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B.Voe. (Part - III) (Semester - V) Eximhation; May - 2018
FOOD PROCESSING AND MANAGEMENT (Paper - XXXIX)
Meat, Fish And Poultry Processing
Sub. Code : 68654
Day and Date : Saturday, 12 - 05 - 2018 Total Marks : 50

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) : [10]
a) Structure of meat
b) Classification of poultry
c) Canning of fish

02) Explain in detail the pre-slauthering inspection of slauthering animals.[10]

03) Explain the preservation of meat. [10]
Q4) Write composition and Nutritive value of egg. [10]
05) Elaborate the methods of preservation of fish. ‘ [10]
06) Explain the methods used for determination of quality of egg. [10]
Q7) Write Short Notes (Any Two) : [10]

a) Deterioration of egg.
b) Chicken Processing.
¢) Nutritional value of fish
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