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Time: Three Hours

1.3 (Abattoir Practices and Animal By-product
mit=3 (£ 5
t:}it-‘i (Meat Science)
jons: :
lnSfll';“" Attempt all questions
2) Answer of all questions is to be

echnology)

3) Overwriting is not allowed in the objective type question.

Q.1 Write T for True and F for False statement.

1.1 Co2 stunning is not suitable for she ep.

(
ortem inspd tion. (

meat and slower in PSE meat. (

. (
Fat sector from India is th t of buffalo meat.
1.14 High ultimate pH jof meat results in PSE cohdition.

(
(

1.15 Salt and sugar ar¢ main curing ingredients (

1.16 Meat products afe good source of iron. (

1.17 Marbling is abgent in beef. . (

1.18 Color of chevgn is brick red. i

119 Metmyoglobjn is formed in fresh meatfwhen partial pressure of oxygen is lo

(
1.20 Ultimate pH of lamb is in the range of 5.4 to 5.6. (
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Maximum Marks: 100
Weightage: 0

itten in the space provided 3 ong with
the question in question-booklet.

(20x 0.5 =10)

( )
1.2 Head is included in carcass yield of pig. ( )
1.3 Cold carcass weight is greater than hot car ight. ( )
1.4 Reduced calorific intake of anfmal results better Passag¢ of electric current.
-~ ( )
1.5 Over loading of animals in tyuck be avoided whereas under loading is preferred.
( )
1.6 Ossein is obtained from bohe. ( )
1.7 True sweet bread is thymps gland. ( )
1.8 Post-mortem exam. of mieat animals s more imporfant than ante-mortem exam,

Absehce of corneal reflex & closin

¥

N et s N N NN

W.
)
)

$d to maintain the quality of meat
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. i inst each sub question:
answer 1 or2or3or4in fhe space given aga (20x 0.5 = 10)

Q.2 Choose the most suitable answer and write

2.1 Intermediate moisture meat products have a water activity of ( )

1. 0.2-04 i
2. 0.6-0.8
! 3. 04-0.6
4. 0.8-0.99 .
2.2 Major store house of calciurh in a muscle cell is ( )
1. Sarcoplasmic reticulum
2. Lysozyme
: 3. Nucleus
4. Myofilaments
' 2.3 Which of the following is included in giblets.
1. Lungs
2. Intestines
3. Kidney
4. Liver
2.4 Which of the following is a dried m
1. Kababs
2. Biltong
3. Bologna
4. Frankfurter

2.5 As per MFPO, 1973, the man niejmeat od products who possess their
d in

-

own slaughter house are includ
1. Category A
2. Category C
3. Category B
4. Category D
2.6 Fresh meat generally has water tivity \of
1. 0.91
2. 0.95
3. 0.99
4. 0.86
2.7 Moist heat cooking involves
1. Pressure cooking
2. Stewing
3. Simmering
4. All of above
2.8 Freezing point of lean meat
1. 0°C
2. 0.5
3. -1.5°%
) :e Noncoftheabow:
: € best example of commi .
! Po ulth-)y el p’i'l‘:l'juwd poultry mdat product is ( )

2. Chicken barbecue
3. Chicken sausage

4. Tandori chicken L
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|

;* 2.10 The i.ntensi.ty of meat color is based on th quantity of one of
| principal pigment present in the muscle

1. Myoglobin

2. Hemoglobin
3. Oxymyoglobin
4. Bilirubin

2.11 Pepsin is extracted from ( )
1. Stomach of pig
2. Large intestine of pig
3. Small intestine of pig
4. Lungs of pig.
2.12 The animal casings are prepared from intstines on processingl of ( )
1. Mucosa
2. Submucosa
3. Muscularis
4. Serosal
2.13 Schechita is an example of ( )
1. Humane method of slaughte
2. Ritual method of slaughter
3. Emergency slaughter
4. " Casuality slaughter
2.14 During pre-slaughter care the meat ani ( )

1. Only solid feed
2. Only water

3. Both solid feed and wate
4. None of the above.

least ( )
1. 12 hours
1§ 2. 24 hours
it 3. 36 hours
i 4. 48 hours.
2.16 Cysticercus cellulosae is found i ( )

1. Intestine of human being
2. Intestine of pig B
3. Muscles of pigs
4. Muscles of cattle. ;
| 2.17 In kosher slaughter, rejected mgat iw ( )
1. Spoiled meat
2. wholesome meat

3. Terefa
* 4. culled meat
2.18 The temperature and time combination fqf“scalding of pig is ( )

1. 50°C X 6 min
2. 55°C X 6 min
3. 60°C X 6 min
4. 80°C X 6 min.
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4.2 Define rendering. Describe the prdcess of rendering in d¢tail.
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