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Instructions

= Answer all five (5) questions




QUESTION 1

a) Describe the pros and cons of vacuum packaging of meat.

b) Define oxygen absorbers and discuss five (5) types.

QUESTION 2
a) Discuss containment as an important function of food packaging.

b) Differentiate between polyethylene naphthalate, polyvinyl chloride and
polystyrene.

QUESTION 3

a) Define Food Packaging and outline factors that contributed to its development.

b) Discuss active preservation technology in food packaging.

QUESTION 4

a) Compare and contrast the gases used in Modified Atmospheric Packaging.
b) Discuss tin plates as food packaging material.

QUESTION S5

a) Discuss the manufacturing of laminates.

b) Describe the application and mechanism of a substance applied to the
packaging material of sponge cake to limit mould growth.

END OF THE EXAMINATION
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