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INFORMATION FOR CANDIDATES: -

. Vou will have 10 minutes to read the question paper. You MUST NOT begin

writing in the answer book during this time.

9

ANSWER ALL QUESTIONS.

3. All answers MUST be written on the answer book provided

4. Calculators are pcrmitlcd in the examination room. [ccture notes. notebooks

plain papers and texthbooks are NOT allow ed.

wed. SWITCH OFF THE MOBILE PHONES.

L

Mobile phones arc not allo

6. Show all workings and calculations in the answer book.

7. DRAW the STRUCTURES clear and visible.

8. DO NOT over write,
9. Write vour name and student 1D number clearly on the front page of the

answer book. DO TT NOW.

MARKING SCHEME: TOTAL 100 MARKS
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[. (a) State the three (3) stages of animal domestication. [3 marks]

[5 marks]

(b) Match the Iollm\ ing with the correct ddmmon

__I'Name - T Definition ]
1| Stag ) a Casnalud male catlle bclom %\ual maturity

2. Cow b | Yo oung lcnﬁAIL pig before pregnancy

3. | Ewe e Iull) pldluud adult female pig after farrowing

4. | Wether CTldF U”\Vl‘ndlllltd male pig. not ot castrated
5. Piglet Coe | F ull\ ma(umd_lcnmlg L{l_lrl_|_C ) ]
L_ﬁili . ST ] rally matured male sheep. not (castrated |
7. [Boar e A “Castrated male alllcundu sexual maturity

1 8. | Ram_ - h I‘ullymalumd female sheep

9. [Swer |1 | Youngpig -

10, [Sow 1] Ttully castrated male sheep

(¢) Differentiate hetween sticking and stunning in abattoir operations of meat. [2 marks]

(d) Describe how meat is preserved using ANY TWO of the following: [9 marks]

a.  Control by temperature using [leat processing.

b. Control by moisture.

c.  Control by lethal agents.
-
() Describe what DFM and PSE are in meat, [2 marks]
¢ of a meat product. [3 marks]

(1) Explain the basic hygiene and sanitation done after processing

(Total= 24 marks)
| [8 marks]
(@) Define the following:

(i) Comminuted Meat products
(i) Table-ready Meat products.
(iii) Meat mulsion
(iv)E mulsli)mg agent
(b)  Ilow is brine curing carric
(¢)  State the function of the following cu
(d) Explain the two types of casing using

b ’
d out in Bacon Pr -ocessing”’ 13 marI\'s]
ring agents used in meat: (3 marks]
in meal processing and give an example of cach.

[4 marks])
(Total = I8 marks)

[3 marks]

a) E les.
xplain the three kinds of muscle - .
Using a diagram to summar ize the makeup and break down of muscle. |3 marks]

€) Explain the three types of connective tissues including tendon in your answer. [+ marks]
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4y Compare and contrast the two 1y pes of Muscle fibers using the following auributes: [3 marks]

‘v

(i) libersize
(it) Colour
(ii1) Fat content
(iv) Lexture
(v) Spoilage
(vi) Fatigability
(Total = 13 marks)

(a) Relating 1o the cug shell. explain how cach ol the tollowing attects euy shell quality: |+ marks]
i) Age ol llen
i) Calcium

(b) Describe the different components ol an cgg. |3 marks]

(¢) There are ditterent parts in the reproductive system of a hen. Eaplain what happens in the Infundibulum

the Uterus and the Magnum. |6 marks)

(Total = 13 marks)

(a) Describe the commercial classitication of fish. 13 marks)
(b) Discuss the mechanism of ANY TWO of the following changes |+ marks|

a)  Autolysis
b) Burnt Tuna Syndrome

c) Rigor morts

¢) Explain the following anatomy of bony tish:
L skin : ' ' |6 marks]
b, Liver

¢ Swim bladder
() xplain the Ffumboldt current/Peru current (Pacitic Current)
o) kg
|2 marks]
(Total = 15 marks)
(a) Discuss production both capture and aquaculture fisheries in relati :
, : s inrelation to quantiti Tshing nations:
uantities and fishing natie
L) Discuss ANY ONE of the following classes |3 marks
(b) Discuss A ng classes, malacostraca and mollusca (cephalopoda & biv via)
a (cephalopoda & ARVl
13 marks}
(c) Discuss the intensity of light at various water depths and its el end
K s ellects on pl : . e of foor
Jolosy nthesis as a souree ©

supply ina marine environment.
© marks

(d) Describe the difterent levels in the Neritie Provinee and what . .
al marine animals inhibit this provines
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(e) Differentiate between a lentic environment and a lotic environment. [2 marks]

(Total = 17 marks)



