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SECTION- A

Note: Attempt all questions. Each question carrics 01 marks.
Choose the correct answer:

I smoking is dene:
(1} After slaughtering (i) Afier Curing
(111} Before Curing {iv) Al any lime

x Curd meats are called:

(i} Bacon (i) Beef
{111} Ham {iv) Marinades

3. Partial hydrolysis of collagen by steam gives:

5 (1) Gelatin () Casein
(1) Phaspho protein (iv) Protamines
4. Meat of the catile is called:
(i) Beef (i) Veal
(i) Mutton {iv) Lamb
5. Chilling of meat is dane at;
(iy  2°C for 36 hours (11} 4" C for 36 hours

(iii} 8" C for 36 hours (v} 12°C for 36 hours
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. known for its anlibiotic gey;

. it " . W
. The protem ol egg wile (iy  Conalbumin .
i (i) Avidin (iv) Ovalbumin
(iif) Lysony™e o 19 Nap
v of egg portion 18 duce to: Ho ¥
7 The foaming PI:PLI # - (i Film Forming "
oy Adsorpit . iv) Hydrophobic : 20, Exnl.
(2 H‘k:--:}‘ruﬂcu ponding e SHRRRRORIS h[md]"g " Fxpla
{nﬂ \ = min
Fill in the hlanks:- 21, Deser
8 Lazanf':5]1L:untﬂinﬂ.--------"“""'“"““"""'""""'*"----'1’»*.';.1; fELp
9 Salt used for tenderiZation 18 ococvrerrtommrrsnsn & Eol
{0 Poultry birds are generally not fed for......hours before sl *4°
_ SECTION- B
Note: Attempl any five n:]us:ﬁ’[iml:'"s. Each questinn camies 04 marks,
Wi ite about the ollowing:
11 Care in handling and transportation of Gish.
12. Quality and safety consideration of poultry products.
13, Scientific process of slaughtering.
14, Structure of egg with neat and clean diagram.
12, Different international standards for cag. :
16 Slow and fast freezing of fish.
17, Filleting of fish.
Note: At SECTION- C ks
e Atemptany three questions. Each question carties 101
L
1. Explain the diffay . wein]s LSS ! gl
Packaging Wi CC 1P of packaging materts gt
& What precautions should be taken duriné 21 VBFT

stor; ;
storage of meat £y quality retention.
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Name the differem by-products of poultry and meat industry,
How they are disposed?

Explain in detail various methods of storage ol whole eggs for
minimize the spoilage,

Describe the role of freezing and drying for preservation of whole
egg power.

Explain the processing of shell-fish aysters, crabs ete for domestic
and export markets.
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