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Instructions

Answer all five (5) questions




QUESTION 1

a) Provide five (5) examples of micro-organisms responsible for meat spoilage and
identify five (5) specific symptoms of spoilage associated with each micro-organism. [10]

b) Examine the applications of chilling and freezing processes in the preservation of

meat. [10]
QUESTION 2
a) Discuss the size reduction technologies used in meat processing. [10]

b) Provide short notes on:

1) Mechanical stunning [3]

ii) Electrical stunning 3]

iii) Anaesthetic stunning 4]
QUESTION 3

a) In the production of boerewors, distinguish between the preliminary processing and
post processing steps. Include a flow diagram to illustrate your answer. [10]

b) Explain the process of smoking meat and discuss the various stages involved in the

smoking process. [10]
QUESTION 4
a) Discuss the factors that affect the growth and development of meat animals. [10]
b) Identify and briefly describe six (6) general types of major skeletal muscles. [10]
QUESTION 5

a) Explain the purpose for killing (sticking and bleeding) in the process of slaughtering
animals. Discuss the significance of ensuring humane treatment and meat quality. [10]

b) Compare and Contrast PSE and DFD meat. Discuss the causes and physiological
processes behind each condition. [10]

END OF THE EXAMINATION



