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1. READ THE QUESTIONS CAREFULLY.

2. ANSWER ANY 4 QUESTIONS.
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QUESTION 1

a. Describe the function of the following enzymes in milk:
i.  Lactoperoxidase. [5]
ii. Lysozyme. [4]
b. “Alkaline phosphatase is used to check the effectiveness of the pastuerisation process”.
Explain, [5]
¢. Draw the structure of the lactose molecule. [4]
d. Giving examples, explain why the type of lactose crystal is important in the quality of
some dairy products. [7]

[23]
QUESTION 2
a. Describe the purpose and critical steps in evaporation of milk. [13]
b. Discuss the quality problems that may be encountered with evaporated milk. {12]
| [25]

QUESTION 3

a. Briefly discuss the changes taking place in casein proteins during acidification of milk.

[3]

b. Outline the manufacture and properties of cultured buttermilk and sweet buttermilk. Use
diagrams where appropriate. [10}

¢. Discuss the mechanism of interaction between Streptococcus thermophilus and
Lactobacillus delbrueckii ssp. bulgaricus during yogurt manufacture. [10]

[25]
QUESTION 4

a. Draw a flow diagram showing all the key steps in the manufacture of hardened ice-
cream. [15] '
b. Explain the following terms in relation to ice cream:
1. Overrun. [3]
ii.  Foam stability. [3]
¢. What is the role of the following ingredients in the ice cream mixture?
i.  Fat [2]
ii.  Emulsifier. [2]

[25]
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QUESTION 5
a. Explain the role of starter cultures in cheese making. [8]
b. Write notes on the function of the following steps in cheese making:
a. Cooking. [5]
b. Salting. [5]
c. Ripening. [7]
[25]
END OF EXAMINATION
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