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QUESTION 1

a. Why is it possible to use alkaline phosphatase to monitor the effectiveness of
pasteurization? [4]
b. State the objectives of heat treatment of milk. [6]

c. Discuss the physical and chemical changes that occur in milk during heat treatment. [15]
[Total: 25 marks]
QUESTION 2

a. Name the protein that is affected by rennet during cheese making. [2 marks]
b. Explain the function of the protein named in (a) above to the stability of casein micelle. [4
marks]
¢. Why is it necessary to add rennet at pH 5.5? [2 marks]
d. Discuss the changes that take place in milk under the following conditions:
i.  Lowering of pH. [4 marks}]
ii.  Addition of alcohol. [5 marks]
iii. Beating in air. [4 marks]

iv.  Long term storage. [4 marks]

[Total: 25 marks]

QUESTION 3

a. Describe the spray drying process for milk. Use a diagram to illustrate your answer. [10

marks]

b. Discuss the changes caused by heat during spray drying. [15 marks]

[Total: 25 marks]

QUESTION 4

a. State the objectives of evaporation of milk. [6 marks]

b. List the different types of products that can be obtained through the evaporation of milk.
[4 marks]

c. Explain why evaporation is done at reduced pressure. [3 marks]
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d. Name the two types of evaporator normally encountered in the dairy industry and briefly

explain how they operate. [12 marks)
[Total: 25 marks]
QUESTION 5§

a. Use a flow diagram to illustrate the manufacture of stirred-type yogurt. [7 marks]

b. Describe the differences in the manufacture and properties of set- and stirred-type
yogurts, [10 marks}

c. Describe the properties of good quality butter. [8 marks]

{Total: 25 marks]

END OF EXAMINATION
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