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Instructions

Answer all five (5) questions




QUESTION 1

a) Describe the curing process of meat and addition of curing salts and sugars.
b) Discuss the handling of animals from the farm to the slaughterhouse.

QUESTION 2

a) With the aid of a diagram differentiate between DFD and PSE meat in cattle and
pigs.

b) Describe the non-meat ingredients used in sausages.
QUESTION 3

a) Outline the aims of meat hygiene.

b) Describe the sensory quality characteristics of meat quality.

QUESTION 4

a) Provide five (5) reasons for inspecting cans after canning.

b) With the aid of a diagram describe the processing of fine emulsion type sausage like

French polony.

QUESTION 5

a) Discuss five (5) types of sausages.

b) Define Stunning and discuss three (3) types of stunning done on animals.

END OF THE EXAMINATION
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