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SECTION A: ANSWER ALL QUESTIONS (40 MARKS)

. Define the term proximate analysis of fish, glvmg two importance why it

~ should be done.
(Smarks)
- Outline two chemical techniques of analyzing the following components in
fish:
~aysMolsture ===t sEmSs e s S e S et e i s e e e

b) Proteins
(4 marks)

. Identify and describe any three strategles that can be used to minimize

autolytic changes in fish.

(6 marks)
2) Describe two chemical indicators of dete rm*nmg freshness of fish

b) Describe four sensory evaluation techniques of freshness of fish
(6 marks)

. Discuss three factors which can affect post mortem changes in fish

(6 marks)
Discuss two importance of sanitatior: in fish processing

(4 marks)
Explain any five personal hygiene practices applied in Fish processing
facilities in Kenya

(5 marks)

SECTION B: ANSWER ANY TWO QUESTIONS (30 MARKS)

. Describe the major and minor components and their importance, that you
expect to get during proximate analysis of fish.

(15 Marks)

. Discuss aspects in which microbial and entomological decomposition occur

in fish spoilage.
(15 marks)

10.Discuss the various techniques and principles of fish preservation and

processing
(15 marks)
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(4 marks)



