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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

June, 2013

BPVI-027 : UTILIZATION OF ANIMAL
BY-PRODUCTS

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Question No. 1is
ompulsory. All questions carry equal marks.

C
1.  Answer the following questions (any ten) : 10x1=10
(a) Define animal byproducts.
(b) Name two inedible animal byproducts.
(c) Write the full form of COD.
(d) What is meant by lard ?
(e) Define tanning.
(fy What is green bone ?
(g) Write the use of pancreas as by-product.
(h) What is Weasand ?
(1) What is meant by crackling ?
() Name two hatchery wastes.
(k) Write the source of gelatin.
1) What do you mean by compost ?

2. (a) Whatare the benefits of utilization of animal 5
by-products ?
(b) Classify animal by-products.
(c) [List the by-products of poultry industry- 3
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Describe the procedure of conversion of skin
to leather.

Explain the steps of casing preparation,

List various sections of by-product
processing plant.

What wil] you do for deodourisation in a
by-product processing plant ?
Differentiate between dry and wet
rendering.

How bone mea js brocessed from boneg ?
Give the flow chart for feather mea]
Preparation,

What is the difference between green bone
and desert bone ?

slaughter-hoyse.

Write a note on compost making by stack
method.

Write the uses of blood in various industries,

Why effluents from aslaughter-hoyse should
be treated properly ?

Describe briefly the treatments of effluents
arising from a slaughter-house,



8.  Write short no{es on the following (any four) : 4x2%2=10
(a) Rendering
(b) Blood meal
(c) Biogas
(d) Preservation of hide and skin

(e) Neat's foot oil
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