
ASSIGNMENT 

1. Define sausage and its various types. 

 

2. What are the various processing steps involved in sausages 

formulation? 

 

3. What are the various types of casings used for the development 

of sausages? 

 

4. Write short note on storage and distribution of the sausages. 

 

5. What are dry and semi-dry sausages? 


