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1. READ THE QUESTIONS CAREFULLY.
2. ANSWER ANY 4 QUESTIONS.

3. EACH QUESTION CARRIES 25 MARKS. WHERE A QUESTION IS

SUBDIVIDED INTO ?ARTS, THE MARK FOR EACH PART IS



QUESTION 2

Discuss the principles and purpose of the following tests done at the dairy:
a.  Acidity test. [5]

b. Resazurin test. [5]

C. Aerobic mesophilic count. [5]

d. Freezing point determination. [5]
e. Clot-on-boiling. [5]
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. Sugar. [2]

1. Emulsifier. [3]
i.  Fat. [2] |
1v.  Milk solids not fat. [3]

C. Outline the difference between UHT milk and extended shelf life milk products. [5]
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