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QUESTION 1
Write short notes about the following:
a. Dye reduction tests

b. Antibiotics in milk

QUESTION 2
Explain and illustrate the following milk constituent:
a) Lactose

b) Triacylglycerides

QUESTION 3

Discuss the fermentation technology of fish sauces

QUESTION 4
a) Outline the four major steps in beer production
QUESTION 5
Outline the procedure for:
a) Bread making
b) Emasi making

QUESTION 6

(10 Marks)

(10 Marks)

(10 Marks)

(10 Marks)

(20 Marks)

(20 Marks)

(10 Marks)

(10 Marks)

Explain four reasons for preventing contamination of fermentation systems and briefly
describe five practices that you can employ to prevent contamination of your

fermentation process.

(20 Marks)
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