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SECTION A: ANSWER ALL QUESTIONS (40 MARKS)

Q1. Define the following terms
i. Prerequisite Program (PRP)
ii. Food safety

iii. Food chain

iv. Traceability (4mks)
Q2. Explain the importance of processing agricultural produce (8mks)
Q3. Highlight FOUR types of hazards that can occur in food processing (8mks)
Q4. a) Highlight the objectives of food policy in Kenya (6mks)

b) State key laws in Kenya that deal with food safety (4mks)
Q5. Describe the standardization marks of quality used by Kenya Bureau of Standards

(KEBS) (10mks)
SECTION B

Q6. Briefly describe ANY FIVE conventional food preservation methods (15mks)
Q7. Describe the following Quality Management Systems in food industry.
i. The Global Food Safety Initiative (GFSI)

ii.  British Retail Consortium (BRC)

iii. International Food Standards (IFS) (15mks)
Q8. Outline and discuss the key elements of 1S022000:2005 Food Safety Management

system. (15mks)
Q9. Discuss Good Agticultural Practices (GAP) in the production of food produce

(15mks)
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