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QUESTION ONE
a) Define the following terms used in fish post harvest technology
i. Fish handling (1 Mark)

ii. Fish products ( )
iii. Primary processing ( )
iv. Secondary processing (1 Mark)
v. Biopreservation ( )

b) List 3 parameters measured during chemical assessment of fish and fish products
3
Marks)

¢) Enumerate 5 advantages of Hazard Analysis and Critical Control Points (HACCP) in
quality assurance of fish and fish products (56 Marks)

d) Name 3 cardinal rules to consider when handling fresh fish and their products
€
Marks)
e) Highlight 5 principles of Good Manufacturing Practices used in fish the processing

industries to ensure production of high quality and safe fish products (5 Marks)
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f) State the factors that influence the flourishing of fish spoilage bacteria (4 Marks)

g) Outline the typical fish handling processes in a fishing vessel (5 Marks)

QUESTION TWO

Discuss the standard procedures for effective handling fish and their products to ensure

maintenance of high quality standards. (20 Marks)

QUESTION THREE

Describe the different forms of fish that are of special concern during transportation.
(20

Marks)

QUESTION FOUR

Discuss the functions of icing as a method of preserving fish freshness (20 Marks)

QUESTION FIVE

Explain in detail the major reasons why fish require proper handling and preservation
(20

Marks)
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