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|
a. Bricfly explain the categories of non-meat ingredients and their functions {30 marks)

b. Describe the effects of pre-slaughter treatment (animal transport and handling)

on meat guality (30 marks)

c. Briefly explain the factors affecting tenderization of meat (40 marks)

) a Discuss the classification of meat protein (40 marks)
b. Explain the chemical compositions of milk (40 Marks)

c. Discuss the role of following components in cheese production (20 marks)

i. Starter culture
ii. Rennin enzyme

iti. NaCl



