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Tu
rn

 
ov

er
 

(10 
x 3 =

 
30

 
m

ark
s) 

15. 

Wh
at are the use
s of

 
fish

 

en
sil

ag
e 

? 

14. 

D
iff

er
en

ce
 

be
tw

ee
n 

bac
on and ham

. 

13. 

Wh
at is

 
Isi

ng
las

s and its 
use

s? 

12. 

En
lis

t the use
s of

 
ge

lat
in.

 

11. 

Wh
at do

 
you 

me
an by

 
sha

pe 

ind
ex of

 
egg 

? 

10. 

Ex
pla

in 

bri
efl

y 

abo
ut the dry 

pac
kin

g of
 

egg.
 

9.
 

Wh
at is

 
wet 

sa
lti

ng
 of

 
hid

e 

? 

8.
 

Wh
at is

 
ba

tin
g 

? 

7.
 

Wr
ite 

in
 

sho
rt 

abo
ut the 

str
uc

tu
re

 of
 

hid
e. 

6.
 

Wh
at do

 
you 

me
ant

 by
 

art
ery

 

pu
mp

ing
 in

 
cu

rin
g of

 
me

at 

? 

5.
 

En
list

 the role
 of

 

4.
 

Wh
at i

s 
3.

 

Wh
at 

is
 

sin
ge

in
g 

? 

2.
 

D
iff

er
en

tia
te

 

be
tw

ee
n MAP
 and 

va
cu

um
 

pa
ck

ag
ing

. 

1.
 

Wh
at is

 
lyo

ph
iliz

ati
on

 ? 

Ov
era

ll 
Ce

ilin
g 30. 

All 

qu
es

tio
ns

 can be
 

ut
te

nd
ed

. Eac
h 

qu
es

tio
n 

ca
rri

es
 3 

m
ark

s. An
sw

er 

at
 

lea
st ten 

qu
es

lio
ns

. Se
ct

io
n 

A
 

Tim
e: Two 

Ho
urs

 and 
a 

Ha
lf 

M
ax

im
um

 

: 80
 

M
ark

s 

(2
01

9 
A

dm
is

si
on

s)
 

FTL 

6B
 

16
-T

EC
H

N
O

LO
G

Y
 O

F 

AN
IM

AL
 

FO
OD

 

Foo
d 

Te
ch

no
lo

gy
 

(C
B

C
SS

-U
G

) SIX
TH

 

SE
M

ES
TE

R U.G
. 

DE
GR

EE
 

EX
AM

IN
AT

IO
N,

 

MA
RC

H 202
2 

Reg
. 

No
... 

C
 

(P
ag

es
: 2

) 

N
am

e.
. 

98
76

7 

an
tio

xi
da

nt
s in

 
sau

sag
e 

ma
kin

g. sc
ald

ing
 ?

 

20
60

2 
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Section 
B

 

Answer 
at least 

five 

questions. 

Each 

question 

carries 
6 

marks. All 

questions 
can 
be 

attended. 

Overall 
Ceiling 
30. 

16. 

W
rite 

a short 

note 
on 

hot 

sm
oking. 

17. 

W
rite 

a short 

note 
on 

chemical 

preservation 
of meat. 

Discuss 

about 
the 

importance 
of thawing 

of frozen 

meat. 

18. 

W
rite 

about 
the 

grading 
of skin 
and 

hides. 

19. W
rite 

about 

BIS 

standards 
of grading 
of 

egg. 20. 

Discuss 

about 
the 

composition 
and 

uses 
of 

fish 

meal. 

21. 
22. 

W
rite 

a note 
on 
PM 

inspection 
of carcass. 23. 

W
rite 

a note 
on 

com
m

on 

defects 
in 

cured 

m
eat. (5 

x 6 =
 

30 

m
arks) Section 

C
 

Answer 

any 

tw
o 

questions. 

Each 

question 

carries 
10 

marks. 24. 

W
hat 

are 
the 

methods 
of stunning 
? Explain 

each 

briefly. 25. 

Briefly 

discuss 

about 
the 

steps 
in 

sausage 

preparation. 

26. 

W
rite 

an 

essay 
on 

external 

qualities 
of egg. 

27. 

W
rite 

in 

detail 

about 

processing 
of surim

i. 

(2 
x 10 
=

 
20 

m
arks) 
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