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Paper—ll :

Tlme 3hours 2

Full Marks : 300

The fi gures m the nght-hand mafgm mdlcate marks

Candidates shou!d attempt Q. No. 1 from: = ¢«
Section — A and Q. No. 5 from Section - B
which are compulsory and any three of -
the remaining questfons selecting

at least on‘e_ from each Section.

SECTION -A
1. Answer any three of the following: 203 = 60

(a) Describe hypophysatlon techmq ues and use
of synthetlp agents along with their principles
in inducing breedlng.

(b) Discuss present global scenario and trends

of aguaculture.
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R (c)' Describe nutrtional bioenergetics of fishand. . -
- lts applrcatlon in the development oft’f”;
L appropnate feedrng strategy
(d) Drscuss the rmportant physrc-chem|cal and

' brologrcal rndrces of aquaculture ponds

dlagnosrs for epldemrc and endemi

S demses. - Ui l} _
| (by Elaborate on selectron of candrdatespecres
foraquaculture T 20",

: (c) Dlscuss androgenesrs and cryopreservatlon

of ga_rnete.s and its relevance in aquaculture. ‘

: : il s o 20

3 :_ '(a) Drscuss the principles and constraints of live
' stockmtegratron in aquaculture practrces |
; 20

' ;:(b) Wnte on the important, antmutrrtronal factors
ln plant origin feed: :ngred.lehtS‘ and therr

; remedies. P 120

(c) Describe common bacterial, fuhgal and viral

diseases of carps. -~ 20

%]
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9 : (e) Wnte in detarl the prfncrples off‘sh drsease o :



- 4, (a) Descnbe brood stock managementof lndtan'

major carps and freshw Aterp prawns

(b What is bloremediatlo:n. 2 Descnbe ltsi
relevance from mtensrve aquaculture

prespect[ve QEEE o ,.,_20'
” (e) Elaborate on culture technlque of freshwater

prawn Bt e 1)
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oy AnsWer any three of the following : 20x3= 60'

(@) Give a brief account ofthe dlfferent types of” ‘ :
: 'f sh muscle proteins with specral emphasrs T

_ _‘to myofbrlllar proteins.
(b) ‘Deflne trawling and descnbe trawl fi shlng
¥ (c) Bneﬂy explain claSS|f catlon of f shing vessels
- based on their size and duration of voyage.
' (d) Define quality. Discuss the different factors
that deterrnine the seafood quality, ' s
6. (a) Discuss about the role of fish in human
‘nutrition with special-reference to essential

fatty acids. = 20
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(b) Wnte down the appllcatlon of HACCP

(©)

“value added fish products which are very

(0)
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system in seafood |ﬂdUstry with process flow
dtagram j i e : 20
Defir ine vaiue addltlon Give few examples of

popular from commercnal pomt of view. 20

1) Briefly explain different types of freezmg,_ h

systems w1thdasadvantages if any : -20

‘What is the pnnCIpIe of drying 1 flsh ? Brleﬂy
- explain the factors which influence fishd rying.

- e Al ; 20
Briefly explain ISO-QOOO'series and BIS. 20

Discuss about the different deteriorative
changes of fish during frozen storage with

 remedial measures. 20

Describe, in brief, about the principal factors
that determine the selection of fishing gear
and methods. it < B
Briefly explain agar agar, g]iféosa::riine
hydrachloride, fish silage and pear! essenée.

20
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