) Discuss five characteristics that microorganism should posses for them to be useful in 

fermentation.          (5 marks) 

b) Discuss undesirable changes that can occur on frozen foods.   (5 marks) 

c) Giving examples explain factors that affect heat resistant of microorganisms in food 

preservation.          (10 marks) 

QUESTION FOUR (20 MARKS) 

a) Discuss the use of sulphur dioxide in food preservation.    (10 marks) 

b) Discuss the two main methods of controlling fluid food giving the main advantages and 

disadvantages of each method.       (10 marks) 


