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09 (Questions in one Page)
Answer all the Questions
First Question: (15 Degree)
Explain:

A. The effect of lipid and protem oxidation in meat products.
B. The factors are influencing the shelf life of meat products and how can
these be improved.

Second Question: (15 Degree)
Explain the antioxidant and. antimicrobial activities of the bioactive

compounds in meat products.

Third Ouestlon' | | (s Degree)

DIVlde preservatives accordmg to their source, explain the reason for the. trend

~ toward using natural preservatives, and mention some natural sources rich in
bioactive compounds.

Fourth Question: | (15 Degrec)

A. Explam the factors that have a direct effect on the composition and y1eld of
plant extracts.
:B'.: Explain ’_[he difference between the methods used to extract the bioactive

cbmpounds: from plant matter.

With my best wishes







