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QUESTION ONE 

a) Define the following terms as used in meat technology.
(i) Carcase (2 marks) 
(ii) Abattoir (2 marks) 
(iii) Rigor morths (2 marks) 
(iv) Lairage (2 marks) 
(v) Pathology (2 marks) 

b) State two methods of slaughter (2 marks) 
c) State the reason for post-mortem inspection (14 marks) 
d) List four regions of the vertebral column  (4 marks) 

QUESTION TWO

a)  List five ways on how to estimate the age of food animals (10 marks) 
b) State two reasons for humane slaughter of food animals (5 marks) 

QUESTION THREE

State ten facilitates needed by a meat inspector (15 marks) 

QUESTION FOUR 

Briefly explain the procedure to be done during examination of a bovine head.  (15 marks) 

QUESTION FIVE

a)  State four causal agents of inflammation (5 marks) 
b) List five cardinal signs observed as a result of inflammation.  (10 marks) 
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