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Instructions




QUESTION 1

a) Describe the general structure of the striated (skeletal) muscle cell. [10]
b) Explain carcass dressing and carcass handling. [10]
QUESTION 2

a) Explain meat quality and outline typical meat quality characteristics. [10]

b) Give six (6) factors that affect the composition of meat and briefly explain any

four (4) of them. [10]
QUESTION 3
a) Describe three (3) functional proteins found in meat. [10]
b) Compare and Contrast PSE and DFD meat. [10]
QUESTION 4
a) Outline ten (10) natural spices typically used for processing meat products. [10]
b) Explain the size reduction technologies applied to meat. [10]
QUESTION 5
a) Describe the purpose for killing (sticking and bleeding) of slaughtered

animals. [10]
b) List and briefly describe six (6) general types of major skeletal muscles. [10]
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