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Answer all the questions
UNIT I

1. What are the key components of the meat and poultry industries?
2. What is the purpose of meat inspection and grading?

UNIT Il

1. How does colour influence the eating quality of meat?
2. Why is meat microbiology important for safety?

UNIT I

1. What is the role of curing in meat processing?
2. What is a meat emulsion?
3. How does refrigeration contribute to meat preservation?

UNIT IV

1. Why is inspection of birds important in the poultry industry?
2. What processes are involved in poultry nleat processing?
3. Why is inspection and grading important for egg quality?
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UNIT V

1. What is the biochemical composition of fish?
2. How is fish canned, and what are the key steps in the canning process?



