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SECTION A: ANSWER ALL QUESTIONS IN THIS SECTION 

 

 

QUESTION 1 

(a) Define mayonnaise, briefly in your own words.     [2 marks] 

(b) Describe the role of the following in the making of mayonnaise: 

(i)  Oil         [3 marks] 

(ii)  Eggs         [3 marks] 

(iii) Vinegar         [3 marks] 

(iv)  Mustard         [3 marks] 

(v)  Spices and Herbs        [3 marks] 

(vi)  Salt         [3 marks] 

 

QUESTION 2  

(a) Discuss the five animal freedoms involved in modern animal welfare.  

           [10 marks] 

(b) Describe how village farmers could improve their farming operations from animal 

welfare perspective.                   [10 marks] 

 

QUESTION 3 

(a) Differentiate between spices and herbs.      [2 marks] 

(b) State the various types of herbs/spices that are used in the meat industry.  [5 marks] 

(c) Give examples of possible products that could be produced from game meat.  

[5 marks] 

(d) Discuss the challenges faced by village farmers in processing their meat products.  

[8 marks] 

SECTION B: ANSWER ANY TWO QUESTIONS IN THIS SECTION 

QUESTION 4  

(a) Evaluate how you would design an affordable smoker in rural Gwanda. [5 marks]  

(b) Describe the production of smoked goat sausages including the tree type and 

packaging.                   [15 marks]  
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QUESTION 5  

You have been tasked with improving the product lines for a goat and cattle farm, which 

solely relies on selling fresh goat and cow’s milk. 

 

(i) Give 5 products that could be produced from the milk.   [5 marks] 

(ii) Analyse the packaging material and targeted market of your selected product. 

[5 marks]  

(iii) Explain how one of the products you mentioned in 5(i) is made, including the 

temperature and other processing techniques involved.            [10 marks] 

 

 

 

QUESTION 6  

(a) Discuss the production of pastrami from local indigenous cattle and specify the 

section you will use for your final product and the spices of your choice. 

           [10 marks] 

 

(b) Describe in detail the production of polony from local indigenous pigs (Mukota) and 

describe which parts you would use including spices and a local indigenous fruit. 

           [10 marks] 

 

 

END OF EXAMINATION PAPER 

 


