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Draw labelled diagrams wherever necessary.

PART - A

Answer any FIVE of the following questions.

Need for preservation of fish.

3500 DOBOHHONH G5TH.

Post mortem changes.

2 4o Bregen.

Fish meal, fish glue.
DD b0, DS BHK.

. Use of sea weeds as food for humans.

IS0 S| Eend Bk, edBrKo.

Good Laboratory Practices. (GLPs)
2000 [BBrKTe sden.(GLPs)
Regulatory affairs in industries.
B30 IBEFNS, dAHOEs SgSITren.

Freezing.

Songiddo.

. Codex Alimentarius

§°28) 0d0BaHR.
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PART - B
Answer ALL of the following questions. (b % 10 = 50 marks)

What are the tips to identify the fresh nature of fish? Explain the reasons

for the spoilage of fish.
B9 wrergeng) BevkERetd &) JRirens H9? Bew BEFPLD Ho

SeEETOR) DDBoHDW.

Or

Explain the principles of fish preservation in detail.

A9 DOSIAEVEIE) BHO0PHOD WIT O BIDEHM® DHBOYHDN.

Describe the traditional methods of fish preservation.

350 $OBEES® D0REEos HEBIOHO IHBOYHRW.

Or

Describe the Advanced methods of fish preservation.

330 HB5ERS® 6008 HFBOBRL HIBOYIN.

Explain various fish by-products in detail.

%0 IBEST DI-a &)Buuin SNV DHBOHHN.

Or

Describe the preparation of agar, algin and carragen.

N, 6 B0B0K EEASE BOKTE> Dabo FHINL HHV0YD.

Write an essay on quality control of fish and fishery products.

355 %08k B BHaE BY), ToEd dALOBENO DHBOYHN.

Or

Write an essay on sanitation in fish processing plants.

A0 (©RR0R oSS® 3B 28 TP0 EPaRD.
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Deseribe (1) Good Manufacturing Practices (GMPs) (i) Standard
Qperation Procedures (SOPs) in detail.

(1) 00 &THAS VI (GMPe0) (1) 2=aeds 4858 agmes (S0Pss)

AB0D AV 2980003,

Or

Explain the concept of Hazard Analysis and Critical Contrel Points
(HACCP) in sea food safety.

R0 ST FEES® [FArE I3heo By, IS 8o 35D Adboss
oot (HACCP) N80 2383w mraiuiw.
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1.  Fish spoilage

GHoNIHIS -

ol

2.  Techniques of preservation

DenS B Sgsoe

Smoking
P s AR
=]
4.  Chiling
adof
Land
Fish by—products

25 s - a5

6. Uses of sea weed
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_ What 1s pre-processing control?

1D-25R0R Eoes*S edmrdnn?

8. Therapeutic drugs

ags:) Dooen

9. Good Manufacturing practices (GMPs)

GMPs
10. HACCP.
HACCP.
SECTION - B
Answer ALL questions.
Q) FHoH 6‘35“1;5%‘@)3 Fras0d. (5 x 10 = 50 marks)
11. (a) Writean ess.ay on principles of fish preservation.

(b)
12. (a)
(b)
13. (a)
‘(b)

ey = s

D300 dend DD ITreR) 9580305,

Or

What are the tips to identify the fresh nature of fish? Explain the reasons
for the spoilage of fish.

30 o R5FTTR) BETHeH éﬁcﬁgdo D300 B, VIew DEDHLD
® 5283700 DBIBoHAw.

Describe the traditional methods of fish preservation
30 SBEERS FoSTah SEHOR 2360w

Or
Explain the advanced methods in fish preservation.
B0 38858:6° e2600% 58203 2580HHw.
Describe the various fish products in detail.
224 6570 D3, &5E50R 9580HAw.

Or

Describe the preparation of algin and carrageen.

45 280 KTAS BetrEB05n DT H3WR 2380HEw.
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