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7 Part II

1. Write short notes on two (2) of the following topics;
a. Freeze drying
b. Methods for prolonging shelf life in fresh produce
c. Food processing using thermal energy
d. Measures to assure food safety and quality

(15 x 2 Marks)

2. What are the four (4) main steps in raw material preparation? Briefly explain each process.

(30 Marks) ¢ ‘1




