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Question ONE

a) Describe briefly the flavour and aroma of milk 4marks

b) Outline the nutritional importance of milk  4marks

c) Outline changes in milk quality during the process of heating 4marks
d) Outline four properties of milk  4marks

e) Explain four ways of storing milk at home  4marks

f) Describe milk quality control 4marks

g) Outline the procedure used in preservation of sample that milk samples for chemical tests.
6marks
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Question TWO

a) Discuss three major components of the cow’s udder. 12 marks

b) Explain bactoscan test and coliform test used in sendiment tests of milk 8marks

Question THREE

a) Discuss the milk components under;

i) Milk fat  8maks
i) Milk protein  12marks

Question FOUR
a) Discuss the apparatus and procedure used in testing quality of milk using the alcohol test 10marks

b) When milk is consumed one is bound to benefit from calcium and potassium in milk. Discuss the three benefits of
each of the above components of milk to the consumer 10marks

Question FIVE

5a) Milk adulteration is a menace that need to be curbed if we are to achieve milk quality for human
consumption. Discuss six ways in which milk can be adulterated. 12 marks

5 b) Explain organoleptic tests of milk (8marks)

©Technical University of Mombasa Page 2 of 2



