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Part B

. (05 marks)
b) i) How can you detect the quality of physiologically matured raw tomatoes which are
ready to process minimally? (10 marks)

m ii) Briefly explain the unit operations in the production of fresh cut tomatoes.

(15 marks)

a) What is meant by enzymatic browning? o (03 marks)

! b) Briefly explain four (04) methods that can be used to prevent enzymatic browning,

(12 marks)
c) “Safety is a major concern in fresh cut productlon” Describe this statement in relation to the
personal health and hygiene:

(15 marks)
»ﬂ‘\ Design a factory layout for manufacturing fresh cut products. Describe all the aspects you
! consider.
(30 marks)

- End of Part B -

lx - Page 3 of 3




