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'DIPLOMA IN MEAT TECHNOLOGY
| (DMT)
Term-End Examination
o June, 2020
: BPVI-027 UTILIZATION OF ANIMAL BY- )
: ' PRODUCTS

Time : 2 Hours . Maximum Marks : 50

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

1. Define the following (any five) : 2 each
(@ BOD '
(b) Carcass
(©) Tallow
@ Glue
(e) Green Bone
" () Rendering
2 - Write short notes on-any four of the following :
A . . 21 each
(8) Primary by-products
(b) Casing
| P.T.O.
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{c) Bristles
{(d) Neat's Foot Oil
e Bone ash
(® Hatchery waste

Write a note on ‘By-products available in
Poultry Industry’. B+5

Compare wet rendering and dry rendering
process. Give the flowchart for dry rendering.

L 4+6
How do you prepare gelatin from crushed
bones 7 Write the uses of gelatin. T 6+4

Write the histology of small intestine of sheep.
How do you process intestine for casing
preparation ? What are weasand and
chitterlings ? 4+4+2

Write a note on benefits from utilization of
animal by-products. Classify by products from
slaughter home. 6+4

What are the sources of waste from meat
plant ? How can the wastesbe used? . b5+5
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