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143 Post mortem.
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2.  Denudation.
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3.  Chilling.
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4. Irradiation.
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5. Fish meal.
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SIXTH SEMESTER
PART —1I: Zoology

Cluster- POST HARVEST TECHNOLOGY
Max. Marks : 75
PART - A

gri{d0 -
Answer any FIVE of the following questions.
IDN D) (50K IITEERB0e Erasb.
' (Marks : 5 x 5 marks = 25 marvks)

8. Codex alimentarius

£ &5{3 @d0e800.
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11.
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13.

14.

15.

PART_- B
PRI - D

Answer FIVE of the following questions.

DD D (O FATETRHZ0e) @RAVHN.

(Marks 5 x 10 marks =50 mgrks)
Wrife an éssay on storagé tran’sporf of fresh fish.
oo B3 Rog 0B amer P 2.8 TG0 EroOBw.
| or

Give and account of spoilage in marine fishes.

Bd00s Dew BEDESE0 K80 DHAEBoHB0E?

Explain the traditional methods of fish preservation.

- B0 deg DaHwes® oESErah SEE0Rr D5B0HI.

Or

What is canning. Explain the methods folloWed 1n canning process.
5R0f 088 920837 S°00R HEAES® ek 9065 SR 9580,
Write an essay on fish by products.
DD B IegHoe P ol Togosn a0,

| Or
Explain b’rieﬂy about sea weed products‘i.
DB Kol Ik, crmsb STgBe K80 Ko H5BHH.
Write about sanitation in proceséihg plants. ‘
B-RR0R roeS® rBaes0 K809 p‘oﬁooéoo

Or
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16.

18.

Write a essay on quality control of fish.

Do Treager dooes (quality control) P 2.8 Fg0D0 EPaS0D0.

Discuss about sea food quality assurance and systems.

DS eI TrEagEe ) SoBAkw DEHZOR 080 BB)0BIH.

Or

Describe hazard analysis and critical control points in sea food safety.

B0 eSS IS’ (S8 IR 2080k SFAH DOHOEE D00 D9B0BOE.
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