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Instructions

Answer all questions in Section III in booklets provided.
No. of questions : Two (02)
No. of pages : One (01)

Time
Total

: One hour (01 hour)
marks allocated : 60%

01.

02.

Describe the “main steps involved in slaughtering of pigs” in detail.

Write short notes on two (02) of the following topics.
a) Wet curing methods
b) Factors affecting tenderness of meat

¢) Manufacturing procedure of emulsion type Sausages

[End of Section III]

(100 marks)

(50 marks each)




