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QUESTION 1

a. Define packaging. (4 marks)

b. Referring to Figure 1, explain in detail the main THREE (3) functions of the
primary packaging of the sandwiches. (9 marks)
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Figure 1: Sandwiches

c. Referring to Figure 1, explain in detail FOUR (4) of the main hazards which could

be encountered for the sandwiches. (12 marks)

QUESTION 2

a. State FIVE (5) factors that influence the degree of thermal processing method in

increasing the shelf life of food. (5 marks)
b. State and illustrate FOUR (4) varieties of tablet shape. (8 marks)
c. Copy and fill in the blanks for Table 1. (12 marks)
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Table 1: Typical Combinations of Primary, Secondary and Tertiary Packaging.

TERTIARY

Corrugated fiberboard
trays plus film

Corrugated fiberboard
trays plus film

Film Wrap

PRIMARY SECONDARY
Paperboard
Baskets
Bottles
+ Closures,
Labels, Tags
Film Wrap
Cartons b
Paper Wraps
QUESTION 3

a. Define shelf life.

(4 marks)

b. Copy Table 2 and list the quantification or design requirement for each of the

following conditions:

(9 marks)
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Table 2: Typical preservation and protective packaging problems and concerns

Condition Quantification or Design Requirement

Oxygen

Light

Spoilage

Deterioration overtime

Vibration

Mechanical shock

Deformation

Temperature

Water

c. Referring to Figure 2, list and explain in detail THREE (3) of the factors that

influence the shelf life of “Twisties” cheese. (12marks)

Figure 2 : Twisties Cheese

QUESTION 4

a. Define secondary packaging. (4 marks)

b. List THREE (3) characteristics of EACH class of the following packaging media:

1) Paper (3 marks)
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11) Glass (3 marks)

c. Suggest ONE (1) type of packaging media for the secondary packaging of each
product. Then, explain briefly the functions of the mentioned secondary

packaging
1) Perfume in glass container

i1) 20g 3-in-1 Regular Milo in laminated flexible pouch (15 marks)

QUESTION §

a. Explain THREE ( 3 ) situation when shelf life estimation might be required.
(6 marks)

b. Give a brief explanation about THREE ( 3 ) types of Computer Models for shelf

life prediction. (9 marks )

c. Explain how the shipping test conducted and explain FOUR ( 4 ) equipment that

used in this test. ( 10 marks)
QUESTION 6
a. Give a sequential for the typical approach of packaging. ( 4 marks)

b. Explain the system approach to distribution packaging design considers all input

based on your figure. ( 9 marks )
c. Explain the damages encountered in biological and contamination hazards.

( 6 marks )

d. Most of the pallets are made by various materials such as wood, fiber board, metal
and plastics. Explain the characteristics of the pallets that made from wood, plastic

and metal. ( 6 marks )
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