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QUESTION ONE SECTION A

a.) Define th
e . !
L _I}:grl‘n Fu:a_n.}d Quality Management. (2 marks)
€ 1 1s the sensory scores of a cured meat product. ik

Table 1: Cured Meat Product

Curiﬂu Curiﬂ -
S g Ingredient Cur i
method Conc. (Yom/v) e v A
CIA C1B
CMA U 3.0 3.0
? 3.5 3.7
10 4.2 4.3
U 3.0 3.0
CMB 5 48 38
10 3.5 4.0

?'.) Give an appropriate title for this experiment. (2 marks)
ii.)State the null and alternative hypothesis (2 marks)
iii.) Using the analysis of variance (ANOVA), establish whether there is significant difference

among the samples. (S marks)
iv.) Separate the means and determine which factors are significantly different from the other

(5 marks)
v.) Summarize the means in a table using the necessary superscripts. (2 marks)
vi.) Comment freely on the results in terms of the importance, meaning and implications of such

(2 marks)

outcomes from the standpoint of economics and technology.

QUESTION TWO

a.) Briefly explain the
experimental data

b.) The data in Table 2 is the result of an exp

yam flour processed from tubers steeped

concentration.

Table 2: The blue value index (ppm) of yam flour as affected by steeping solution type (SST)

and steeping solution concentration (SSC)

importance of using statistical analysis in the interpretation of
(2 marks)

eriment designed to study the blue value index of
i different chemical solutions at different

SSC (% m/v) SST
SCB | SCL SCT SUC
0 70 70 68 67
5 67 68 67 65
10 65 67 65 64
30 63 64 63 62
i.)State the type of design used in this experiment. (2 marks)
ii.) State the null and alternative hypothesis (2 marks)
| (6 marks)

iii.) Perform an ANOVA on the above table. vl ‘
iv.) Separate the means and determine which factors are SIgtl ficantly different from the ?;her i
mar

Food Quality Control Authority. (3 marks)

v.) Give your professional advice as a
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