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Assiut University Fac. of Vet. Medicine
Dept. of Food Hygiene

Course: Hygiene of milk and milk products

Lgilaiia g LIV Ao daall LB ) ;) jiall ad

Date: 8/ 5/ 2022 Food Hygiene Diploma Exam Time: 3 hours

1- Write an account on: (20 Marks)
a. Rancidity.
b. Diffusion test.
c. Principles of HACCP.

d. Pasteurization of miik.

2- Discuss the folldwing: (30 Marks)
a. Requirements for good starters.
b. Holes in cheeses.
c. Kumis.

d. Defects that may be occurred in ice cream.

e. Frothing of cream.

Please answer the following questions:
Good Luck




Assiut University Faculty of Veterinary Medicine

Department of Food Hygiene

Postgraduate Examination
Diploma of Food Control 2021/2022
Subject: Meat and Meat Products Hygiene
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Date: 15/5/2022 Time allowed: 3 hours
Please answer the following questions: (50 Marks)
1. Give an account on: (10 Marks)

a. Most common affections induced during food animal transportation.

(5§ Marks)
b. Discuss in details all compartments of abattoir. (3 Marks)
2. Write short note on: (10 Marks)
a. Factors affecting rigor mortis. (3 Marks)
b. Prescapular lymph nodes. (2 Marks)
¢. Inspection of sheep carcass in the abattoir. (8 Marks)
3. How can you differentiate between poorness and emaciation? (4 Marks)
4. What do you know about FMD? (4 Marks)
5. Explain the diagnosis and judgment of: (10 Marks)
a. Brucellosis in a bull. (2 Marks)
b. T.B. of bovine pleura. (3 Marks)
¢. Salmonellosis in a calf. (3 Marks)
d. Sheep caseous lymphadenitis. (2 Marks)

6. Discuss briefly most common parasitic infestations which may be
encountered in slaughtered ox in Assiut slaughterhouse. (Mention P.M.
lesions, Judgments and control measures). (12 Marks)

Good Luck
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Assiut University Fac. of Vet. Medicine
Dept. of Food Hygiene

Course: Food chemistry and analytical chemistry
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Date: 18/ 5/ 2022 . Food Hygiene Diploma Exam Time: 3 hours

Please answer the following questions:

1- Write short notes on the following: (5 Marks each)
a. Determination of fat % in cream.
b. General test for detection of preservatives in milk.
c. lodine number of fats and oails.
d. Determination of chioride % in milk.

e. Kreis test. -

li- How can you estimate?

a. Moisture % in a sample of satami. (5 Marks)
b. Ash % in a sample of beef burger. | (5 Marks)
c. Protein content in a sample of frozen meat. (10 Marks)
d. Fat content in a sample of luncheon. (5 Marks)

Good Luck




Assiut University . Fac. of Vet. Medicine
Dept. of Food Hygiene

Course: Food microbiology
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Date: 22/ 5/ 2022 Food Hygiene Diploma Exam Time: 3 hours

Please answer the following questions:

I- Write on: (5 Marks each)

a. High Risk Food (HRF).
b. Psychrotrophes.

c. Hamburger disease.

d. Foodborne intoxication.
e. Meat sliming.

ll- Give an account on: (6 Marks each)
a. Bacterial classification according to their growth
temperature with exampiles.
. Changes occur in milk kept at room temperature.
Salmonella food poisoning.
. CAMP test.

. Detection of anaerobes in a cheese sample.
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Good Luck




Assiut university
Faculty of Veterinary medicine .
Department of anatomy and histology
Post- graduate examination
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Date:2/r5-2022 Time allowed: 3 hours

-Please answer the following questions:

_I- Write short notes on: (30 marks, 6 marks each)

- The main features of each part of the ruminant stomach.
2- Parenchyma of the mammary gland:
3- Lymph nodes of a great impdrtance in meat inspection.
4- The main difference of the ascending colon of horse, ox, and pig.

5- Oviduct of chicken.

II- Give the histological structure of: (20 marks, 10s mark each)

1- Spleen

2- Thymic lobule

Good luck
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