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Answer all questions
Time allowed: ond'hour

1. Discuss the following:

a. Changes of biochemical ieaction in cheese ripening

b. Changes of pH in meat after slaughtering

b. Nutrients campositions of egg

(40 marks)

(30 marks)

(30 marks)

Briefly discuss the follov.iing:

i. Structure of meat (30 marksi

ii. How would you advise the manufacturer to seiect the packing material

for packing food products? t35 marks)

iil. Prctein compositions in meat (35 marks)
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