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SECTION – A 

Answer any FIVE questions. 

 HÐóþ° I§æþ$ {ç³Ôèý²ËMæü$ çÜÐèþ*«§é¯èþÐèþ$$Ë$ {ÐéÄæý$$Ðèþ$$. (5  5 = 25 marks)  

1. Blue revolution. 

 ±Í Ñç³ÏÐ@þÐ@þ¬.  

2. Significance of Aquaculture. 

 BM>ÓMæüËaÆŠÿ {´ëÐ@þ¬QÅ™èþ¯@þ$ ™ðþË$ç³#Ð@þ¬.  

3. Polyculture. 

 ´ëÎ MæüËaÆŠÿ.  

4. Intensive culture. 

 C¯Œþsñý°ÞÐŒþ MæüËaÆŠÿ.  

5. Procurement of seed. 

 Ñ™èþ¢¯@þ õÜMæüÆæÿ×ý. 

6. Natural feed. 

 çÜçßýf BàÆæÿ….  

7. Algal blooms. 

 BËYÌŒý º*ÏÐŒþ$Þ.  

8. Liming. 

 çÜ$¯@þ²… ^èþËÏyæþ…. 

9. Sea weed by products. 

 çÜÐ@þ¬{§æþ MæüË$ç³#Ððþ¬MæüPË çÜçßý ç³§éÆ>®Ë$. 

10. Ornamental fishes. 

 AË…M>Ææÿ ^óþç³Ë$.  
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SECTION – B 

Answer ALL questions. 

 A°² {ç³Ôèý²ËMæü$ çÜÐèþ*«§é¯èþÐèþ$$Ë$ {ÐéÄæý$$Ðèþ$$. (5  10 = 50 marks) 

11. (a) Describe the principles involved in fish preservation. 

  ^óþç³Ë¯@þ$ °ËÓ ^óþÄ¶ý$yæþ…ÌZ ´ësìý…^èþÐ@þËíÜ¯@þ çÜ*{™éË¯@þ$ ÑÐ@þÇ…^èþ…yìþ.  
Or 

 (b) Discuss how the fish was handled during preservation. 

  ^óþç³Ë$ °ËÓ ^óþÄ¶ý¬rÌZ Gr$Ð@þ…sìý Ððþ$â¶ýMæü$Ð@þË$ ´ësìý…^éÌZ ^èþÇa…^èþ$Ð@þ¬.  

12. (a) Explain the traditional methods of fish preservation. 
  ^óþç³Ë$ °ËÓ ^óþÄ¶ý¬rÌZ Ýë…{ç³§éÄ¶ý$ ç³§æþ®™èþ$Ë¯@þ$ ÑÐ@þÇ…ç³#Ð@þ¬.  

Or 

 (b) What is canning? Explain the steps involved in canning process. 

  M>°…VŠü A¯@þV> ¯óþÑ$? M>°…VŠü {ç³“MìüÄ¶ý$ÌZ fÆæÿ$Væü$ ÑÑ«§æþ §æþÔ¶ýË¯@þ$ ÑÐ@þÇ…ç³#Ð@þ¬.  

13. (a) Give an account on fish products. 
  ^óþç³ ç³§éÆæÿ®Ð@þ¬Ë¯@þ$ Væü$Ç…_ Ð@þ–™é¢…™èþç³Ææÿ$^èþ$Ð@þ¬.  

Or 

 (b) What are sea weeds? write about the application of sea weeds. 

  çÜÐ@þ¬{§æþç³# Ððþ¬MæüPË$ A¯@þV>¯óþÑ$? Ðésìý Äñý¬MæüP Eç³Äñý*V>Ë¯@þ$ Væü$Ç…_ {ÐéÄ¶ý¬Ð@þ¬.  

14. (a) Describe the importance of personal hygiene in fish processing plants. 
  ^óþç³Ë {´ëòÜíÜ…VŠü ç³Ç“Ô¶ýÐ@þ$ÌZ AÐ@þË…À…^óþ Ð@þÅMìü¢Væü™èþ ç³ÇÔ¶ý${¿¶ý™èþ Äñý¬MæüP {´ëÐ@þ¬QÅ™èþ¯@þ$ 

ÑÐ@þÇ…^èþ…yìþ.  
Or 

 (b) Write an essay on quality control of fish. 

  ^óþç³ Äñý¬MæüP ¯é×ýÅ™é °Ä¶ý$…{™èþ×ýOò³ JMæü ÐéÅçÜ… {ÐéÄ¶ý¬Ð@þ¬.  

15. (a) What are the standard operating procedures followed in sea food quality. 
  çÜÐ@þ¬{§æþ BàÆæÿ ¯é×ýÅ™èþ¯@þ$ ´ësìý…^èþyæþ…ÌZ Eç³Äñý*W…^èþ$ {´ëÐ@þ*×ìýMæü (Ýët…yæþÆŠÿz) Bç³Æóÿsìý…VŠü 

Ñ«§é¯éË$ HÑ? 
Or 

 (b) Write about the national and international standard in quality 
assurance. 

  ¯é×ýÅ™é {ç³Ð@þ*×êË¯@þ$ °Æ>®Ç…^óþ gê¡Ä¶ý$ Ð@þ$ÇÄ¶ý¬ A…™èþÆ>j¡Ä¶ý$ Ñ«§é¯éË¯@þ$ Væü$Ç…_ 
{ÐéÄ¶ý¬Ð@þ¬.  
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