No. of Printed Pages : 5
DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
December, 2018 00205

BPVI-027 : UTILIZATION OF ANIMAL

BY-PRODUCTS

Time : 2 hours Maximum Marks : 50

Note: (i) Attempt any five questions.
(i) All questions carry equal marks.

1.  Define any ten of the following : 10x1=10
(a) Animal by-product
(b) Bristle
(c) Flaying
(d) Tanning
(¢) Rendering
(f) Killing fat
(g) Lard
(h) Green bone
(i) Neat's foot oil
G) Compost
(k) Chemical oxygen demand
(1) Activated sludge
2. (a) Classify animal by-products. List four 2+4
primary animal by-products along with
their secondary by-products.
(b) Write note on poultry by-products. 4
3. (a) What are the points to be considered for 4
scientific flaying of skins of fallen animal ?
(b) Describe the methods of preservation of 6
animal skin.
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4 () Explain the factors considered for 5
establishment of a by-product processing
plant.

(b) How can obnoxious gases of a by-product 2
processing plant be deodourised ?

() Name the sections of a by-product 3
processing plant.

5 (@) What are the differences between dry and 3
wet rendering ?

(b) Name four by-products derived from 2
rendering of animal carcass. '

(c) Narrate the processing of poultry feather. 5

6 (@) Give the steps for preparation of gelatin. 5

(b) Describe the post harvest handling of 3
bristles.

(c) What are different sources of wastes from 2
an abattoir ?

7 (a) Explain the stack method used for compost 3
making.

(b) What is meant by meat plant effluent’? 1+6
Write the stepwise treatments followed in a
typical effluent treatment plant.

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

(a) Defects of hide and skin 4x2.5=10

(b) Casing

(c) Utilization of wool

(d) Blood meal

(e) Biogas
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