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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination
June, 2018

BPVI-027 : UTILIZATION OF ANIMAL
BY-PRODUCTS

_ Time : 2 hours Maximum Marks : 50

Note: (i) Attempt any five questions.
(i1) All questions carry equal marks.

1. Define any ten of the following : 10x1=10
~ (a) Carcass () Animal By-product
(c) Slunk (d) Weasand
(¢) Tanning (f) Crackling

(g) Meat meal (h) Tallow
(i) Desert bone (G) Offal
(k) Compost () Meat plant effluent

2. (a) Classify animal by-products. Explain the 2+4
advantages of utilization of animal
by-products.

(b) Write the methods of preservation of skin. 4

3. (a) Briefly narrate the steps of processing of 5
hide/skin.

(b) How are casings prepared from animal 5
intestine ?
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4. (a) Name various sections of by-product 3+3
processing plant. Write the uses of three
equipments used in by-product processing
plant.

(b) Give the flow chart for dry rendering. 4

5. (a) List the poultry industry by-products and 4
write their uses.
(b) Give the flow chart for bone meal 3
preparation.
(c)  Write the uses of horn and hoof of animal. 3

6. (a) What are the quality characteristics of 2+3
wool ? Write the process of wool collection
and handling.
(b) Describe the method of compost making 5
from slaughter-house waste.

7. (a) Write the sources and characteristics of 5
meat plant effluent.
(b) Narrate the primary treatment of meat 5
plant effluent.

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

4x2.5=10
(@) Utilization of animal organs and glands X

(b) Feather meal

() Wet rendering
(d) Neat’s foot oil
(e) Activated sludge
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4. (a) SU-IER FEEH €A & fafay sgurll & 3+3
T fafae| 3Iu-3dR yEERT w9 T 3 T
W Syt & 3w fafau
(b) Y=k TIREHU F HH FaE @iras S s 4
5. (a) TP (W) M - A YA TR 4
3R T 3w fafaw |
(b) & HA A HT HH FaTE W@ T 3
() 9 % di ik g & swEn fafau 3
6. (a) S (FA) F IUET WA E? T TEA R 2+3
3R wwareRw F yhwan fafeaw)
(b) USEHEIE SURTE ¥ FEE a9 i fafy 5
fafaw|
7 (@) Y G 9fE:TE F € @ agu fafan) 5
(b) W WA afg:EE F WAHE IR F A 5
Edis
8. W&y ¥ el v WAk fafau 4x2.5=10
(a) Y M wS Ui % S9E
b) W
(c) o= aftwam
(d) e Fe Afaa
(e) wfwrfaa amds
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