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I- First question (7 marks) (ILOs: A1, A3, A4& B1-B4) 

A)- Choose the correct answers:-                                                                       (2 marks 0.5 each) 

1- Tetrachloro-di-benzo-dioxins are: 

         a) Chlorinated hydrocarbons                   b) Heavy metals                                      c) Veterinary drugs 

2-The residues of aflatoxins in milk attached mainly to 

        a) Casein of milk                    b) Fat of milk                     c) Lactose of milk                   d) All of them  

3-The residues of pesticides in milk attached mainly to 

        a) Casein of milk                   b) Fat of milk                       c) Lactose of milk                  d) All of them 

4-The measuring units of residues and contaminants in milk are: 

        a) Milligram, microgram, nanogram , pictogram                                    b) Liter, mlliliters, cintemeter,  

        c) Cubic meter, quarter meter, feet.                                                         d) All of them 

B)- Fill in the spaces:-                                                                          (5 marks / 0.25 each) 
1- Rough handling and irritation of udder during milking releases ………1…………… hormone 

which leads to ………2………,        ………3………. and ………4………… 

2- Each fat globule is surrounded by two membranes namely ………1…….. and …………2………  

Which help to protect fat globules from action of …………3……… 

3- Collectively casein of milk make up around ……1………………… of the protein in milk, while 

whey proteins make up …………………2……… of the protein of milk and lactose make up 

………3……. of total milk constituents. 

4- Factors affecting milk yield and composition are ………1…………, ………2……….., 

…………3………...., ……….…4……… and ………5…………… 

5- One cup of milk (250 ml) provides the body with ………1………….K calories, …………2…….. 

gm of………3…………., and ….…4……….gm of ……5…………   

II- Second question (6 marks) (ILOs: A1, A2, A4, A5& B1-B4) 

Discuss in details about:                                                          
1- Effect of storage conditions on microbial growth.                                                                 (2 marks) 

2- Significance of the presence of Machinerv mold,  faecal Coliforms and Enterococci indicators in 

milk.                                                                                                                                     (1.5 marks) 

3- Enumerate the diseases of animal origin that can be transmitted through milk. Discuss in details 

about the most important one of them.                                                                                (2.5 marks) 

III- Third question (6 marks) (ILOs: A1, A2 ,A4, A5&B1-B4) 

Give reason(s) of the following:                                                                   
1. Addition of alizarine to alcohol precipitation test. 

2. Milk sediment is very important from hygienic point of view. 

3. Using catalase enzyme for judging the hygienic quality of milk. 

4. Using direct microscopic method for counting bacteria in raw milk.  

5. Gassy fermentation 

6. Ropiness 

IV- Fourth question (6 marks /0.25 mark each) (A1, A2, A3, A4&B1-B4) 
Choose the correct answer       
1-Milk has characteristic odour that is more pronounced when…………………… 

   a) Milk is cooled                     b) Milk is aerated                  c) Milk is slightly warm                     d)  a&b  

2- Synthetic milk has …………..……taste. 

   a) Fruity                         b) Sweet                         c) Rancid                       d) Sour                         e) Bitter                    
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3-………….added to milk to mask added water. 

   a) Salt          b) Sugar         c) Skim milk powder          d) All the previous            e) None of the previous 

4- Clean milk have……………………………………. 

   a) Normal composition            b) Low pathogens count            c) Few residues           d) All the previous 

5- Detergents are …….……….chemical substances used for cleaning dirty utensils. 

   a) Hydrophilic         b) Hydrophobic            c) Lipophilic              d) Bipolar                e) All the previous 

6-Normal yellowish colour of cow's milk is due to ………………..……………. 

   a) Ps.syncynea                   b) Sarcina lutea                 c) Carotene pigment             d) Riboflavin pigment  

7- Lower reading of refractive index of milk serum than normal indicates …..……… 

   a) Addition of water              b) Partial skimming              c) Addition of preservatives                  d) a&b  

8-Dispose fore-milk and examine to identify ………………………………….. 

   a) Mastitic dairy animal                 b) Milk abnormalities                   c) Preservatives                    d)  a&b 

9- Milko-tester (light-scatter photometer) measure the light scatter by………………       

   a) Fat globules                b) Casein particles               c) Lactose                   d) Ash                  e) Chloride   

10-………………have high bactericidal activity and can detect milk stones. 

   a) Hypochlorite                     b) Iodophores                      c) Quaternaries                     d) All the previous  

11-..……………..… of milk is due to presence of casein. 

   a) Normal yellow color                b) Bluish tinge                 c) Adhesiveness               d) Refractive index 

12-Clean healthy dairy animal are essential to ……………………………………. 

   a) Prevent milk contamination                         b) Prevent microbial multiplication                          c) a&b  

13- Normally milk shows slight acidic reaction due to presence of …………………. 

   a) Casein and albumen                 b) Phosphate and citrate                 c) Co2                  d) All the previous 

14-Dairy equipment are pre-rinsed with ………………….. to reduce amount of soil. 

   a) Warm water              b) Cooled water            c) Detergent            d) Sanitizer           e) All the previous  

15-…………………….test is used for detection of any inhibitory substance in milk. 

   a) Babcock's                  b) Pien's                c) Henhner's                d) Glycerin               e)  Winther  Blyth 

16-Milk may be adulterated for many reasons except………………………………… 

   a) Perishable nature of milk                  b) Economic                 c) Public health concern                 d) a&b 

17-………………….….… test depends on extraction of fat by fat dissolving agent. 

   a) Hortvet                    b) Kjeldahl                     c) Gerber                d) Babcock               e) Rose Gottlieb 

18-Dairy men should use gloves especially during …………………………..……. 

   a) Machine milking               b) Handling mastitic cow                c) Washing milk utensils             d) a&c  

19-Casein number of normally ranges from 77 to 80 and in case of mastitis it……...… 

   a) Decreases                  b) Increases                 c) Doubled              d) Does not change                  e) b&c 

20-Skiming of milk fat lower all the following except……………………… 

   a) Nutritional value               b) Fat%                c) Specific gravity                     d) T.S%                 e) a&b 

21- Ash is the inorganic matter of milk and obtained by …………………………… 

   a) Dryness in water bath                   b) Digestion in Kjeldahl flask               c) Ignition in muffle furnace 

22-Sanitizing by immersing in boiling water is suitable for…………………….. 

    a) Milk cans                          b) Pipelines                       c) Milk tanks                          d) All the previous  

23-Water added to milk can be detected by determination of ……………………….. 

    a) Ash %           b) Refractive index of milk serum               c) Freezing point             d) All the previous   

24. Physical nature of milk is complicated due to its……………………………… 

    a) Adulteration            b) Various constitutes            c) Souring           d) Processing             e) Rancidity 
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