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QUESTIONS
1. Define a recipe, listing and explaining each component ol F'75 using dried whole il (175
J L
marks)
2. Discuss the advantages of standardized re’pe (17 5 marks)

3. Write on appearance and texture as an organoleptic attribute to food and how it is used as an
index of quality, giving examples : (17.5 marks)
4. a. Write on importance of using bo'ii sensory and objective tests in evaluating fooa Guaiity
(5.5 marks)
b. Highlight the effects of sensury sva'uaton progran s on tue f2'lo ving depectini .

i Quality Control

ii. Operations
iil. Product developmen. 2 (12 muths
5. Briefly discuss the following: W |
L. selection and training of panclists on any seusory snalysis
ii. orientation of panelists '
i, motivating panel members . g (17.5 marks)
6. Explain broadly on Hedonic Scale tests b LI (12 niks)

b. What are the components of a product development (5.5 marks)



