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Instructions to Learners.

                 Answer all the Questions.

1. Define the following terms as used in the process of processing fresh fish. (4mks)

a) Scaling
____________________________________________________________________________________________________________________________________________________________
b) Gutting
______________________________________________________________________________

______________________________________________________________________________
c) Cleaning
______________________________________________________________________________

______________________________________________________________________________
d) Frying
______________________________________________________________________________

______________________________________________________________________________
2. Name four methods of preserving meat. (4mks)
a. ____________________________________________________________________.

b. ____________________________________________________________________.

c. ____________________________________________________________________.

d. ____________________________________________________________________.
3. State three importance of soil conservation. (3mks)
a. _______________________________________________________________________.

b. _______________________________________________________________________.

c. _______________________________________________________________________.
4. Name four ways a farmer can control pest in vegetable crops. (4mks)
a. _______________________________________________________________________.

b. _______________________________________________________________________.

c. _______________________________________________________________________.

d. _______________________________________________________________________.
5. List two damages that can be caused by surface run off. (2mks)
a. ____________________________________________.

b. ____________________________________________.
6. Mary, a grade 8 learner was asked to list examples of innovative kitchen gardens. What was her possible answer? (4mks)
a. _______________________________________________________________________.

b. _______________________________________________________________________.
7. Explain how learners can identify vegetable crops attacked by pests and diseases. (4mks)
a. __________________________________________.

b. __________________________________________.

c. __________________________________________.

d. __________________________________________.
8. Explain two minimum tillage practices that a farmer can practice to conserve soil moisture. (4mks)
a. __________________________________________________________________________.

b. __________________________________________________________________________.
9. A grade 8 learner from MCC Junior School intends to harvest and store water for use in their farm. Identify four methods that they can use to harvest and store water. (4mks)
a. _______________________________________________________________________.

b. _______________________________________________________________________.

c. _______________________________________________________________________.
10. What is the purpose of salting when processing fish? (1mk)
a. __________________________________________________________________________.

b. __________________________________________________________________________.
11. State two methods of preserving milk? (2mks)
a. ___________________________________________________________________________.

b. ___________________________________________________________________________.
12. List four safety measures observed in preparing and cooking carbohydrates. (4mks)
a. ___________________________________________________________________________.

b. ___________________________________________________________________________.

c. ___________________________________________________________________________.

d. ___________________________________________________________________________.
13. State three classifications of carbohydrate-rich food? (3mks)
a. ___________________________________________________________________________.

b. ____________________________________________________________________________.

c. ____________________________________________________________________________.
14. Discuss ways of caring for small kitchen tools and equipment. (4mks)

a. ________________________________________________________________________________.

b. ________________________________________________________________________________.

c. ________________________________________________________________________________.

d. ________________________________________________________________________________.

15. Grade 8 learners carried out the following practices when dressing a poultry carcass. State the meaning of each of the following practice. (3mks)

i) Beheading
________________________________________________________________________________________________________________________________________________________________
ii) Defeathering
________________________________________________________________________________________________________________________________________________________________
iii) Singeing
_______________________________________________________________________________

_______________________________________________________________________________
Marking scheme
1. a) Scaling refers to the process of removing scales from the outer skin of the fish.

b) Gutting involves the removal of the internal organs (viscera) from the fish.

c) Cleaning refers to the process of thoroughly washing and rinsing the fish to remove any remaining blood, slime, or loose scales after scaling and gutting.

d) Frying is a cooking method where the fish is cooked quickly in hot oil or fat, often in a shallow pan or deep fryer.
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 Drying
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 Canning
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 Maintaining soil fertility
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 Preventing soil erosion
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 Mitigating climate change
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 Biological control
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 Crop rotation
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 Integrated pest management
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 Use of organic pesticides
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 Soil erosion
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 Soil pollution
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 Container gardens
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 Vertical gardens
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 Permaculture gardens
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 Hydroponic gardens
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 Visual inspection
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 Presence of pests
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 Symptoms of Disease
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 Monitoring and trapping
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 Consulting experts
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 Using diagnostic tools and resources.
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 No-till farming
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 Cover cropping
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 Rainwater harvesting
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 Ponds and reservoirs
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 Water tanks and cisterns

[image: image29.png]


 Contour trenches and swales

10. To preserve it.
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 Pasteurization
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 Refrigeration
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 Freezing
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 Proper storage and handling
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 Cleanliness and Hygiene
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 Safe cooking practices.
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 Prevent b urns and scalds
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 Simple Carbohydrates
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 Complex Carbohydrates
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 Dietary fiber

14. [image: image40.png]


 Proper cleaning
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 Drying
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 Organized and dry storage.
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 Maintenance
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 Special care for specific tools

[image: image45.png]


 Proper use

15. i) Beheading refers to the removal of the head from the poultry carcass.

ii) Defeathering, also known as plucking, is the process of removing feathers from the poultry carcass.

iii) Singeing is the process of removing any remaining small feathers or hair-like structures (pinfeathers) from the poultry carcass by exposing it to an open flame.
