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QUESTION 1

Describe and illustrate the major phases of growth of culture

during a fermentation process. (20 Marks).
QUESTION 2

Briefly discuss any five major groups of commercially important

fermentations (20 Marks).
QUESTION 3

Discuss the fermentation technology of Yoghurt (20 Marks)
QUESTION 4

Discuss the fermentation technology of fish sauces (20 Marks)

QUESTION 5
Given whole milk containing 4% butter fat and full cream containing
45% Dbutterfat, you are asked to prepare 100 litres of single strength cream

containing 18% butter fat. Calculate the litres of whole milk and of full cream that
may you mix. (20 Marks)

QUESTION 6

Write short notes about the following:

a. Methylenc blue test (6 Marks)
b. Milk adulteration (4 Marks)
¢. The lactoperoxidase system of milk (10 Marks)
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