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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
June, 2010
BPVI-022 : MEAT ANIMALS AND
ABATTOIR PRACTICES
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

(@) The rendered fat of cattle is known as

(b) Dressing percentage of broiler is
%.

(c) Recovery of fat by heating from dead animal
is known as

(d) Bleeding time for sheep is

minutes.

() The meat obtained from calf is known as

(f) Generally, halal method of slaughter is
followed by community.
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In case of rabies, the carcass is
condemned.

Light intensity in the work place of a meat
plant should be lux.

Broilers attain the body weight suitable for
slaughter at weeks.

Feed should be withheld atleast
hours before slaughter of sheep.

Gelatin is prepared from of
animal.
Tripe is the portion of gastro-

intestinal tract.

Why availability of road and market area
should be considered for site selection of an
abattoir ?

Why one should consider the religious
sentiment of the local people before
establishing an abattoir ?

How electricity and water supply play role
in selecting site for an abattoir ?

Describe any three major components of an
abattoir.

Give a schematic layout of a modern
abattoir.



4. (a) Why the age of the animal is considered for 2
selection of meat animals ?

(b) Write about the modes of transport of meat 4
animals.

(c) Enlist the parameters considered for 2
transport of meat animals.

(d) What are the effects of transport on meat 2
animals ?

5. (a) What are the objectives of ante mortem 4
examination of meat animals ?

(b) What are the basic considerations for an 2
effective post mortem examination ?

(c) Write about the abnormalities encountered 4
in the ante mortem examination of meat
animals.

6. (a) What is meant by humane slaughter’ ? 2

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

(c) Enlist the edible and inedible offals obtained 4
from slaughter of animal.

(d) What are the advantages of rail dressing 2
system ?
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7. (a) What is meant by emergency slaughter ? 2

W

(b) Write about the post mortem principles.

(c) List the facilities required for post mortem 3
examination ?

(d) Classify offals available from animal. 2

8.  Write short notes on following (any four) : 4x21%=10
(a) Notifiable diseases
(b) Dressing percentage of meat animals
(c) Meat borne Zoonores
(d) Stunning

(e) Ritual slaughter
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1. foa v &t gfd st (fFdaw) 10x1=10
(a) wAEY |/ Y 7 At TRSHT a9 H
F 9 | S S
() SEerRwIRmAREE % R
(c) W UYL S T § TE WY, XSG
. .
(d) 93 & EU-TE (Bleeding) ¥94
e R
(e) DY (calf) ¥ FE Hie, FHgaal
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4. (a) W IPA F I[N I I RfGar & 5
fopa S €2

(b) e e & ufteeT & Al & aR A fafawr 4

(c) *e uye & ufiae dedt foamoiy gl 2
(Tied) =1 getag S|

() e el W e S e W w2

5. (a) die qyel &t @-94 (antemortem) W9 & 4

REFAL?

(b) W TYEE Than dg enure[ famrehg fag 2
A E? wE FeT

(c) ﬁzmﬁﬁ*ﬁa&ﬁaaﬂmaﬁmﬁ 4
(abnormalities) % R # faf@y

6. (a) ‘AMEIE (humane) 94’ ¥ F AYYE 7?2 2

(b) W4 GIR & gfET F SO ;A fafE) 2

(c) UY-9Y9 Q VIW @RI TS @ kel (offals) 4
H gHlag Fifag)

(d) & gfbn fawen & oy 7 §2 2
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7. (a) STV 99 ¥ F1 FAIEE T 2

(b) e wden fagial % IR # fafen) 3
() vauden & fou f& glamsfi wmdmswi 8?2 3
eterg S |

(d) T W IS AhA (offals) I Tfipd HIWTI 2

8. frfefaa 9 @ (fargl o) W daw 7 A fafay :
@) g 4x2%2=10
(b) e oyl &1 SfET iieE
(c) ¥ = SARH (Zoonores)
(@) wfm
(e) AT oy
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