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Section A: Multiple Choice Questions
	No.
	Answer
	Explanation

	1.
	B.
	Plastic bottles are not naturally found in the soil and their presence causes soil pollution by contaminating the land.

	2.
	B.
	Recycling or reusing plastic containers prevents them from being discarded into the environment, thus avoiding soil pollution. Burning releases toxic fumes, and burying them simply buries the problem.

	3.
	C.
	Terraces are flat, stepped earth ridges built on sloping land to reduce the speed of water flow and control soil erosion.

	4.
	A.
	Over-boiling vegetables and pouring out the soup water leads to the loss of water-soluble nutrients like vitamins and minerals.

	5.
	C.
	Planting trees helps to provide shade for people and animals, while also conserving the environment by preventing soil erosion and improving air quality.

	6.
	C.
	Land preparation, which includes ploughing, is the first step in preparing the soil for planting crops.

	7.
	B.
	Weeding is the practice of removing unwanted plants, or weeds, from a cultivated area to reduce competition with crops for nutrients, water, and sunlight.

	8.
	A.
	Honey is the main product harvested from beekeeping.

	9.
	C.
	Grading eggs by size ensures consistency and fairness in pricing, which is a standard practice for selling eggs to a hotel or any customer.

	10.
	A.
	Using a lid and steaming helps to retain heat and moisture, which cooks the vegetables while preserving their nutrients and natural flavor.

	11.
	B.
	Cleaning the cow shed daily is a hygienic practice that prevents the spread of diseases among the animals.

	12.
	A.
	The color from the red dress bled into the water and stained the white blouse because they were not washed separately, which is a fundamental rule in laundry.

	13.
	B.
	Hooks or needles are the primary tools used in knitting to form stitches from yarn.

	14.
	C.
	The Garter stitch is a basic knitting stitch that produces a ribbed, reversible fabric, often used in sweaters and scarves.

	15.
	B.
	This type of vertical garden, often a sack garden or tiered garden, is an effective way to improve food production in small, confined urban spaces.

	16.
	B.
	Processing tomatoes into tomato sauce is a form of value addition that helps to increase shelf life and allows the farmer to earn more money, thus increasing income.

	17.
	A.
	Cooking oil (or any fat/oil) and a strong alkali like caustic soda are the main ingredients in the saponification process used to make soap.

	18.
	B.
	A pond is a dug-out structure used to collect and store large amounts of water, in this case, rainwater for irrigation.

	19.
	A.
	Mulching is the practice of covering the soil with a layer of material like dry grass to conserve moisture, control weeds, and prevent soil erosion.

	20.
	B.
	Refrigerating and reheating food is a safe practice for storing and consuming leftover food, as it inhibits bacterial growth and prevents food spoilage.

	21.
	A.
	Cows, hens, and goats are all animals that have been domesticated to live alongside humans, making them domestic animals.

	22.
	B.
	Honey has natural soothing and antiseptic properties that make it an effective remedy for suppressing coughs.

	23.
	A.
	Cooking rice with only the necessary amount of water and a lid ensures that the nutrients are not lost through evaporation and are instead retained, thus preserving nutrients.

	24.
	C.
	Hens are the most commonly kept poultry in Kenya for the purpose of egg production.

	25.
	A.
	Contour bunds are earth ridges built along a consistent elevation line to slow down and trap water runoff, preventing soil erosion.

	26.
	B.
	Placing pan handles inwards is a simple but crucial kitchen safety practice that prevents pans from being accidentally knocked over, thus avoiding burns and spills.

	27.
	C.
	Wool is a natural fiber from sheep that is known for its excellent insulation properties, making it the most suitable material for knitting a warm sweater.

	28.
	B.
	Tea is a cash crop because it is grown primarily for sale and commercial profit rather than for a farmer's own consumption.

	29.
	A.
	A framed suspended garden is an elevated wooden structure designed to grow vegetables in a small space, often referred to as a vertical garden.

	30.
	A.
	The steps of sorting, washing, drying, and storing are the correct sequence of activities in laundry work.


Section B: Structured Questions
Part A: Agriculture
31. (a) List three causes of soil pollution. 
i. Improper disposal of non-biodegradable waste, such as plastics and glass, that do not break down naturally. 
ii. Excessive use of chemical fertilizers and pesticides, which can accumulate in the soil and poison it.
iii. Spillage of oil and industrial chemicals, which can contaminate large areas of land. 
iv. Disposal of medical waste and other hazardous materials. 
v. Leaking landfills that release toxic substances into the soil.
31. (b) State two methods of controlling soil pollution. 
i. Practicing proper waste management by recycling and reusing materials to reduce the amount of waste that ends up in the soil.
 ii. Promoting the use of organic farming methods and natural fertilizers to reduce reliance on harmful chemicals. 
iii. Implementing regulations and laws to control industrial waste and chemical disposal. 
iv. Conducting clean-up campaigns to remove existing pollutants from the soil. 
v. Educating the public on the dangers of soil pollution and how to prevent it.
32. (a) Name the structure. The structure is a farm pond or a water pan.
32. (b) State two uses of the structure. 
i. To collect and store rainwater for use during dry seasons. 
ii. To provide water for irrigation of crops. 
iii. To provide water for livestock to drink. 
iv. To be a source of water for domestic use like washing. 
v. To practice fish farming (aquaculture).


33. (a) State two activities done before planting seeds. 
i. Clearing the land of any existing vegetation, rocks, or debris. 
ii. Ploughing or tilling the land to loosen the soil and prepare a seedbed. 
iii. Manure application to improve soil fertility. 
iv. Breaking up soil clods to create a fine tilth. 
v. Creating furrows or rows for planting.
33. (b) Give two crop management practices done after germination. 
i. Weeding to remove unwanted plants that compete with crops. 
ii. Thinning to remove excess seedlings to reduce competition and allow the remaining plants to grow well. 
iii. Topdressing with fertilizer to add nutrients to the soil.
 iv. Pest and disease control to protect the crops from damage. 
v. Mulching to conserve soil moisture and suppress weeds. 
vi. Earthing up to provide support for the plant.
34. (a) Name the practice. The practice is mulching.
34. (b) State two advantages of this practice. 
i. Mulching conserves soil moisture by reducing the rate of water evaporation from the soil surface. 
ii. It controls weeds by blocking sunlight and suppressing their growth. 
iii. It prevents soil erosion by protecting the soil from the direct impact of rainfall. 
iv. It adds organic matter to the soil as the mulch decomposes, improving soil fertility. 
v. It regulates soil temperature, keeping the soil cool during hot seasons and warm during cold seasons.
35. (a) Outline three steps in preparing honey for sale. 
i. Harvesting: Carefully collect the honeycombs from the beehive, ensuring not to disturb the bees. 
ii. Extraction: Use an extractor or a strainer to separate the liquid honey from the wax and other impurities. 
iii. Straining/Filtration: Pass the honey through a fine sieve or cloth to remove any remaining particles, such as bee parts or wax residue. 
iv. Packaging/Bottling: Pour the clean honey into clean, sterile jars or containers ready for sale. 
v. Labeling: Label the containers with information like the product name, weight, and expiry date.
35. (b) Mention two by-products of beekeeping apart from honey. 
i. Beeswax 
ii. Propolis 
iii. Royal jelly 
iv. Bee pollen
36. (a) Give three hygienic practices when rearing animals. 
i. Regularly cleaning the animal shelters to remove droppings and urine. 
ii. Providing clean, fresh water at all times. 
iii. Ensuring the feeding troughs are clean to prevent contamination of food. 
iv. Properly disposing of animal waste to prevent the spread of diseases. 
v. Regularly deworming and vaccinating the animals to prevent diseases. 
vi. Quarantining sick animals to prevent the spread of infections to the rest of the herd.
36. (b) Explain two reasons why hygiene is important in animal rearing. 
i. To prevent diseases: Proper hygiene reduces the risk of pathogens and parasites, keeping the animals healthy. 
ii. To improve productivity: Healthy animals are more productive, whether for milk, eggs, or meat, as they don't use their energy to fight off illnesses. 
iii. To ensure food safety: Clean practices prevent contamination of animal products, making them safe for human consumption. 
iv. To create a clean environment: Good hygiene reduces foul odors and attracts fewer pests like flies and rats.
Part B: Nutrition
37. (a) Explain two practices that conserve nutrients when cooking vegetables. 
i. Using minimal water: This prevents water-soluble vitamins like Vitamin C and B-complex vitamins from dissolving into the cooking water, which is often discarded. 
ii. Cooking for a short duration: Overcooking destroys heat-sensitive nutrients, so cooking for a short time helps to preserve them. 
iii. Steaming instead of boiling: Steaming cooks food with vapor, which minimizes contact with water and helps retain nutrients. 
iv. Keeping the pot covered: This traps steam and heat, reducing cooking time and preventing nutrient loss through evaporation. 
v. Washing vegetables before cutting: Cutting vegetables first exposes a larger surface area, leading to greater nutrient loss when washed.
37. (c) Give two disadvantages of overcooking food. 
i. Loss of nutrients: Overcooking destroys important vitamins and minerals, especially those that are heat-sensitive. 
ii. Loss of flavor and texture: Overcooked food can become mushy, tough, or dry, losing its natural taste and appealing texture. 
iii. Wasting fuel/energy: The extra time spent cooking food uses up more energy than necessary. 
iv. Loss of color: Overcooking can cause vegetables to lose their vibrant colors, making the meal less appealing.
38. (a) Give three benefits of growing trees in schools. 
i. They provide shade for pupils and teachers during hot weather. 
ii. They help in soil conservation by holding the soil together with their roots, preventing erosion. 
iii. They beautify the school compound, making the environment more pleasant and appealing. 
iv. They improve air quality by absorbing carbon dioxide and releasing oxygen. 
v. They provide habitat for animals like birds and insects, contributing to biodiversity.
38. (b) Mention two challenges of tree planting. 
i. Pests and diseases can attack and damage the trees. 
ii. Lack of water during dry seasons can lead to trees drying up. 
iii. Competition from weeds can hinder the growth of young trees.
iv. Damage by animals or people can occur if the trees are not protected. 
v. Limited space for planting trees in crowded school environments.
39. (a) Why should loose coloured clothes be washed separately? Loose colored clothes should be washed separately because they can bleed or run their color, which can stain or discolor other garments, especially white or lighter-colored clothes. This prevents the transfer of dyes and keeps clothes looking new.
39. (b) State the correct order of laundry work. 
i. Sorting: Separating clothes by color (whites, darks, and brights), fabric type, and level of soiling. 
ii. Washing: Washing the sorted clothes using the appropriate water temperature and detergent. 
iii. Rinsing: Rinsing the clothes to remove all traces of detergent. 
iv. Drying: Hanging the clothes to dry either on a line or in a machine dryer. 
v. Ironing/Folding: Ironing clothes that require it and folding the rest for storage.
40. (a)  Identify the following types of knitting stitches. The stitch shown is a stocking stitch.
40. (c) Identify the knitting tools below. 
A: Knitting needle 
B: tape measure 
C: Yarn
 D:Scissors
41. (a) What is meant by adding value to crop produce? 
Adding value to a crop produce means transforming a raw agricultural product into a new product with a higher market value. 
This is done through processing, packaging, or marketing to increase its shelf life, quality, or appeal to consumers.
41. (b) Give three examples of value addition to crops in Kenya. 
i. Maize is processed into flour for making ugali or porridge. 
ii. Tomatoes are processed into tomato sauce or paste. 
iii. Fruits like mangoes and pineapples are processed into juice or dried snacks. 
iv. Potatoes are processed into crisps or frozen chips. 
v. Milk is processed into yogurt, cheese, or mala.
42. (a) List three materials needed in making homemade soap. 
i. Cooking oil (or any other fat or oil) 
ii. Caustic soda (Sodium hydroxide) 
iii. Water iv. Glycerin (optional) 
v. Essential oils (optional) 
vi. Salt (optional)
42. (b) State two safety precautions when making soap. 
i. Wear protective gear, such as gloves and safety goggles, to protect your hands and eyes from the caustic soda, which is highly corrosive. 
ii. Work in a well-ventilated area to avoid inhaling the fumes produced when mixing caustic soda with water. iii. Keep children and pets away from the work area to prevent accidental contact with the corrosive chemicals. 
iv. Add the caustic soda slowly to the water, never the other way around, as it can cause a violent, dangerous reaction. 
v. Use heat-resistant containers (e.g., plastic or glass) that can withstand the chemical reaction and heat generated.
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