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The Open University of Sri Lanka
Faculty of Engineering Technology

Certificate in Industrial Studies (Animal Husbandry and Aquaculture)
Final Examination —2014/2015
AEI2235 Processing and preserving of farm products 3

i+
Date :13/09/2015
Time :09.30 am. — 12.30 p.m.

Duration : Three (03) hours

Index number:

Section 02

1) Discuss the practices that can be followed in order to minimize the quality degradation when
producing silage.

2) Describe the production steps of Cheddar cheese.

3) Discuss the steps of butter production and explain the reasons for following each step.
4) Describe the steps in broiler carcass processing starting from slaughtering until freezing.
5) Name two (02) processed meat products and discuss the production steps of each.

6) Write short notes on the following topics.
a) Differences between yoghurt production and curd production

b) Minimizing post-harvest losses in fisheries industry
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