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ABATTOIR PRACTICES

Note : Attempt five questions. Question no. 1 is compulsory.

All questions carry equal marks.

1.  Define any ten of the following :
(@) Quarantine
(b) Edible offals
() Weaning
(d) Abattoir
() Red meat
(f)  Scalding
(g) By product
(h) DFD
(i) Chevon
() Pluck
(ky FMD
() Measly pork
2. (a) What are the constraints of livestock
marketing in India ?
(b) What are advantages of pig rearing ?
(c) Write a note on growth of poultry industry
in India.
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Write important points to be considered in
designing the animal house.

Mention basic guidelines for animal feeding.

Write vaccination schedule for cattle and
buffalo.

What are the environmental considerations
in the selection of site for an abattoir ?

What are the major components of an
abattoir ?

What are essential requirements for
wholesome meat production in an abattoir?

What is the utility of apron, caps, mask and
gloves in a meat plant ?

What is the effect of transport on meat
animals ?

How does feeding influence meat quality ?

What are notifiable diseases ? Name six of
them.

What are the advantages of carbondioxide
(CO,) stunning ?

What are various means of transmission of
zoonotic diseases ?

Name the facilities that are required for
postmortem examination.

What could be probable decisions of
postmortem examination of a carcass ?

What are the requirements of water of
slaughter and dressing of different animals?
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8.  Write short note on the following (any four) :
(a) Electrical stunning 4x2Y>=10
(b) Rendering
() Emergency Slaughter
(d) Antemortem inspection
(e) Abattoir effluent
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ot 9. 31TE. - 022
ute weifiet § fewimr (Shumel)
LELCRC U
feamr, 2013
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gy ;2 gue SIferpad 3% : 50
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1. o g =1 aRwfia Fif 10x1=10
(a) HIY FTA (FA=TEA)
(b) @ HAFA
(c) <HE-ger
(d) =EEEr
(e) oA HiE
() Tq<EI-T®
(g) SIS
(h) S TE
() TR w H
() =%
k) THTE
() TR 3N &1 W (Measly pork)

2. (a) WA ® Uy faqu it U8 F oTeY 1§ ? 4
(b) HIR T F TN F1 G ? 2
(c) ¥Na H diegl-3am &t fas W e faf@y) 4
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(b)
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(b)
(©)
5. (a)
(b)
()
6 (@)
(b)
(©)
7. @
(b)
(©)
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8. Tl e R &y H A fafey : 4x2%,=10
(a) ST =
(b) TR (AT)
(c) SANIThIeTh: a9
(d) TH-a9 fdam
(e) TTSEMI dfs: &
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