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1.

a. Write a short not on the toxic compound in cassava? 2 marks

b. Describe the unit operations in cassava processing where the toxic components are
8 marks

significantly reduced.
5 marks

c. Describe the process of garri production

a. The meat released to the general public from the abattoir must be wholesome, safe and

fit for consumption. Explain how the health officials present in the abattoir!iensure this|
5 marks

b. Define the following terms:

L Flaying ii. Singeing iii. Zoonosis iv. Stunning v. Lairage 10 marks

a. Describe the process of local cheese production 5 marks

b. Recommend food hygiene practices that should be considered in the production of the
local cheese 5 marks

c. List 5 coagulants that can be used in cheese making S marks

a. What is fermentation? 2 marks

b. What are the beneficial and adverse effects of fermentation on the human health?
8 marks

¢. Describe the process of bread making S marks



