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Process Fluid Milk Products

July/August 2025
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TVET CURRICULUM DEVELOPMENT, ASSESSMENT AND CERTIFICATION

COUNCIL (TVET CDACC)

PRACTICAL ASSESSMENT

Time: 4 HOURS

INSTRUCTIONS TO CANDIDATE:

1. You are required to perform the following tasks;
Task 1:
Manually clean and sanitize tools and equipment
Task 2:
Test the hygienic quality of milk

2. You are provided with the following resources to carry out the tasks:

e Cream separator
e C(lean cold water
e Detergent
e (Can brush

e Chlorine Solution
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Resazurin solution

Test tubes

pipette or dispenser.
Water bath

Timer or clock
Lovibond comparator
Raw Milk
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