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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) 

(a) By products are of two categories, namely 

	and 	 

(b) Bristle is a stiff 	 of pigs. 

(c) Tallow is the fat of 	 

(d) Skin of unborn calf is called 	 

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

I x10-10 

(0 	 Salt is also used for tanning 

(g) Wool fat is called 	 

(h) Glue is inferior quality 	 
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The full form of BOD is 	 

TDS stands for 	 

	 is the raw material for casing 

preparation. 

(1 )   is the waste water and solids 

from processing plant. 

2. Write the steps of treatments in a typical effluent 	5+3+2 

treatments plant. What is aerobic lagoons? What 

is channel aeration? 

3. Compare between dry rendering and wet 5+3+2 

rendering. Why effluent Treatment is 

necessary? What is lairage home waste? 

4. How the poultry by products are important for 3+3+4 

better poultry husbandry. Write note on present 

method of utilization of poultry processing plant 

by products. How feather meal is prepared? 

5. What are the benefits of utilization of animal 	5+5 

byproducts? Name five animal byproducts with 

their use. 
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6. Write notes on any four of the following : 	2x1/2=10 

(a) 	Casing (b) Histological structure 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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•-1 	A-4t (47u 77,-# 
TT 1. 4)1 \31-1\/ 	3fftqlzi el 

ftc7F7 	? T 	Th -ft-)A (W4Y.  cam' 

(a) irk 	Pg6T-zrr t  wl 	 

3fi~ 	 cb6c10 t I 

(b) (bristle), TI3T-\4 011 c 	 I 

(c) 8c-,( , 	 c) ci 	it 

(d) 3F5T-4-1: 	cl->r   cP601101 * 

(c) 	' 1471- R.1 	(tanning), tR-14 cot 

	

T-1-fted-d- 	t 1 

(f) w414-1-, T-1-4-"41-9.  (tanning), 

	 t 

(g) ct)cd 	* 

lx10=10 
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(h) T  (411.q)  	 1 

(i) 31)-  11 	-ti-1 	 # 1 

a) t 	.1 	31-17  	t I 

(k) 	 *Ri-Tr 1 -4:ri-trr 4 	31rffeji t 

(1) 	,    	3Trftu arcrf#Rz• 

vid 	olti #1 

2. f4ftriZ Gii:511c4 (effluent) \t-i-tik #75t . 	\3Lizik) 

7ur1 co) f -fti7I cilT4141q  	? 	 

crq 

3. --Rur 74 	-q-R-Trr 4 qc>1 -1 	r 	I ThT11-1.  

∎  -r4 	7b-tf *? t-Rj / ter .a.T ziTftrtz cm 	i 

#? 

5+3+2 

5+3+2 

4. *-6-d7 cgcnt  	f7 CCtCc     3+3+4 

Trg-fflof 	cr,ct-cge 	,(44.74 \kAlcqtq 

3:rs-Trzh- 	l -4fiirl raf4 tR 	fftN I t 3)-  .4-11 

li)9 (feather meal) Vf A417 ft-EfT vi I cl 	I * I 

5. t-Rj .3 LI c-I Ic1 	h-Tr 	cl-q I t? 	 5+5 

t-Rj 	 3-t17 3-1f0 frq• 
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6. 	i -tt WV' 	-1)t f 	: 2Y2x4=10, 

(() *ft-Tr 	(RT)3rra 	 •-w(4,-11 

(Tr) (11.4 	(Er) 

7. •J)t7f 	'6H e.1) 411 ct)) f4tiq' 

3,0-Q4 '4.Wf (bone ash) ctql 	zfi-R.  311:1T-4 3TR-9-1.  crz-11 

417 cI7) 	-R13111' Th-t fit1-7 I 

3+3+4 

8. #vs-4-d TE35 f 	-114-r .1-ftr 	4+6 

TR_Vti- 	t -raf 

of Fir -#&-Ycr 

* * * 
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