[bookmark: _Hlk158090889]                 [image: ]
JARAMOGI OGINGA ODINGA UNIVERSITY OF SCIENCE AND TECHNOLOGY
SCHOOL OF BUSINESS AND ECONOMICS
UNIVERSITY EXAMINATION FOR DIPLOMA IN BAKING TECHNOLOGY
2ND YEAR 2ND SEMESTER 2023/2024 ACADEMIC YEAR
MAIN CAMPUS
COURSE CODE:  BBD2212		 
COURSE TITLE:  APPLIED SCIENTIFIC THEORY IN BAKING
EXAM VENUE: AH 		    STREAM: 	
DATE: 29/04/2024			    EXAM SESSION: 14.00 – 16.00 PM
TIME:  2.00 HOURS 
Instructions:
i. This assessment requires you to demonstrate competence against unit of competency: APPLIED SCIENTIFIC THEORY IN BAKING
ii. Answer all questions in section A and any other three questions in section B.
iii. Candidates are advised not to write on the question paper.
iv. Ensure you write your Name, Registration Number, Date, booklet serial number and Signature on the attendance sheet
v. Candidates must hand in their answer booklets to the invigilator while in the examination room.
vi. 

SECTION A:  SHORT ANSWERS (40 MARKS)
Instructions:  Answer all questions.
1.  Answer the following questions:
a.Explain the meaning of the term solubility.                                                     (2 marks)
b.Outline four uses of water in the body.                                                            (4 marks)
c.Give four examples of soluble solids in bakery.                                              (4 marks)
d) Differentiate between miscible and immiscible liquids.                                (4 marks)
e) Give four functions of carbohydrates.                                                            (4 marks)
f) What are amino acids.                                                                                      (2 marks)
g .List three types of enzymes.                                                                            (3 marks)
h. Explain the term macro-nutrients.                                                                   (2 marks)
I. What is the difference between saturated fats and unsaturated fats.                (4 marks)
j. Outline four methods of water treatment.                                                         (4 marks)
k. List four functions of mineral salts based on their properties.                         (4 marks)
[bookmark: _GoBack]l. List three types of lipids.                                                                                    (3 marks)



SECTION B (60 MARKS)
Instructions:  Choose and answer any three questions.
2a) Explain five types of sugar that form carbohydrates .( 10marks)
  b) Describe three types of carbohydrates ( 10 marks)

3a) Explain five roles of enzymes  ( 10marks)
  b) explain five industrial application of enzymes in food industry ( 10 marks)
4.a) Explain five uses of fats in baking ( 10marks)
   b) Explain ten types of solid fat and oil used in cookery ( 10marks)
5 .Describe ten hygiene measures to be observed in the bakery workshop( 20 marks)
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JARAMOGI OGINGA ODINGA UNIVERSITY OF SCIENCE AND TECHNOLOGY
SCHOOL OF BUSINESS AND ECONOMICS
UNIVERSITY EXAMINATION FOR DIPLOMA IN BAKING TECHNOLOGY
2ND YEAR 2ND SEMESTER 2023/2024 ACADEMIC YEAR
MAIN CAMPUS
COURSE CODE:  BBD2223		 
COURSE TITLE:  MANAGE  BAKERY PRODUCTION DEPARTMENT
EXAM VENUE:  		                          	STREAM: 	
DATE:  			    		           EXAM SESSION: JAN-APRIL 2024
TIME:  3.00 HOURS 
Instructions:
vii. This assessment requires you to demonstrate competence against unit of competency: MANAGE PRODUCTION DEPARTMENT
viii. Answer all questions in section A and any other three questions in section B.
ix. Candidates are advised not to write on the question paper.
x. Ensure you write your Name, Registration Number, Date, booklet serial number and Signature on the attendance sheet
xi. Candidates must hand in their answer booklets to the invigilator while in the examination room.
xii. 

SECTION A:  SHORT ANSWERS (40 MARKS)
Instructions:  Answer all questions.
2.  Answer the following questions:
a. outline four functions of top level management in an organization.( 4marks)
b. outline four ways in which an organization may enhance ethical standard among its employs( 4marks)
c. Highlight four activities involved in the organization function.( 4marks)
d .state four factors that make it difficult for managers to effectively motivate employs ( 4marks)
e. State four factors that may contribute to unethical behavior among employees in an organization(4marks)
f. What is the meaning of the term budget ( 2marks)
g. highlight four factors to consider when locating a bakery shop (4marks)
h. List four ways of marketing your bakery products ( 4marks)
i. Identify four ways of motivating employs ( 4marks)
j. Outline four barriers to communication that are associated with supervisors in an organization ( 4marks)
k. Explain the meaning of the term management.( 2marks)




SECTION B (60 MARKS)
Instructions:  Choose and answer any three questions.
2.a) Explain non -monetary incentives that may be used to motivate employees in an organization ( 10marks)
   b)Explain five differences between  a manager and a leader .(10marks)
3.a) Explain five types of waste .( 10marks)
    b)Describe three ways of disposing waste in a catering establishment.( 10marks)
4.a)Explain five types of records used in bakery (10 marks)
   b)Explain five objectives of preparing standard recipes ( 10marks)
5. a) Describe the key marketing principles ( 10 marks)
     b)illustrate the organization structure of the bakery outlet ( 10marks)
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JARAMOGI OGINGA ODINGA UNIVERSITY OF SCIENCE AND TECHNOLOGY
SCHOOL OF BUSINESS AND ECONOMICS
UNIVERSITY EXAMINATION FOR DIPLOMA IN BAKING TECHNOLOGY
1st  YEAR 2ND SEMESTER 2023/2024 ACADEMIC YEAR
MAIN CAMPUS
COURSE CODE:  BBD2126		 
COURSE TITLE:  PRODUCTION OF PASTRY 1
EXAM VENUE:  		                          	STREAM: 	
DATE:  			    		           EXAM SESSION: JAN-APRIL 2024
TIME:  3.00 HOURS 
Instructions:
xiii. This assessment requires you to demonstrate competence against unit of competency: PRODUCTION OF PASRTY 1
xiv. Answer all questions in section A and any other three questions in section B.
xv. Candidates are advised not to write on the question paper.
xvi. Ensure you write your Name, Registration Number, Date, booklet serial number and Signature on the attendance sheet
xvii. Candidates must hand in their answer booklets to the invigilator while in the examination room.
xviii. 

SECTION A:  SHORT ANSWERS (40 MARKS)
Instructions:  Answer all questions.
1. Answer the following questions:
a. Explain the meaning of the term baking ( 2marks)
b. Outline the four characteristics of kitchen clothing( 4marks)
c. Identify four tools and equipment used in production of pastry products( 4marks)
d. Outline four conditions necessary for bacteria to grow.( 4marks)
e. List four  food hygiene measures to be observed in the bakery laboratory.( 4marks)
f. Highlight four characteristics of quality pastry ( 4marks)
g. Explain the meaning of the following terms as used in baking.( 2marks)
       a) kneading
        b)glazing  
h. Outline four faults in short pastry (4marks)
i. What is the meaning of the term pastry ( 2marks)  
j. Outline four uses of sugar in pastry ( 4marks)                                        



SECTION B (60 MARKS)
Instructions:  Choose and answer any three questions.
2.a) Explain five ingredients and their functions in pastry making ( 10marks)
   b)Explain five preparation techniques in pastry making ( 10marks)

3 a) Describe the procedure of making short pastry ( 10marks)
    b) Explain five faults in puff pastry  ( 10 marks)

4 a)Explain ten personal hygiene procedures to be observed in the kitchen ( 10 marks)
  b) Describe the procedure of making sugar pastry ( 10 marks)

5 a) Explain five recipe balance in pastry making ( 10 marks)
 b) Describe the ten rules to observe when making pastry ( 10 marks)
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