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                 TIME: 2 HOURS
INSTRUCTIONS:   
ANSWER QUESTION ONE (COMPULSORY) AND ANY OTHER TWO QUESTIONS

SECTION A:  30 MARKS
1)
Explain the following giving examples where appropriate:

a)
Comminuted and non comminuted products



(2 Marks)


b)
Glycogen depletion






(2 Marks)


c)
Rigor mortis







(2 Marks)

2)
A cow weighs 500kg when it was brought in for slaughter.  After being killed the hide, head, feet and gut are removed the weight was taken in two intervals.  Immediately after slaughter and evisceration it weighted 260kg and an hour later 250kg.


a)
Calculate the dressing out percentage of the cow.


(2 Marks)


b)
Explain the importance of the dressing out percentage in the meat industry.










(3 Marks)

3)
a)
Explain the physiological changes that take place immediately the neck of an 

animal is cut during slaughter.




(4 Marks)

b)
Identify two (2) reasons why butchers don’t age meat despite its advantages in the market.







(2 Marks)
c)
List two (2) pigments responsible for the red colour of meat.
(1 Mark)

4)
a)
Explain the use of the following equipments:



(i)
Meat grinder






(½ Mark)



(ii)
Bowl cutter






(½ Mark)



(iii)
Clipping machine





(½ Mark)



(iv)
Filling machine





(½ Mark)

b)
List down the approximate cattle production figures in Kenya between 2008 – 2014 and explain the trend and importance of such data.

(3 Marks)

c)
List the predominant B vitamins found in beef and explain their functions in the human body.







(4 Marks)

d)
Explain two (2) reasons why sodium nitrite is used in meat processing and the reason why it is discouraged.





(3 Marks)
SECTION B:  40 MARKS
5)
You have been employed in a farm that deals in buying cows for slaughter.

a)
Discuss what you will consider in order to purchase the most suitable animal for slaughter.







(7 Marks)

b)
List the types of meat grades.





(5 Marks)

c)
Discuss four (4) methods used to preserve meat.


(8 Marks)

6)
Discuss the general composition of muscle.




(20 Marks)

7)
a)
List the objectives of meat inspection in the society today.

(4 Marks)


b)
Discuss the process of making sausages including the list of ingredients.












(10 Marks)


c)
Discuss the three (3) categories of meat inspection.


(6 Marks)
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