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Instructions
Answer all questions in Section II.
No. of questions : One (01)
No. of pages : One (01)
Time : Thirty minutes (30 min)

Total marks allocated : 60%

Index No:

01,  a) Write notes on “Dressing percentage” of carcass quality parameters. (20 marks)

b) Write a brief account on Preservation of ment emphasizing on different preservation
methods, (20 marks)

¢) Briefly explain “non halal poultry slaughtering procedure”. (20 marks)

[End of section 1]




