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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2011 

BPVI-022 : MEAT ANIMALS AND 
ABATTOIR PRACTICES 

Time : 2 hours 	 Maximum Marks : 50 

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

Each question curries equal marks. 

1. 	Fill in the gaps : (Any Ten) 
	

10x1=10 

(a) Sheep meat is called 

(b) Buffalo meat is called 

(c) Dressing percentage in sheep is 

(d) is a meat breed of goat. 

(e) Last antemortem Inspection must be 

conducted at least 	 hours of 

slaughter. 

(f) In 	 animals are kept before 

slaughter. 

(g) During dressing pigs, the carcasses are 

dipped in hot water, it is called 

(h) Dressing operations of 	 and 

are almost similar. 
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Broiler birds must have soft 

cartilage 

(i) 
	

is the process of making animals 

unconscious before slaughter. 

(k) Proper bleeding can produce meat, 

safe. 

(1) 	Meat fit for consumption, according N 

(elvish method is called 

	

2. 	(a) 	Name the points to be considered before 

setting up an abattoir at your town. 

(b) 	Write the different sections of an abattoir 

as per BI5. 

	

3. 	(a) 	‘What is antemortem inspection ? 

(b) Name t WO diseases where anternoy f 	4 

inspection have more importance than post 

mortem findings in cattle. 

(c) What are the objectives of antemortem 	4 

Inspection ? 

	

4. 	(a) 	Define stunning. 	 2 

(b) Why stunning is useful for meat 4 

production ? 

(c) Write a brief note on electricA c;imming. 	4 

(a) Write procedwe of Pig slaughter. 

(b) \Allot is the care can be taken fey the animals 	5 

before slaughter 7 
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6. 	(a) Which meat is mostly exported I rom 	2 

India ? 

(b) Which are the importing countries ? 	 2 

(c) Name some of the measures that could be 	6 

taken to improve the exporting trade of meat 

in India. 

	

7. 	(a) 	Outline the procedure of routine Post 	7 

mortem Inspection in a Pig carcass. 

(b) 	What are the organs included as 'Pluck' in 	3 

Pig ? 

	

8. 	Write short notes on 	of the followings : 5x2=10 

(a) Cockerel. 

(b) Lard. 

(c) steer. 

(d) Evisceration. 

(e) Veal. 

(f) Bob - Veal. 

(g) Giblet. 
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(i) 	c11   chi e. 	5HI 

(j) 

(k) 

I 

, 	74 IT-6 	'744 on) 4erH 

chi iArshlf t I 

-ricl 	Zcf1R2i1c, 	(4;1 	 71--{f37 	,411 

t I 

(1) 1 q\ql 	 R, 	 tt 

t I 

2. (a)  5 •-W1...‘6 717 14 7:171-d9.  4g (abattoir) T-9-1Tfcffft-i 

Tg4 41"-I 74: 'Al 	? 

(b)  3-1T47 1:17pN 	 1-1TTT 5 

-r 74 61 

3. (a)  4117--1.-1I4 	-it -,FkITIT tai 	? 2 

(b)  obi qffT77 	H;'4PV-ii 	Ht;firit 	t 4 

ci 	•-■ I if 7171q$,T-A4 -ER-Tur cf-d HQ7c1 

(c)  4 771-d-1"-1114 F-1('raTur 	*Al t? 

4. (a)  3ThAll fq-14----A-9 (stunning) *I 'aria r-+-)11Atk I 2 

(b)  TfETT' 	 Ti-44 	? 4 

(C) 7Tf 	(TTVItt) 	i ci-;)icrftil-rfcrff 	I 4 
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. (a)  

(b)  

ff 	ft9fT17 I 5 

5 77-4 	1  

,71W7 

6. (a)  2 TF-111-177,7.17, 1117d A Tt ft7T ? 

(b)  37747 	k7T 	? 2 

(C) "4-1-7-ff 	4-111H 	Fg-177 	"frEfi-d 	*c-H q9T4 t 6 

-To Ti-crrif 	TrT7 

	

(fj 	I 

7. (a) 17 	f974-14-10 	1-klin7k 	fkii--T IR 7 

II 	s'15-1[ 	I 

(b) 7 31T 	 (Pluck) 	1 	fATI-= 3-17 3 

8. rji 5x2=10 (-11ri 'TT 	T4 14 tts  7. 	: 

qni (Cockerel) 

-1440 

7N-74T 

 

IT (Steer) 

31 fi-r-4574-9 

4-11i 

,--.4I1-F1?-1,-1 (Veal) 

c71,72. 
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