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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2018
BPVI-028 : MARKETING AND
ENTREPRENEURSHIP
Time : 2 hours Maximum Marks : 50

Note : (i) Answer any five questions.

(ii) All questions carry equal marks.

1.  Define any ten of the following : ‘ 10x1=10
(a) Capon
(b) Direct marketing

(c)
(d)
(e)
®
(8
(h)
@
1))
(k)
@

2. f(a)

(b)
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Market share

Total market demand
Fixed cost

Economic formulation
Entrepreneur
Marketing plan
Project report
Inventory

Working capital
Business opportunity

How will you judge and grade the livestock 5+5
for meat purpose ?

Describe various methods of transportation
of animals in India.
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(@) Write about the fresh meat marketing in

urban areas. 4+3+3

(b) Explain the vertical integration system for
marketing of poultry.

(c) Whatare the problems in marketing of meat
and meat products in India ?

Calculate the production cost of 1 kg chicken 10

sausage (assuming that 60 kg emulsion is

prepared in a day in the processing unit and 6%

flour is used for extension of the product).

(a) What are the categories of manufacturer 5+5
according to MFPO ? Explain the schedules
of MFPO.

(b) Write the traits of a good entrepreneur.

(@) Describe the various components of a 5+5
business plan.

(b) Write a note on sources of finance for a meat
business.

(a) List the equipment required in a medium
level meat processing plant. 3+3+4

(b) Give a diagram showing the arrangement
of the equipment in the plant.

() What are the major constraints in
establishing and successful operation of a
meat industry in India ?

Write short notes on any four of the following :

(a) Business idea 4x2.5=10

(b) Livestock fair

() Marketing channel

(d) Value addition in meat

(e) Methods of sale of animals
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(b)
©
(d)
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2. (a)

(b)
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EX k|

Yy fagom
ISR IR (39)

FA SIS AT

TR T

anffer gt
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faqum g
e i
-

Fravie geit

TG ATT

e wit & I5e¥F | TYSH Ht A9-wG IR 5+5
U0l 3T FT HG| ?

R § ags & ufaed & fafay fafusi =
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3. (a) W& H AN We i R # fosht & R A
fafaw) 4+3+3
(b) FaPe & fauum & FeafR S (aféha
SONIYA) e T 9 SHifaT |
() YRa ¥ e iR Hie-3ar) & fauom 4
e #41 § 2
4. 1w fae GRS FI SURGH @ Iiefoad &ifsl 10
(WA <ifee T o s § uia i3 60 foamn.
TeYH IR forar siran ® oI Sek & fawr & fe
6% A (flour) T fopan ST B1)

5. (a) WA.UEW.IN F ER fatmia w1 Aforl wF 5+5
W E? TUE LS. & T & quiE Fie)
(b) 3= et %t fadiwand fafaw)
6. (a) IIEM A S fafay el & av wifTTI  5+5
(b) e FHRER B fora-wfa & W e fafeaw |

7. (a) WA WA We FHE §97 & fau e
IJTHLN I A TR 3+3+4
(b) T T ITH F TG i T T x@ras
e ed
(c) R ¥ Wi e &t T iR g gRErer
q Geilta T 3Ty F41 § ?

8. AU H fod wr W A fafau 4x2.5=10
(a) =AIEA fa=R
(b) T Few
(c) fauvm J=a
(d) e ¥ qeu dadH
e uy-fasht =t faferat
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