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INSTRUCTIONS SN 024

{ Answer any FOUR questions. Each guestion carries 25 marks.

1. Discuss spoilage of food by vermin. [25 Marks]

2. Describe the SEVEN principles the HCCP. {25 marks]

3. Discuss meat preservation under the following headings:
a. Drying. [12.5 Marks]
b. Freezing. [12.5 Marks]

4. Describe the processing of making brine cheese from milk. 25 marks)

5. Describe how carcass handling affects conversion to meat. [25 marks]

6. Discuss the following physicochemical properties used to test meat quality
(a) pH. [5 marks]
{b) WBSF values. [5 Marks]
{c) Colour coordinates. [15 Marks]
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