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Milk processing


Q1. Why is pasteurisation important? (1 mark)
[bookmark: _GoBack]To kill harmful microorganisms such as certain pathogenic bacteria, yeasts and moulds after initial collection. To extend the shelf life of milk and make it safe to drink.


Q2. Explain the difference between pasteurisation and homogenisation. (2 marks)
The main purpose of pasteurisation is to kill harmful microorganisms while the main purpose of homogenisation is to ensure it is of uniform composition and palatability. Both are treated under high heat condition but for different purposes.


Q3. Why are temperatures in excess of 100°C used when processing sterilised milk? 
(2 marks)
This process uses a temperature in excess of 100ºC in order to destroy nearly all micro-organisms present in a food. This is important as some micro-organisms can form spores which have the ability to survive at high temperatures



Q4. What effect does the sterilisation process have on the flavour and appearance of the milk? (2 marks)
Results in a burnt, caramelised flavour and browning.


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


Q6. What are the benefits of UHT milk processing? (2 marks)
UHT treatment was developed to destroy all micro-organisms without causing as much damage to the product as sterilisation. Milk may taste cooked and will be slightly brown in colour.
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