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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

00988

June, 2017
BPVI-022 : MEAT ANIMALS AND ABATTOIR
PRACTICES
Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. Question No. 1 is
compulsory. Each questions carries equal marks.

1.  Fill in the blanks (Any Ten) : 10x1=10
(a) poultry giblet consists of heart, liver and

(b) Bleeding time for sheep is

minutes.
(¢) Generally, halal method of slaughter is
followed by community.

(d) Feed should be withheld atleast
hours before slaughter of goat.

(e) Dressing percentage of pig is
(f) Rendered fat of cattle is known as

(g) Light intensity in meat inspection area

should be lux.

(h) In case of rabies, the carcass is
condemned.

(i) Gelatin is prepared from __________ of
animals.
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The process of removal of visceral organ is
known as

The process of making the animal
unconscious before slaughter is known as

Maximum export meat item from our
country is frozen raw meat.

What are the constraints in meat export
from our country ?

Name two breeds of cattle, buffalo, goat and
sheep.

Define abattoir.

Give schematic layout of a modern abattoir.

What utility services are provided in the
utility Block of an abattoir ?

Write a note on day to day management of
animals.

Why one should consider religious sentiment
of local people and environmental factors
while establishing a meat plant ?

Enlist the parameters considered for
transport of meat animals.

Why is it important to withhold feed for
12/24 hours prior to slaughter ?

What are the effects of transport on meat
animals ?



5. (a) What is emergency slaughter ? 2

(b) Write the objectives of antemortem 4
examination of meat animals.

(c) What abnormalities could be encountered 4
in the antemortem examination of meat
animals.

6. (a) Write the steps involved in the dressing of 2
pig carcass.

(b) Define ritual slaughter with examples. 3

(c) What is meant by line dressing system ?
Write its advantages and disadvantages. 5

7. (a) Enlist various edible and inedible offals.

(b) List the facilities required for postmortem

examination.
(c) Describe the dressing of goat in brief. 5
8.  Write short notes on any four of the following :
(a) Lairage 4x2.5=10

(b) Meat borne zoonosis
(¢) Mechanical stunning
(d) Rendering

(e) Notifiable diseases
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