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    CO BL 
Q1 (a) Recall the relation between aw and Water Phase Salt. Discuss hot 

smoking of fish processing. 
[3]  CO1 

 
Remember [1] 

Q1 (b) Predict the different potential hazard related to smoking of fish.    [2] CO3 Apply [3] 
 

      
      
Q2 (a) Illustrate the factors need to be considered for heat processing of 

fish. 
[2] CO4 Analysis [4] 

Q2 (b) Summarize the method of storage of ice chilled fish [3] CO5 Synthesis [5] 
      
      
Q3 (a) Define livestock? [2] C01 Remember [1] 
Q3 (b) Describe dressing percentage? Why small animals have lower dressing 

percentage? 
[3] C02 Understand (2) 

      
      
Q4 (a) Classify food animals with respect to their size and fat content [2] C02 Analyse (4) 
Q4 (b) Compare between DFD and PSE defects [3] C03 Evaluate (5) 
      
      
Q5 (a) Discuss about evisceration process [2] CO1 Understand (2) 
Q5 (b) Explain structure of muscle tissue [3] C05 Understand (2) 
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