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Term-End Examination 
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BPVI-022 : MEAT ANIMALS AND ABATTOIR 

PRACTICES 

Time : 2 Hours     Maximum Marks : 50 

Note : (1) Answer any five questions. 

 (2) All questions carry equal marks. 

1. Fill in the blanks (any ten) : 10×1=10 

(a) Flaying is done in the dressing of ............. 

carcass. 

(b) The ritual slaughter followed by Sikh 

people is known as ................ 

(c) Removal of hide/skin from slaughtered 

animals is called ................ 

(d) Meat of goat, sheep, buffalo etc. is 

categorised as ................. meat. 

(e) The process of making the animal 

unconscious for sometime during slaughter 

is called ................. 
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(f) Removal of animal fat from the carcass by 

use of heat is called ................. 

(g) The bleeding time in sheep and goat 

slaughter is generally ............... minutes. 

(h) Hot water treatment of a carcass to remove 

hairs/bristles or feathers is referred  

as .............. 

(i) Meat of young sheep is called ................. 

(j) Pig carcass includes ............... which is 

removed in other carcasses. 

(k) Hydatid cyst is formed by a ................. 

(l) Knives for meat cutting should be made up 

of ................. 

2. (a) Write a detailed note on ‘Livestock Market’ 

in India. 4 

(b) Discuss classification of Indian sheep 

breeds according to their utility. 4 

(c) Name four common poultry breeds. 2 

3. (a) What is the meaning and advantages of 

castration in meat animals ? 4 

(b) List out the steps needed for prevention of 

infection in the animal farm. 4 

(c) Write a brief note on lairage. 2 

4. (a) What are the points to be considered for 

selecting of an abattoir ? 4 

(b) What precautions are to be taken during 

transportation of animals ? 4 
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(c) Why is it important to withhold feed at 

least 12/24 hours before slaughter ? 2 

5. (a) What are the basic considerations for ante-

mortem examination of meat animals ? 4 

(b) Describe two methods of disposal of dead 

animals. 4 

(c) How does the feeding influence quality of  

meat ?  2 

6. (a) What is humane slaughter ? 2 

(b) Describe different steps in the dressing of 

sheep.  4 

(c) What are the advantages of line dressing 

system ? 4 

7. (a) Name five edible and three inedible offals 

obtained from mutton carcass. 4 

(b) What are the objectives of post-mortem 

examination of dressed carcass ? 3 

(c) How some zoonotic diseases are 

transmitted through meat ? 3 

8. Write short notes on any four of the following : 

4×2
1

2
=10 

(a) Housing of meat animals 

(b) Slaughter hall 

(c) Objectives of ante-mortem examination 

(d) Stunning methods 

(e) Prevention of meat-borne diseases 
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