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Answer all questions

Time allowed: 1 hour

I. Discuss the following:
a). Physical and Chemical characteristics of meat (50 marks)
b). Briefly explain concentrated dairy products (50 marks)

2. a. Briefly explain the starter culture and its preparation (40 marks)
b. Briefly discuss the following: (60 marks)
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i. Processing of egg ﬁom laying location to packaging
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ii. Grading scheme for pig meat 7

iti. Milk coagulation
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