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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination

December, 2024

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) : 1x10=10
(a) Stiff hair of the pig are called .............. .

(b) e can be recovered as secondary by-

product from pancreas.

(¢) Skin from a fully grown large animal is

called .............. .

(d) Runners are casings prepared from

.............. intestine of cattle.
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(e)

(®)

(g

(h)

0)

(k)

1y

(b)
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In general, conversion ratio of raw
material to dry meal is ........... : 1 in dry

rendering.

Fat obtained from wool is known as

BOD refers to .............. .

.............. 1s the process of conversion of hide

into leather.

Knives for abattoir work should be made

up of .o, .

Meat meal contains more than .............. %
protein.

Glue 1s a low grade .............. which 1s

comparatively dark in colour.

List at least five animal byproducts along

with their secondary byproducts. 5

How can animal byproducts utilization
contribute to environmental sanitation and

livestock feed ? 5
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3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
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What are the advantages of dry salting and
air drying for preservation of hides and

skins ? 5

Write down various steps 1n the
preparation of casings from animal

intestine. Describe sliming. 5

Name four organs of value and their active

principles. 4

Describe wet and dry rendering process of

carcass utilization. 6

Give a flow chart for gelatin production

from bones. 5

What are the quality characteristies and

different uses of wool ? 5

What are the general considerations for
establishing a  byproduct processing
plant ? 5

Explain the process of the biogas

production from meat plant wastes. 5

Write a detailed note on primary treatment

of meat plant effluents. 5

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

()
(b)
(©
(d)
(e)

2-x4=10
Poultry byproducts
Bone meal
Utilization of paunch contents
Secondary effluent treatment

Utilization of horn
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