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| Answer any Five of the following 5x3=15
1.List down the phases of rigor-mortis.

2. What is albumin index?

3.Write down the structural components of skeletal muscles.

4. Why glazing is important in fish preservation?

5. Write a short note on IMF in meat.

6. Enlist the important fish by-products.

7. What are modified meat products?

I Answer any Five of the following 5x5=25
8. Explain glycogen depletion meat defects.

9. Give details on fish protein concentrate.

10. Explain the steps of poultry slaughtering.

11. Discuss the factors affecting quality of fresh fish.

12. Describe the candling process in eggs.

13. Give details on restructured meat products,

14. Write a note on cold storage of eggs.

lIt Answer any Two of the following 2x10=20
15. Explain nutritional importance of edible by-products from meat.

16. Discuss in detail the factors affecting eating quality of meat.

17. Explain the pasteurization methods for whole egg, egg white & egg yoik.

IV Answer the following 1x10=10

18. As a manufacturer of packed meat products, give guidelines for below parameters as
per Good Manufacturing Practices (GMP).

a) Production & process control. (3)
b) Buildings & facilities. {3)
¢) Equipment. (2
d) Defect action levels. {2)
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