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J\ ‘ Instructions
E’ Answer all questions in Section II in booklets provided.

) No. of questions : One (01)

| No. of pages : One (01)

1 Time : Thirty minutes (30 minutes)
! Total marks allocated : 60%

‘Q?‘*F‘f/@k S
01. Lipid oxidation is the most common problem associated with production, storage andysage. ..~

of fats and oils. Imagine you are appointed to a task to minimize the lipid oxidation in

bakery products.

a.  Name three (03) possible mechanisms of lipid oxidation in a fat rich food.

(15.marks)
b. List the promoters of the lipid oxidation. (15 marks)

¢.  Briefly discuss the control measurements of lipid oxidation in bakery products.
(30 marks)

[End of Section II]
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