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Marks
1.7 State the roles of mold in food processing. ‘:"‘;ﬁal [CLO2,PLOLC3] 3
nd" e

kY Describe different phases of food fermentation. o o [CLO2,PLOL,C4] 3

" Define microorganism and food microbiology. [CLO2,PLOICI] 2
Eraj/ Pointout different methods of food preservation, [CLO3,PLO1,C3] 3
/b‘f State the advantages and limitations of food irradiation. [CLO3,PLOI,C4] 3
;_3” Which materilas are used for food packaging? [CLO3,PLOICI] 2
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3,2 Classify milk based on the stage of processing. [CLO3,PLOIC2] 3

& What are the different vn_rialic;as of meat based on color? [CLO3,PLOI,C2] 3

#7 Listout the sources of contaminants of egg. [CLO3,PLOY Czj 2

4,56 State eight (8) industrial applications of oils and fats, [CLO3,PLO1,C3) 4

]af Classify vegetables with examples. [CLO3,PLOL,C4] 4

5.4f Classify food hazards with examples, [CLO4,PLOI,CI] 3

by Show the functions of food additives. [CLOsPLOLCIT 3

g7 Define food law and regulations, [CLO4,PLOIC2] 2



