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Q1. Why is pasteurisation important? (1 mark)





Q2. Explain the difference between pasteurisation and homogenisation.
(2 marks)





Q3. Why are temperatures in excess of 100°C used when processing sterilised milk? 
(2 marks)




Q4. What effect does the sterilisation process have on the flavour and appearance of the milk?
(2 marks)





Q5. What does UHT stand for?
(1 mark)



Q6. What are the benefits of UHT milk processing?
(2 marks)
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