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1. a. Outline the methods in planning for food demonstration ld marks
b. Write on four (4) local equipments and four (4) modern equipments 4 marks
2. a. Enumerate the steps to a successful food demonstration 10; marks
b. Write on the Strategies for improving the nutritional value of food 4 ;marks
3. a. Briefly describe the planning and preparation of meals in hospital institution lﬂlmarks
1
b. Highlight the main types of food demonstration 4 mharks
|
|
4. a. Differentiate between food poisoning and food intoxication 6 marks
b. i What is food spoilage? i marks
ii. Highlight the environmental factors responsible for food spoilage marks
5. a. i Define Enzymes 2 niarks
|
1i. List different sources of enzymes 3 marks
iii. Highlight the types of enzymes 3 marks
b. What are the roles of enzymes in food production? 6 marks

6. a. Discuss on the application of principles of nutrition to planning of meals in schools. 10 marks

b. Write on foods for special occasions

4 marks



