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INSTRUCTIONS TO CANDIDATES

Answer ALL questions in section A and ANY TWO questions in section B



SECTION A: ANSWER ALL QUESTIONS (40 MARKS)

Ql. a)  List the main animal products marketed in most countries of the world.
(10 marks)
b) Explain the handling/preservation procedures for egg and poultry meat.
(10 marks)
Q2 a) Explain the nutritive benefits of rabbit meat (7' marks)
b) Describe the tanning process of rabbit skins. (7' marks) 5
c) Describe the term “dressing up” (5 marks)
SECTION B: ANSWER ANY TWO QUESTIONS (30 MARKS)
Q3.  Using a named animal, describe the following: 1o
a) Stunning (3 marks)
b) Bleeding (3 marks)
c) External Cleaning (3 marks)
d) Evisceration (3 marks)
e) Cutting (3 marks)
\ Y
Q4.  Describe the standard procedure in milk processing. (15 marks)
Q5.  Explain the six (6) stages of meat processing from farm to the table. (15marks)



