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B.Sc. DEGREE EXAMINATION, JANUARY- 2024
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Post Harvest & Technology of Fish & Fisheries
(Semester - V) (CBCS Pattern) (Regular)
(w.c.f. 2020-2021 Admitted Batch)
\.*\ Time : 3 Hours Max. Marks : 75
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% SECTION - A (5%2=10)

Answer all Questions.

1. Spoilage
Ra0TS

2. Icing

000H

3. Denudation
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4. Fish glue
2R glue

5. GLP
GLP

SECTION -B
e of the following.

Answer any fiv

6. Handling of fresh water fish.
Ho0 O HE3 VDO &5,08006.

7. Use of Fish preservatives.
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8. FAD
FAD

9. Fish Minced meat.
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10. Chitosan.
DEFOS.

11. Fish Leather.
3% 0.

ersing Control.
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13. Sops-

Sops.
GECTION - € (4 % 10=40)

Answer any Four Questions-

ain pr'mc'xp\es of preservat'\on.

14. Expl
=0 &éomﬁoé-
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thods of Fish.

ain handling M€
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15. Expl
BHO handling
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16. Explain advanced methods of Fish preser"ation
Boow QO B0HE08 SHBREDHE BV S
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17. Explain about Fish-by-products.
B0 $5-S8E0 (5708 HBOOTOE.

18. Explain Sanitation in processing plants.
P06 plants &° 000 17°Q HBOOOG ?

| 19. Explain National & International Standards.
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