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   CO BL 
Q.1(a) Write in brief about the composition of myofibrillar proteins of muscle tissue of meat 

animals. 
[5] 1 2 

Q.1(b) Explain the stunning techniques and devices of slaughtering and dressing of meat animals. [5] 1 2 
     
     

Q.2(a) Point out the principles of postmortem examination of meat animals. [5] 2 4 
Q.2(b) Elaborate the methods of judging and grading of meat. [5] 2 2 

     
     

Q.3(a) Describe the various methods of meat preparation with respect to refrigeration, curing, 
canning, dehydration and irradiation. 

[5] 3 2 

Q.3(b) Elaborate the different sanitizing agents used in meat industry. [5] 3 2 
     
     

Q.4(a) Elaborate the modern methods of fish harvesting. [5] 4 2 
Q.4(b) Describe the structure, composition and quality of egg along with label diagram. [5] 4 2 

     
     

Q.5(a) Explain the long-term preservation methods of fish with respect to freezing, salting 
canning and drying.  

[5] 5 2 

Q.5(b) Elaborate the method of processing of frozen fish. [5] 5 2 
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