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CHUKA UNIVERSITY

UNIVERSITYEXAMINATIONS

FOURTHYEAREXAMINATIONFORTHEAWARDOFDEGREEOFBACHELOROFSCIENCEIN
FOODSCIENCEANDTECHNOLOGY

FOST461:PACKAGING,STORAGEANDDISTRIBUTIONOFFOODS

STREAMS:BSC(FOST)Y4S1 TIME:2HOURS

DAY/DATE:FRIDAY26/03/2021 11.30A.M.–1.30P.M.

INSTRUCTIONS:AnswerallquestionsinsectionAandanyotherTWOquestionsinsectionB

SECTIONA

1. (i) Describethreemethodsusedtosterilizeasepticfoodpackagematerials

[3marks]

(ii) AfoodstoredinaPETjarwithawallthicknessof0.1cm andasurface

areaof 400cm2becomesrancidifitabsorbs3cm3ofoxygen.TheO2

permeabilitycoefficientofPETis1.2x10-15cm3•cm•cm-2s-1•pa-1.The oxygen

vaporpressureinsidethecontainer(Pi)was0Paandoutsidethe container(Po)

was21278Pa.Calculatetheshelflifeofthisproduct?

[3marks]

(iii) Explaintheroleoffoodpackagingwithrespecttoprotection/preservation

function. [6marks]

2. Statethetypesofmetalsusedinfoodpackagingmaterialsandtheirgeneral

properties. [6marks]

3. Describeasepticpackagingandexplainitsadvantagesovertraditionalthermal

sterilization. [6marks]

4. Activepackagingisanimportantandrapidlygrowingareas.Describethistypeof
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foodpackaging. [6marks]

SECTIONB

5. (a) Givingexamples,categorizeanddescribefourtypesoffoodpackaging

systems. [12marks]

(b) Discusstheenvironmentalandhealthconcernoffoodindustrywithrespect

foodpackagingmaterials.Giverecommendationstoaddressthese

concerns. [8marks]

6. (a) Describethedifferenttypesofpaperusedinfoodpackagingapplications

[12marks]

(b) Definetheterm glassandexplainitsadvantagesanditsdisadvantagesasa

foodpackagingmaterial. [8marks]

7. (a) Discusstheadditivesusedinmanufactureofplasticsintendedasfood

packagingmaterials. [10marks]

(b) Listandexplainthestepsinformingathreepiececan. [10marks]
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