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BPVI-022 : MEAT ANIMALS AND
ABATTOIR PRACTICES
Time : 2 hours Maximum Marks : 50

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

Each question carries equal marks.

1.  Fill in the gaps : (Any Ten) 10x1=10
(a) Sheep meat is called
(b) Buffalo meat is called ___ .

(c)  Dressing percentage in sheep is _
d)

(e) Last antemortem Inspection must be

is a meat breed of goat.

conducted at least . hours of
slaughter.

() In____,animals are kept before
slaughter.

(g) During dressing pigs, the carcasses are
dipped in hot water, itiscalled _ .

(h) Dressing operations of ___________ and

___are almost similar.
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Broiler birds muect have soft
cartilage
is the process of making animals
unconscious before slaughter.
Proper bleeding can produce meat,
_ safe.
Meat fit for consumption, according to

Jewish method is called

Name the points to be considered before
setting up an abattoir at vour town.
Write the different sections of an abattoir

as per BIS,

What is antemortem Inspection ?

Name two diseases where antemortem
inspection have more importance than post
mortem findings in cattle.

What are the objectives of antemortem

Inspection ?

Define stunning,.
Why stunning is useful for meat
production ?

Write a brief note on electrical stunning,

Write procedure of Dig slaughter.
What is the care can be taken for the animals

before slanghtor ?
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6. (@)  Which meat is mostly exported ftrom 2

India ?
(b)  Which are the importing countries ? 2
(¢)  Name some of the measures that could be 6

taken to improve the exporting trade of meat

in India.

7. (@)  Outline the procedure of routine Post 7

mortem Inspection in a Pig carcass.

(b)Y What are the organs included as "Pluck’ in 3
Pig ?
8. Write short notes on any five of the tollowings © 5x2=10

a)  Cockerel.
b) lLard.
¢} Steer.

e) Veal

f) Bob - Veal.
g)  Giblet.

&
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(d)  Evisceration.
(
(
(
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1. Toa oAl =1 9fd Fta s ( fEal 39) 10x1=10

(a) WS EHY __ wHEem
(b)y FFWE  FEewa £
(c) wrgdgfmalfm e
(d) __ EENOFE WE T F
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qig 1 foia S 9 o w1 fFem e g2 2
ST HTA WA <Y B E 2 2
YRd § HiH SR F 97 @ e W F 6
FT IUAT ] T2 I

Ta geR # Fafmg woirm s Aty w7
TFTIT BT |

T H Fers (Pluck) F ¥9 F wfmfag st 3
FHHE?

fer=21 grer ™ Hep § 12 fafau 5x2=10
(a) TTT (Cockerel)

(b)  EE (Y =)

() FferE T (Steer)

(d) I T

(e) AT H A

(fy  FE-T374 (Veal)

(¢) Tmaetz (mersin)
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