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yo2. (a) Write the sources of meat with e:».amplef.
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Maintaining the order of the questions is highly encouraged

\
Outline six common bacterial groups in f¢
Discuss the role of yeast in food processing.

Write the application of fermentation in f

@ Clasm& chicken based on their producéon

List the source of oil and fat with examples.

Identify nutritive value of legumes.

Listout applications of microwave processing in food.
{

Discuss the categories of f&od pécl;qsin‘g.
What are the benefits of food drying, = !

5 (a) Define food safety, food security and food hygiene.

(® Classify food additives.

(¢) Define hazard and food law.
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