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SECTION A: ANSWER ALL QUESTIONS IN THIS SECTION 

QUESTION ONE (30 MARKS) 

a. Define the term 

i. Fats.         (2 marks) 

ii. Oils.         (2 marks) 

b. list two sources f fats and two sources of oil.     (4 marks) 

c. distinguish with examples between saturated and unsaturated fatty acids  

d. state four objective of hydration of oil.     (4 marks) 

e. explain the following characteristics of fats and oil 

i. Iodine value        (2 marks) 

ii. Saponification.       (2 marks) 

f. state four properties of saturated fatty acids.     (4 marks) 

g. state four ingredients and proportions used in production of mayonnaise.  (4 marks) 

h. list four functional properties of fats.      (4 marks) 

i. Explain the process of determination of melting point of a fat.  (6 marks) 

j. List down 2 types of salads. 

 

SECTION B – ANSWER ANY TWO QUESTIONS IN THIS SECTION 

QUESTION TWO (20 MARKS) 

Describe the production process of fats and oils.     (20 marks) 

QUESTION THREE (20 MARKS)  

a. Using a flow chart explain the process of manufacturing of magarine  (15 marks) 

b. State five defects found in butter.      (5 marks) 

QUESTION FOUR (20 MARKS)  

a. Describe the procedure for making mayonnaise.    (12 marks) 

b. Explain the chemicals modification of oils.     (8 marks) 

QUESTION FIVE (20 MARKS) 

a. Explain the process of extraction of fats from oil seeds.   (11 marks) 

b. Describe the following physical properties of fats 

i. Viscosity.        (3 marks) 

ii. Density.        (3 marks) 

iii. Refractive index.       (3 marks) 


