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DIPLOMA IN MEAT TECHNOLOGY
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w
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BPVI-022 : MEAT ANIMALS AND ABATTOIR
PRACTICES

Time : 2 hours Maximum Marks : 50

Note: Answer any five questions. Question no. 1 is
' compulsory. All questions carry equal marks.

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

(i) India ranks in goat population
in the world.

(ii) meat contributes to the major
amount of meat exported from India.

(ii1)) In an abattoir, the resting place for animals
before slaughter is known as
" (iv) Meat of goat is called
(v) A concentration of % COg in air

is most suitable for stunning of pig.

(vi) The process of removal of hide or skin is
called
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(vii)

(viii)

(ix)

(%)

(xi)

(xii)

2. (a)

(b)

(c)

3. (a)

(b)

BPVI-022

In poultry dressing, consists of
heart, liver and gizzard.

Inspection of carcasses and organs by
veterinary doctor after slaughtering and
dressing is referred to as
examination.

During a journey, there is a loss in weight of
food animals which is known as

Ante-mortem examination of food animals
should be done within hours
before slaughter.

is the liquid waste from meat
plant.

Generally, cattle and buffaloes are stunned
by which is operated by means
of a blank cartridge.

Why is pig called an ideal meat animal ?

Explain the different Ritual slaughter
methods.

Name the three important goat breeds which
produce good quality meat and skin.

List the factors to be considered during the
selection of site for a meat plant.

Write in brief about the different
components of a slaughter house.
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4. (a) What do you understand by the term
‘notifiable diseases’ ? 2

(b) Write in brief about the selection of meat
animals. 3

(¢) Explain about pre-slaughter treatment of
animals resting in lairage ? 5
5. (a) What is line dressing of meat animals ? 2

(b) Write in brief about different line dressing
systems. 6

(c) Why is dressing percentage of pig higher

than other meat animals ? 2

6. (a) Classify offals obtained during slaughter
and dressing of meat animals. 3

(b) What is rendering ? Name the four products
obtained after rendering of carcasses. 4

(¢) Write in short about the facilities required
for post-mortem examination of carcasses. 3
7. (a) What is stunning of food animals ? 2

(b) Write objectives and principles of
post-mortem examination. 4

(c) Describe briefly the dressing of buffalo. 4
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8. Write short notes on any five of the following :
5x2=10

(a) Emergency slaughter

(b) Dressing percentage

(c) Bleeding of pig

(d) Abattoir fever/Q fever

(e) Measly pork

(f) Ante-mortem examination

(g) Scalding
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(vii)

(viii)

(ix)

(x)

(xi)

(xii)

(@)
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