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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

December, 2017 O O 3 6 4

BPVI-022 : MEAT ANIMALS AND ABATTOIR
PRACTICES ’

Time : 2 hours . Maximum Marks : 50

Note: Answer any five questions. Question No. 1 is
compulsory. Each question carries equal marks.

1.  Fill in the blanks (any ten) : 10x1=10
(a) PSE condition is usually found in the meat
of

(b) Meat obtained from calf is known as

(¢) Lard is rendered fat of

(d) Récovery of fat by heating parts from dead
animal is known as '

() Scalding is done in the dressing of
carcass.

(f) Dressing percentage of .broiler is

(g) Light intensity in the work place of meat
plant should be __~ lux.

(h) The diseases which are naturally
transmitted between animals and man are
~ known as diseases.
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Broilers attain the body weight suitable for
slaughter at weeks.

Resting place for animals in a slaughter
house is known as

Generally gas is used for stunning
of pig.

Bone meal is a product obtained from bones
and used as

Write a note on livestock markets in India.

Why electricity and water supply play a
major role in selecting site for an abattoir ?

Mention any two conditions which indicate
disease in animals.

Write a note on the lairage.

Enlist major components of an abattoir.
Describe any three of them

Name Different modes of transport of
animals. Describe any two of them.

What precautions should be taken during
transportation of animals ?

What are the effects of transport on meat
animals ?

What are the objectives of ante mortem
examination ?

Which type of meat animals are rejected in
ante mortem examination ?

Write methods of disposal of carcasses
suffering from notifiable diseases.
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6. (a) What is meant by humane slaughter ?

(b) Describe different methods of ritual 5
slaughter with their merits and demerits.

N

(c) Whatis scalding and singeing in case of pig 3
dressing ?

7. (a) Classify various offals obtained from 3
animals.

(p) What are different types of rendering 4

systems ?
(c) List atleast 6 zoonotic diseases prevalent in 3
India.
8.  Write short notes on any four of the following :
(a) Utility services in a meat plant. 4x2%2=10

(b) Postmortem examination.
(c) Stunning in meat animals.

(d) Prevention and control of meat borne
diseases.

() Rabbit as a meat animal.
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1. foa T =t gfd S (e ) 10x1=10
(a) W.UEE. M IR T ¥ WG
. S
(b) TSN W A, g B
() T, ! uftspa a9 ¥
(d) Y g Y § T R QARG K oAlm
HeArd B
(e) Uw &d T&F, d =t gfan & foman
SR
() siaer w1 $fET wihea 7
(g) T HIF F Friee § Fehrl S
A qh 1 BT =il |
(h) ugel iR W=l § wew &9 & waf@ W,
W HEAW T |
() 99 & gfe A AR T H 3fad
2 IR H Wi H
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G) Fuvmer ® Tyed ¥ AR HIA H R
g §)

k) TR W __ 9 o 399 YR F
ST %S (stunning) % foQ feham e R 1

() = seEEl ¥ I SR ¥ SR T wEn

 H®9H e @ R
2. (a) 9RAH WA IR W AR fafaw| | 4
(b) TUWTET & foIC T o1 591 A | fawet ik 4
e YRS R g yftren w9 Eelt € 2
(c) Tgsii ¥ W1 Wi At fhdl & gt i seo@ 2

HIT |

3. (a) UY FY (Lairage) W e fafaw | 4
(b) YA & H&A UHhi ®l Goag Hiog | foFdi 6

T4 1 T HIFT |
4. (a) IYIREE & fafv= ae & fafaw) fdf 4
3 o TUF WIS |
(b) TY IRTE F IRA B @ GEwtEr s s 4
anfeq ?
(c) Wi Uyl R IfaeT & g9a F ¥ ? 2

5. (a) TYH Ante Mortem T ¥ ITT T ? 4
(b) Ante Mortem Sif9 ¥ fory foren & dig ugeli 3
= TERR F fean S # 2
(c) TEAr I | U%a ga wpell % feem =t faftdi 3
= fafaw |
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6. (a) TIENAYH F AIE R ? 2

(b) IrEaRer oY) Y i fafi= fafeddi =6 37k <y
3R 3w wfa fafau

€ PRIETFAFA AT Mg a3
39 R §HEw € 2

¢

7. (a) YN | wra fafay W% (offals) A Ffida 3
HIST |
(b) afsmto ggfaal & fafy= ywR =9 | §2 4

(c) ¥Ra ¥ B o FH | & DF (6) Mifew 7 3
! FEaG AT |

8. HaY ¥ R o W A fafaw | 4x21,=10
(a) ewdT # v ghmd

rE e Wi

(c) i uyeii | omE faWsH (stunning)

Hte St Wi ot U™ e e

Mo F eI H o

G5

~~ o~
LI
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