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ANS 352-2 Principles of Food Preservation and Processing & Repeat

(Section II)
, Instructions :
} " Answer all questions in Section II in booklets provided.
No. of questions : Two (02)
Y No. of pages : One (01)
A ‘ Time : Sixty minutes (60 min)
5 w Total marks allocated : 60%

Index No:

1. Discuss the dried meat production process for the export market minimizing the
undesirable characters and improving desirable characters.
(50 marks)

2. Discuss the potential of extrusion technoloegy to utilize most of the low cost agro-

food raw materials available in the Dry Zone of Sri Lanka to the value added

\-If; ,
@11w products.

(50 marks)

[End of Section II]
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