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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2017 00214

BPVI-027 : UTILIZATION OF ANIMAL
BY-PRODUCTS

Time : 2 hours Maximum Marks : 50

Note : (i) Answer any five questions.
(i) Question No. 1 is compulsory.
(iir) All questions carry equal marks.

1. Define the following (any ten) : 10x1=10
(a) Edible by-product
“(b) Lard

() Tanning

(d) Green bone

(e) COD

(f) Crackling

(g) Dry rendering

h) Slaughter-house waste
) Blood meal

(G) Gelatin

(k) Cutting fats

() Hide

2. (a) Classify meat plant by-products giving 3
examples.
(b) What are the benefits derived from 5
by-product utilization ? '
(c)  Write a short note on poultry by-products. 2

BPVI-027 1 P.T.O.



3 (a) Write the advantages of air drying and brine 5
curing for preservation of skin.

(b)  Enlist the steps of casing preparation. 2

(c) Give examples of three important glands / 3
organs along with their active principles.

4 (a) Name four equipment used in by-product 4
processing plant and write their uses.

(b) What will you do for deodourisationina 3
by-product processing plant ?

(c) Differentiate between dry and wet 3
rendering.

5 (@) What is Neat's foot oil ? Write the steps 1+3
involved in its processing.

(b)  What are the uses of hair, bristles, wool and 6
horn ?

6 (@) = What is the purpose of utilizing slaughter- 2
house waste ?

(b) Give flow diagram for biogas production 5
and utilization.

(c) How can paunch and intestinal contents be 3
utilized for feed production ?

7 (a) Why is meat plant effluent treatment 3
necessary ?

(b) Name the components of a typical Effluent 2+5
Treatment Plant (ETP). Describe stepwise
treatments done in a typical ETP.

8. Write short notes on the following

(any four) : 4x2%2=10

(a) Compost making

(b) Bone meal

(c) Hatchery by-product

(d) Tanning

(

BPVI-027

Characteristics of meat plant effluents



ot &.31E. -027
e drefient 9 fewr (Fama.)
TS T
fegwa, 2017
at.dtaft. .- 027 : Uy Iu-IAnE & AT
T ;2 G 3firFan 3% : 50
T () FmE wa yv & 3w STy
(i) 599 Q&7 1 %7 X a7 Hfand &/
(iti) T I & SF @ET &/

1. T ga =1 afnfia it - 10x1=10
(2) W 3I9-39IE
(b) @

(c) =Y
d) FFIF
) Had
(
(
(
(

&

TTHAT
g Y= I

h) I YR
TR i (e i)
G) e

(k) a9

O T (FH)

Na}

i

— e

BPVI1-027 3



2. (a)
(b)
()

3. (a)
(b)
(©)

4. (a)
(b)
(©)

5. (a)
(b)

6. (a)
(b)
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