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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
December, 2011
BPVI-028 : MARKETING AND
ENTREPRENEURSHIP
Time : 2 hours Maximum Marks : 50.

Note : Attempt five questions. Question No. 1 is compulsory.

All questions carry equal marks.

—

1.  Fill in the blanks (any ten) : 10x1=10

(a)

(b)

(®)
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Young tender meat type chicken of 6 - 8
weeks of age is known as

Dressing percentage of cross breed pigs

varies from to

In general, market age of sheep is around
year.

After one year of economic production,

layers are known as

Middle men are not involved in
marketing system.

Production cost comprises of formulation
cost and cost.
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(8)

(h)

()
(k)
M
2. (3
(b)
(©)
3. (a)
(b)
4. (a)

(b)
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Packaging requirements of meat food
products is dealt in schedule of
MFPO.

Equipment depreciation cost is generally
% of the total cost.

Full form of BOD is

Production plan and plan are
two key components of a business plan.
is the basic resource material

for a meat processing unit.

Full form of MFPO is

Write about the livestock resources in India.

. Narrate briefly about the method of sale of

meat animals in our country.

Define broiler and spent hen.

Describe different marketing channels
existing in India for marketing of meat -
animals, meat and meat products.

What do you mean by market share and
total market demand ?

How can you increase the cooking yield of
a product ?

Write about the schedules of MFPO.



5. (a) Narrate about the essential skills for 7
entrepreneurs.

(b) What are the challenges faced by an 3
entrepreneur ?

6. (a) Whatare the purposes of making a business 5
plan ?
(b) Write about the business plan outline. 5

7. (a) List the sources of funds for a business.
(b) What are the sources of business idea ?

(c) What are the major constraints in food 4

enterprise ?

8. Wrrite short note on the following (any four) :

(a)i Livestock fair 4x2%2=10
(b) Direct marketing
_(c) Entrepreneurship
(d) Marketing plan
(e) Business idea

(f) Value addition in meat
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(b)
(©)
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(b)
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4 (@)
(b)
5 (a)
(b)
6. (a)
(b)
7.  (a)

(b)
(c)

8. ¥&H Ar fafey (fF=am) :

(a)
(b)
(©)
(d)
(e)
(f)
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39 3CU T FTeTT WG (cooking yield) =Y
FY G Tha & ?

T f N T g & 9r # fafe)
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I & TR ST ATl a2

SAFHE A S % Sgaed 1 E ?
SEHE AT i TR@ F a1 H fafan )

= % foe ffEl & g %t 9=t s
=rerer fa=r % o w7 § 2
e STF H W@ STEY 11 ¥ 2
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yeaet faqom
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farquE et
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e § goa dada

L —

4x212=10 .
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