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The Open University of Sri Lanka

Faculty of Engineering Technology

Department of Agricultural and Plantation Engineering

Certificate in Industrial Studies (Animal Husbandry and Aquaculture)

Final Examination —2013/2014

AEI2235 Processing and preserving farm products

Date : 16-08 - 2014 Centre : Puttalam
Duration: 3 Hours (Section 01 and Section 02) Time : From 1.30 p.m.-4.30 p.m.
SECTION 02
01)  Explain modern fish processing methods.
02)  Describe the methods of handling shrimp at sea.
03)  Explain the steps of producing poultry meat.
04) a. Explain the potential Nutrients losses during ensiling.
b. How do you minimize silage losses?
05)  Explain steps of producing butter at industry level.
06)  Write short notes on any two (02) of following.

a. Explain the importance of chilling fish.

b. Explain the factors measured by the milk collecting centers when
farmers bring milk for selling.

C. How to minimize post harvest losses in fish industry.
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