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Answer all questions

Time allowed: one hour

I

b.

Bricfly explain the calegories ofnon_meat ingredienls 3nd thcir functions (30 narks)

Describe the eflccts of prc_slaughter treatment (animal transport and handling)

on meat qualily (30 marks)

c. Briefly explain the lacton alfecting telrderization of meal

a. Discuss the classification oltneat prolein

b. Explain the chemical compositions ofrnilk

c. Discuss the fole offollowing components in ch€ese production

i. Starier culture

ii. Rennin enzYne

iii. NaC'

(40 marks)

(40 marks)

(40 Marks)

(20 marks)


