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Instructions to Candidates:
1. Answer Question 1 and Any Other Two questions.
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SECTION A - ANSWER ALL QUESTIONS IN THIS SECTION
QUESTION ONE

a) i. Explain food poisoning (1 mark)
ii. State characteristics of bacteria species in food poisoning (3 marks)
b) Explain reproduction in Bacteria (4 marks)
c) Discuss the factors influencing multiplication of food microorganisms (4 marks)
d) Relate three useful microorganisms to their corresponding foods (3 marks)

e) The symptoms of food poisoning may be indicative of the type of toxin ingested. Justify the
statement (3 marks)
f) Describe three methods of detecting microorganisms in food (3 marks)
g) Account for food contact surface materials that should be avoided in food processing operations
(3 marks)
h) Explain the following (6 marks)
i. Probiotics
ii. Bio-preservation

iii. Bioprocessing

SECTION B - ANSWER ANY TWO QUESTIONS IN THIS SECTION

QUESTION TWO
a) Compare and contrast food borne infection and food intoxication (14 marks)

b) Account for the sources of pathogens in foods (6 marks)

QUESTION THREE

Evaluate key practices and methods that prevent or delay food spoilage (20 marks)

QUESTION FOUR

Discuss the categories and characteristics of beneficial bacteria in food industry (20 marks)
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