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QUESTION ONE

a) An important objective of homogenization is usually to slow down creaming and thereby
prevent partial coalescence. Explain how this objective is achieved.
[5 marks]
b) Other than reduction in fat globule size, state other effects of homogenisation of milk.
' [8 marks]

¢) Discuss the factors that cause the aggregation of fat globules under the following

headings:
i.  Concentration of agglutinin. [5 marks]
iil.  Low temperature. [4 marks]
1.  Heat treatment. [3 marks]
[TOTAL: 25 marks]
QUESTION TWO

Discuss the principles and purpose of the following tests done on milk at reception at the
dairy:

a) Acidity test. . |5 marks]
b) Resazurin test. [5 marks]
c) Aerobic Mesophilic Count. [5 marks]
dj Freezing point determination. [5 marks]
€) Clot-on-boiling. [5 marks]

[TOTAL: 25 marks]
QUESTION THREE

a) Explain the rationale for using alkaline phosphatase to monitor the effectiveness of
pasteurization? [5 marks]
b) Explain why casein proteins do not coagulate when heated below 100°C.
' [5 marks]
c) Explain how to analytically distinguish between low and high pasteurization of milk.

[15 marks]

[TOTAL: 25 marks]
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QUESTION FOUR

Write notes on the following:

a. Foam stability. [5 marks]
b. Reverse osmosis. [5 marks}
c. Lactoperoxidase system. {8 marks]
d. Thermalisation. [7 marks]
[TOTAL: 25 marks]
QUESTION FIVE
a) Outline the steps taken in the manufacture of cheddar cheese. [10 Marks]

b) Briefly discuss similarities and differences between cheddar cheese and Gouda cheese.
[15 marks]

[TOTAL: 25 marks]

END OF QUESTION PAPER
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