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BPVI–027 : UTILIZATION OF ANIMAL 
BYPRODUCTS 

 Time : 2 Hours    Maximum Marks : 50 

Note : Answer any five questions. All questions 

carry equal marks.  

1. Fill in the blanks (any ten) : 1×10=10 

(a) Stiff hair of the pig are called .............. . 

(b) .............. can be recovered as secondary by-
product from pancreas. 

(c) Skin from a fully grown large animal is 
called .............. . 

(d) Runners are casings prepared from 
.............. intestine of cattle. 
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(e) In general, conversion ratio of raw 
material to dry meal is ........... : 1 in dry 
rendering. 

(f) Fat obtained from wool is known as 
.............. . 

(g) Biogas is produced from organic waste by 
.............. . 

(h) BOD refers to .............. . 

(i) .............. is the process of conversion of hide 
into leather. 

(j) Knives for abattoir work should be made 
up of .............. . 

(k) Meat meal contains more than .............. % 
protein. 

(l) Glue is a low grade .............. which is 
comparatively dark in colour. 

2. (a) List at least five animal byproducts along 
with their secondary byproducts. 5 

(b) How can animal byproducts utilization 

contribute to environmental sanitation and 
livestock feed ? 5 
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3. (a) What are the advantages of dry salting and 
air drying for preservation of hides and 
skins ?  5 

(b) Write down various steps in the 
preparation of casings from animal 
intestine. Describe sliming. 5 

4. (a) Name four organs of value and their active 
principles. 4 

(b) Describe wet and dry rendering process of 
carcass utilization. 6 

5. (a) Give a flow chart for gelatin production 
from bones. 5 

(b) What are the quality characteristies and 
different uses of wool ? 5 

6. (a) What are the general considerations for 
establishing a byproduct processing  
plant ?  5 

(b) Explain the process of the biogas 
production from meat plant wastes. 5 

7. (a) Write a detailed note on primary treatment 
of meat plant effluents. 5 

(b) Write about the sources of wastes from 
abattoir. 5 
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8. Write short notes on any four of the following : 

21
2×4=10 

(a) Poultry byproducts 

(b) Bone meal 

(c) Utilization of paunch contents 

(d) Secondary effluent treatment 

(e) Utilization of horn 
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      BPVI–027 

ek¡l izkS|ksfxdh esa fMIyksek 

(Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ--027 % i'kq miksRiknksa ds mi;ksx 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

1- fuEufyf[kr esa ls fdUgha nl fjDr LFkkuksa dh iw£r 

dhft, %   1×10=10 

(d)  lwvj ds dM+s ckyksa dks -------------------- dgrs gSaA 

([k)  vXU;k'k; ls f}rh;d miksRikn ds :i esa  
-------------------- dks iquizkZIr fd;k tk ldrk gSA 

(x)  iw.kZ fodflr cM+s tkuoj dh peM+h@Ropk dks  
-------------------- dgk tkrk gSA 
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(?k)  xk; dh -------------------- vk¡r ls cuh ds¯lx dks julZ 

dgrs gSaA 

(³)  vkerkSj ij 'kq"d ifj"dj.k esa dPph lkexzh ls 

'kq"d Hkkstu dk :ikUrj.k vuqikr -------------------- % 1 

gksrk gSA 

(p)  Åu ls izkIr olk dks -------------------- dgrs gSaA 

(N)   -------------------- ds }kjk tSfod vif'k"V ls ck;ksxSl 

dk mRiknu fd;k tkrk gSA 

(t)  ch- vks- Mh- dk vFkZ gS -------------------- A 

(>)  [kky dks peZ esa cnyus dh izfØ;k dks ------------------ 

dgrs gSaA 

(×k)  o/'kkyk dk;Z ds fy, pkdw -------------------- ds cus 

gksus pkfg,A 

(V)  ehV ehy esa -------------------- izfr'kr ls vf/d izksVhu 

gksrk gSA 

(B)  Xyw (xksan) ,d fuEu Js.kh dk -------------------- gS] tks 

rqyukRed :i ls xgjs jax dk gksrk gSA 

2- (d)  de&ls&de ik¡p i'kq miksRiknksa vkSj muds 

f}rh; miksRiknksa dh lwph cukb,A 5 
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([k)  i'kq miksRiknksa dk mi;ksx] i;kZoj.kh; LoPNrk 

vkSj i'kq vkgkj eas fdl izdkj ;ksxnku djrk  

gS \  5 

3- (d)  [kkyksa vkSj peZ ds ifjj{k.k ds fy, 'kq"d 

yo.khdj.k vkSj ok;q 'kq"du ds ykHk D;k gSa \ 

5 

([k)  i'kq vk¡rksa ls ds¯lXl dks cukus ds fofHkUu 

pj.k fyf[k,A Lykb¯ex dk o.kZu dhft,A 5 

4- (d)  pkj egRoiw.kZ vax ,oa muds lfØ; vo;oksa 

ds uke fyf[k,A 4 

([k)  dkjdl mi;ksx dh vkæZ ,oa 'kq"d ifj"dj.k 

izfØ;k dk o.kZu dhft,A 6 

5- (d)  gM~fM;ksa ls ftysfVu fu£er djus ds fy, izokg 

fp=k cukb,A 5 

([k)  Åu ds xq.koÙkk xq.k rFkk fofHkUu mi;ksx 

dkSu&ls gSa \ 5 

6- (d)  miksRikn izlaLdj.k la;a=k dks LFkkfir djus ds 

fy, lkekU; fopkj ;ksX; ckrsa dkSu&lh gSa \ 5 
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([k)  ek¡l la;a=k vif'k"Vksa ls ck;ksxSl mRiknu dh 

izfØ;k dh O;k[;k dhft,A 5 

7- (d)  ek¡l la;a=k cfg%lzkoksa ds izkFkfed mipkj ij 

foLr`r fVIi.kh fyf[k,A 5 

([k)  o/'kkyk ls vif'k"Vksa ds lzksrksa ds ckjs esa 

fyf[k,A 5 

8- fuEufyf[kr esa ls fdUgha pkj ij laf{kIr fVIif.k;k¡ 

fyf[k, %   21
2×4=10 

(d)  iksYVªh (dqDdqV) miksRikn 

([k)  cksu ehy 

(x)  iksap vUroZLrqvksa dk mi;ksx 

(?k)  f}rh;d cfg%lzko mipkj 

(³)  lhax (gkWuZ) dk mi;ksx 
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