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Instructions: Answer Question ONE and any other TWO questions.

1. (a) In the production of nutraceuticals, some technologies are preferable over
others. Discuss any FOUR such technologies with examples of nutraceuticals
products where they can be applied and justification for the same (16 marks)

(b) Critique the microwave technology in food processing (7 marks)

(¢) Food irradiation could be the ONLY option in some cases for food preservation
and processing. Elucidate with examples. (7 marks)

2. (a)Packaging material migration reverses ALL the gains of food processing and
preservation. Discuss (10 marks)

(b) Highlight what happens during frying as a food processing and preservation
method (5 marks)

(c) Outline the controversies around frying as a food processing and preservation
technology and how to mitigate against them ( 5 marks)

3. Discuss any FIVE “GRAS” chemicals applied in food processing and preservation
highlighting their merits and demerits upon use (20 marks).

4. With examples, highlight FIVE examples EACH of fungal and bacterial spoilage

in foods (20 marks)
5. Using examples, highlight TEN effects of processing on named nutrient(s) in food

(20 marks)



