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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
June, 2014

BPVI-027 : UTILIZATION OF ANIMAL BY-PRODUCTS

Time : 2 hours Maximum Marks : 50

Note :(i) Answer any five questions.
(ii) Question No.1 is compulsory .

1.  Fill in the blanks (Any ten) 1x10=10

(a) By products are of two categories, namely

(b) Bristleisastiff ... of pigs.

(c) Tallow is the fat of ...
(d) Skin of unborn calf is called ....ccooeeeennn

(¢) Tanning is the conversion of hide/skin into

) e Salt is also used for tanning
(g) Wool fatis called ...l

(h) Glue is inferior quality .........c.cc....
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(1) The full form of BOD 1S .cvvvviiiinnne
(j) TDS stands for ..................

k) is the raw material for casing

preparation.

[0 IR is the waste water and solids

from processing plant.

Write the steps of treatments in a typical effluent
treatments plant. What is aerobic lagoons? What

is channel aeration?

Compare between dry rendering and wet
rendering.  Why  effluent  Treatment is

necessary? What is lairage home waste?

How the poultry by products are important for
better poultry husbandry. Write note on present
method of utilization of poultry processing plant

by products. How feather meal is prepared?

What are the benefits of utilization of animal
byproducts? Name five animal byproducts with

thelr use.
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6.  Write notes on any four of the following : 2xY=10
(a) Casing (b) Histological structurc of intestine
(¢c) Lard (d)Blood meal (e) Tanning

7.  Write the uses of gelatin. What is bone ash  3+3+4

and green bone? Write the steps of bone meal

preparation.

8. Name some glands used as by product. Write in 4+6
short on collection and preservation of different

organs and gland from slaughter house.
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6.

fdF 77 o} Are v ¢ 22x4=10
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