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DIPLOMA IN MEAT TECHNOLOGY
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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) : 10x1=10

(a)

(b)

(c)

(d)

(e)

Flaying is done in the dressing of .............
carcass.

The ritual slaughter followed by Sikh
people is known as ................

Removal of hide/skin from slaughtered
animals is called ................

Meat of goat, sheep, buffalo etc. is
categorised as ................. meat.

The process of making the animal
unconscious for sometime during slaughter
is called .................

P.T.O.
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Removal of animal fat from the carcass by
use of heat is called .................

The bleeding time in sheep and goat
slaughter is generally ............... minutes.

Hot water treatment of a carcass to remove
hairs/bristles or feathers 1s referred

Meat of young sheep is called .................

Pig carcass includes ............... which is
removed in other carcasses.

Hydatid cyst is formed by a .................

Knives for meat cutting should be made up

Write a detailed note on ‘Livestock Market’
in India. 4

Discuss classification of Indian sheep
breeds according to their utility. 4

Name four common poultry breeds. 2
What is the meaning and advantages of
castration in meat animals ? 4

List out the steps needed for prevention of
infection in the animal farm. 4

Write a brief note on lairage. 2
What are the points to be considered for
selecting of an abattoir ? 4

What precautions are to be taken during
transportation of animals ? 4



(©

(a)

(b)

(©

(a)
(b)

(©

(a)

(b)

(©

[3] BPVI-022

Why is it important to withhold feed at
least 12/24 hours before slaughter ? 2

What are the basic considerations for ante-
mortem examination of meat animals ? 4

Describe two methods of disposal of dead
animals. 4

How does the feeding influence quality of
meat ? 2
What is humane slaughter ? 2

Describe different steps in the dressing of
sheep. 4

What are the advantages of line dressing
system ? 4
Name five edible and three inedible offals
obtained from mutton carcass. 4

What are the objectives of post-mortem
examination of dressed carcass ? 3

How some zoonotic diseases are
transmitted through meat ? 3

Write short notes on any four of the following :

(a)
(b)
(c)
(d)
(e)

4x25=10
Housing of meat animals
Slaughter hall
Objectives of ante-mortem examination
Stunning methods

Prevention of meat-borne diseases

P.T.O.
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(%) I 4, ﬁg’ g orfe & =@ & o
G & M W ofihd fohan S 2|

(T)aY & <E IY H |9 G99 & oAU 3=
S 1 Uk i Fed Tl

() S HT ITAN Hih HR&HA 9 TF] T hl

() 9T 3R TFY 99 H SR W @
e a% o=l =
(3) FRHE ¥ TR FYA 9@ geH & g

™ S war fafy =t $ed Bl
(g)wﬁgﬁmﬁ ................... aﬁﬁ%l
(S{)QWWﬁ ................... me%

Sefer 3 wR&E ° 39 e fEom e
2l
(2) SehE ek (TWrelt)  (Hydatid Cyst)

9 9t 7
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. (F) A H oY 9eR W TE fowga fewoft

frfEq) 4
(W) IRAE 9<f &t Tl & IR IYANTET &
STTIR TeR0T Skt ==l hifSTul 4

(1) AR 9= Oiegl 9%l & 9 fafew 2
. (F)FE Uy & SRR @ et SR oy
F e ? 4

(@)9Y] wMH H HHMEU HI JhAH & fau
YA ST ol =00 ki el S13U 4

(T7) IR W Tk e feuuit fafag) 2

. (F)TETe & fau wE w1 99 R 99

fora =Sl &1 &I\ W S =nfeu ? 4
(@)ugEt & UREEd % QWA hiA-whIE

graHntar adt S ey ? 4
() 99 ¥ FHH-U-KH 12/24 T TBd ABR &<
F I A Tea T 2 2

. (&)™A™ tl?}’:ﬁ & Ante-mortem IO & foU

HAqd foem o € 2 4

(@)ga wypsti & fadsm =1 S fafusi &1 gom
EdIE 4
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(7T) 3R, W &I oE &1 e FHR gorfaq

F T ? 2
() AT gEY R ? 2
(@vg & gfam & faf= =i @ ol

STl 4

(1) e STET Yot &% e ey © ? 4
(F)TeA HREHT ¥ I 29 9 e @/ 3R

i 1@ sffhed & W fafeEu) 4
(@)TH FR&FA & TOMR  (Post-mortem)
TR % ITYT FANE 2 3
(M 7" % IR FF WEAE TR FER
T B § ? 3
frafafed 4 @ &<l = w dfara fewforr
fafay : 4%22=10
()W YT w1 SAETd
(@)Y Bl
(1) Ante-mortem TU&IU & I
(%) SEeT e w1 fafear

(T) WiE-SIfd AW T Yhom
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