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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2018 00185
BPVI-022 : MEAT ANIMALS AND ABATTOIR
PRACTICES
Time : 2 hours Maximum Marks : 50

Note : (i) Attempt five questions.
(i) Question No. 1 is compulsory.
(iii) All questions carry equal marks.

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

(@) India ranks __________ in buffalo
population in the world.

(b) A place where animals are slaughtered to
yield meat for human consumption is
known as

(¢) Theresting place of ammals before slaughter
is known as

(d) Full form of DFD meat is

() The diseases that must be reported to the
public health authorities are called

diseases.

(f) The inspection of organs and carcass after
slaughter of animal is called

(g) The coat of wool on sheep’s body is known

as
(h) The bleedmg time for sheep during
. slaughter is minutes.
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Burning of small hairs on the body surface
of poultry after defeathering is known as

The meat of a pig is called

_ _ are produced from animal’s
intestine and used in the production of
sausages.

A healthy buffalo should give a dressing
percentage of about %.

How are Indian goats classified ? Give two
examples of each class.

Write four major constraints of Indian meat
export.

Write four common breeds of poultry.

What are the basic guidelines for animal
feeding ?

Write the characteristics of any two
non-conventional meat animals.

Mention any two important conditions in
animals which indicate disease.

List the main components of an abattoir.

What are the utility services that should be
provided in the utility block of an abattoir ?

Write a note on the effect of transport on
meat animals.



What precautions are taken during
transportation of animals ?

Why should animals be given rest before
slaughter ?

Discuss the abnormalities generally
encountered in ante-mortem examination
of animals.

Write the methods for disposal of animals
whose death is from notifiable diseases.

Describe electrical method of stunning.

What is meant by dressing percentage ?

Name four edible and four inedible by
products obtained from sheep carcass.

Write about Halal slaughter.

Differentiate between clean and unclean
areas of an abattoir.

8.  Write short notes on any four of the following :

(a)
(b)
(©
(d)
C)
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Zoonotic diseases. 2.5x4=10

Lairage .
Humane slaughter
Evisceration

Handling and storage of offals
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