B.V.Sc. & A.H. (Part

=) Examinatiop _
of the Five- on-2017

J
Year Degree Course

LIVESTOCK p RODUCTS TECH NOLOGY PAPER-[

iime: Three Hours

Maximum Marks: 9
cction A: Milk and Milk Products chhnology: LPT-311 Marks 30
ection B: Abattoir Practices and Animal Products Technology: LPT-312 Marké 30
ection C: Meat Science: LPT-321 i Marks 30

istructions:
1) Attempt all questions

2) Answer of all questions is to be written in the space provided along with
the question in question-booklet.
3) Overwriting is not allowed in the objective type question.
SECTION - A
ilk and Milk Products Technology: LPT-311 Maximum Marks 30
[ Fill in the blanks. (6x0.75 = 4.5)
Double toned milk contains percent fat.

Temperature-time requirement for HTST pasteurization is

Bactofuge is a centrifuge that separates from milk.

AMUL was established in the year

The third phase of Operation Flood ended in

Ihe various test performed at the receiving dock are called

Choose the most suitable answer and write the number of the correct answer
lor2or3or4 inthe space given against each sub question:  (6x0.75 = 4.5)

hoaisa__type of milk product: ( )
1. Fermented
2. Partially dehydrated
3. Dried
4. Coagulated



Please write Roll No. above this lim\

izati Fmilk refers to:
ii) Slandu,-duun(r s\rd?:,!l:,mm St and SNF ( :
2 Se;-mration of milk
3. Heating of milk
4. None e
iii) Principal carbohydmtc of milk is: ( |
1. Glucose
2. Galactose
3. Lactose
4. Fructose
iv) Specific gravity of milk is measured with: (
1. Butyrometer
2. Refractometer
3. Lactometer
4. Hydrometer
V) Phosphatase test is used to assess the quality of: ( |
1. Sterilized milk
2. Pasteurized milk
3. Bactofuged milk
@ 4. Standardized milk
ow milk is generally preferred for making;
1. Channa ¢ ( :
2. Paneer
3. Khoa
4. Allof the above

Q3 Attempt any six

out of the followi " 3
should be in 2 ¢ 3 lines, lowing eight questions. Angyer of each questi

i) HomogEnization; (6x1.5= 9)
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iv) AMUL:

v) Butter milk:
vi) Paneer:
vii) Specific gravity:

PT-1/16/81/3" yr12017M B Page 5 of 2.



Please write Roll No. abovethis line

—

Titrable acidity:

viii)

Q.4 Attempt any two out of the following three questions. Answer of each
question should be in 5 to 8 lines. 2x3= )

i) Tetra packaging of milk:

LPT-1/16/S1/3" yra ™M
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Q.5 Answer the following question in 1-2 pages (attempt any one). (1x6 = 6)
i) Define the term pasteurization and describe in detail about the technique

generally adopted for pasteurization?

ii) Describe in detail about the manufacturing process of ice-cream?

o
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tove this line

please Writ€ RollNo. a

i
/ SECTION - B

: LPT-312 Mgy
d Animal products Technology: ilunm 5
. practices a1 ax
Abattoir pra Mg

©x035_ |
il in the planks- ‘ »
2 Fl"s";in ofunborn calf is known as ”’—\
Il Hyalmonidase is also called |
1
i) :
) Preferred bleeding
forbidden in case of

posture for buffalo is
v
v) Post mortem is

vi) Insulin can be obtained from

5 ite the number of the co
most suitable ans wer and wr )
2 f::;s;rtgeor4 in the space given against each sub question:

i) Heparin i obtained from:
1. Intestine
2. Lungs
3. Liver
4. Allof the above
ii) Maws are prepared from:
1. Small intestine ofhog
2. Blind gutofhog
3. Stomach of hog
i 4. None ofthe above
: L
as im;sgt:csm 5 generally preforreq for:
§. Buffalo
; Pouhry
" lard4" Rabbjt
l.!s;i Tendereq fy¢ of:

p 4: Goat

Y e whip Mt bee
L Green bide

3 Nalivc hﬂe

4. Faljep, hide

"Prandeg j known gg.
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nent of light in inspection area is:
1. 540 Lux
5 220 Lux
110 Lux
4 50 Lux
ny six out of the following ej;
pb:'m bty i ng eight questions. Answer of each question
(6x1.5=9)

I;Imrgcncy slaughter:

i)

iv) HACCP:
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v) Fiber diameter:

Please write Roll No.

abovethis line

vi) Suint:




L Please wri Vethis
—d .
e Roll No, iy, eth
line

ii) Leather:

ii) Lairage:

LPT-1/16/51/3 yr/2017/M
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Plasse wrike Roll No. atovethis line

question in [-2 pages (attempt any one),

pswer the following
important sections required in modey

Q.IOA
il about

i) Describe in deta
suitable diagram’
i) Describe in detail about utilization of gla

purpose?

ndular by-products




_——— Pleasewrite RollNo, et g
e

SECTION _ ¢ s
at geience: LPT-321
“el pillin the blanks. Maximum Magq 30
glees . Llm  packaging is generally used for | (6x0.75 = 4.5
arge and uneven cuts.

) 25
Most preferred method of meatpreservation is
i) Dry cooking method is generally preferred for

) pSE condition is usually encountered in
. \
y) Hurdle technology is used for A
e e S

vi) Meat differentiation can be done by
Q.12 Choose the mostsuitable answer and write the number of the correct answer 1
wer

or 2 or3 or 4 in the space given againsteachsub question: (6x0.75 = 4.5)
i) Freezing of unpackaged meat leads to: (
1. Freezer burn )

2. Dehydration
3. Discolouration
4. Allof the above
ii) Poultry Giblet includes: (
1. Heart
2. Liver
3. Gizzard
4. Allofthe above
iii) Shell membrane is mainly made up of: (
1. Calcium carbonate
2. Magnesium sulphate
3. Calcium acetate

TTT  Donot write moron

|

,‘Y, 4. Calcium sulphate

ﬁ iv) Stroma protein found in meat is: (
:‘ 1. Collagen

| 2. Reticulin

i 3. Elastin

i 4. Allof the above A (

V) Preservation of smoked meat is due 1o
1. Surface dehydration
2. Lowering surface pH
3. Antioxidant property
4. Allofthe above

————————————————
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please writ€ Roll No. abovethis Iim—\

GO

e
vi) Whichone is used as pinder in meat products:
|. Wheat flour
2. Potato starch
3. Com flour
4. Skim milk powder
llowing eight questions. Answer of
each

Q.13 Attemptany_slx; out of the fo
hould be in2 to 3 lines.
6:
(x5

question s
i) Meatemulsion:
=

——
=~

ii) Water holding capacity:
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I Please write
S — =— Roll No. afy,
Vethis line
N

Mod ified atmosphere packaging:

vii) [SO-9000:

viii) Ring precipitation test:

(.14 Attempt any two out of the following three questions. Answer of each
(2x3 =

question should be in 5 to 8 lines.

i) Meat proteins:
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Please write Roli No. atovethis line

n.-»wr““' following question in 1-2 pages (attempt any one). (126 ~ 6)
A ; ) )
o e down in detail about post mortem changes takes place during convers o

¢ muscle t0 meat?
0

) Enlist various meat preservation ECC_h"'qucs’and describe the freezing and
i E

aring techniques in detail?
C! {4



