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B.Voe. (Part - III) (Semester - V) Examination, May - 2019
FOOD PROCESSING AND MANAGEMENT
Meat, Poultry and Fish Processing (Paper - XXXIX)

Sub. Code : 68654
Day and Date : Tuesday, 14 - 05 - 2019
Time : 12.00 noon to 02.00 p.m.
Instructions: 1)  Solve any five questions.
2)  All questions carry equal marks.

3)  Figures to the right indicate full marks.
4)  Draw the diagram wherever necessary.

Q1) Write short answers (any two) :
a) Meat tenderization
b) Egg proteins
c) Ageing of meat
02) Explain the stunning and slaughtering methods.

03) Describe canning of fish.

Q4) Describe the structure of meat.
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05) Explain the characteristics of state fin fish, fresh fin fish and shell - fish.[10]

06) Explain the effect of heat on egg proteins and factors affecting coagulation .

of egg protein.

Q7) Write Short Notes (Any Two) :
a) Drying of egg ‘
b) Chicken Processing
¢) Classification of poultry birds
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