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PRACTICAL ASSESSMENT

TIME: 4 HOURS

INSTRUCTIONS TO THE CANDIDATE

1. You are required to perform the following tasks
i. Make a lemon flavored pineapple jam starting with 5009 of pineapple pulp and carry

out the evaluation of your jam in terms of appearance, texture and flavour.

You will be provided with the following resources:
e Pineapple
e 3 medium size lemon fruits
e 5009 Sugar
e Water(portable
o Grater

e Sticker labels (40mmx 60mm)
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Small bowl

Water bath

Sharp knife

Aluminium pot

2 (5009) Glass jars + lids
Strainer

Blender

Digital weighing balance
Source of heat

Ladle (small)

Serviettes

Stop watch

Writing material ( foolscaps)

PPEs
Calculator
Pens

Pencil
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