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Diploma in Meat Technology (DMT)

Term-End Examination

June, 2012

BPVI-027 : UTILIZATION OF ANIMAL

Time : 2 hours

BY-PRODUCTS

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

compulsory. Each question carries equal marks.

1. Fill in the blanks - any ten

(@)

(b)

(©)
(d)

(e)

®

(8)
(h)
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Volume of waste water from goat
processing plant generally ranges from
to lit / animal.

Blood weighs about of the live
wt. of the animal.
Lard is fat obtained from .
Inedible fat obtained through the process of
making meat meal is known as

is the waste water and solids
from processing plant.
BOD ; of waste water from slaughter house
ranges from to g/m3.

Bone collagen is called as

Casing prepared from small intestines of
cattle is known as
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(i)

()

(k)

0

(c)

(d)

(d)
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Process of conversion of hide into leather is
called

Poor quality wool from bellies and edges are
known as

The tank where fermentation of waste

material causes production of gas is called

The full form of BOD is

Write down the steps for processing of hides

and skins.

How intestines of animals can be converted

into value added products ?

How glands of an animal are collected and
preserved ?

What do you mean by animal casing ?

What points you should consider before
setting up a byproduct plant ?

List different sections you can find in a

by product plant.

What measures you will take to check
emission of obnoxious gases from a
by product plant ?

Write down four important equipments and
their uses in a by-product processing plant.
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4. (a)

(b}

(©)
(d)

5. (a)
(b)
(©)

(d)

(b)

(©)

(b)
(©)
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Write down the industrial uses of animal
blood.

Give a flow-chart for preparation of blood
meal.

What are the uses of gelatin and glue ?
Write briefly about the uses of wool.

What is meant by meat plant effluent ?

Why effluent treatment is necessary ?

How the strength of sewage effluent is
measured ?

How the drainage system of any meat plant
should be designed ?

What do you mean by primary byproducts ?

List any three primary byproducts along
with their secondary byproducts.

How proper utilization of animal by
products can generate employment ?
What percentage of salable meat and by
products you can get from cattle, sheep and
poultry ?

Write down the steps for preparation of
casings.

What do you mean by tanning ?

Write a short note on utilization of fallen
animals.

N
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8.  Write short notes on following (any four).  2%x4=10

(a)
(b)
(c)

(d)
(e)
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Compost manure

Bio - gas

Collection and processing of animal blood
in a slaughter house

Waste from stockyard

Utilization of intestinal contents
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(H)

(8)
(h)

()
(k)

U]

(c)

(d)

(b)
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(d)
4. (a)
(b)
(©)
(d)
5. (a)
(b)
©
(d)
6 (@)
(b)
(c)
(d)
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30 §EH | Sedelt T & Ieas & fEta
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7. (a) wfgn-fmio & =wol ) fafag) 4
(b) =HYMET (Tanning) ¥ 379 Fa1 G0 &7 2
(c) ¥ (fallen) Uqedi & ST WEAY & e fafge) 4

8. Tr=fafes # & e v w wa F e fafay
G 21,x4=10
(b) SENE
(c) U TERIET | qy TR H1 TI80 T TH@H0
(d) IYETE & 39 iy
(€) Y F STAA (intestinal) T FHT IYANT
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