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B.V.Sc. & A.H. (Third Professional) Examination — 2023
Livestock Products Technology Paper -I1
(MSVE 2016)

um Marks: 100
Weightage: 20

Time: Three Hours Maxi

Unit-3 (Abattoir Practices and Animal By-products Technol
Unit-4 (Meat Science)

Instructions: ‘
1) Attempt all questions ' .
2) Answer of all questions is to b itten in the space provided along with

the question in question-bookiCt. . .
3) Overwriting is not allowedrin the objective type question.
Q.1 Fill in the blanks. (20x 0.5 =10)

" 1.1 Preservation of Mgt is based on................... &.inr o AT, T,
1.2 Freezing burndan be avoided by.......ocooviiiiiiiiiiiiiiiiiii e
13 Curing of fieatdsdone by...... .. L BinE.. and. civ.: il e A S

1.4 Preser¥ation of meat by Irradiation is also termed as...........occoeenenenn.
1.5
Shrinkable films are used forthe ....................ol, eat products

Biggest challenge of the packaging material us

for cured meat

ES Rolcof BIS I ERE .. 0 i,
1.9 MFPO stands for

1.10 Water activity refers to

..................................................................

...................................................

1.11 The Recommended Daily of Protein in human is

.......................................

1.12 Meat is an excellent soyr€e of.............ooooveie i Vitamins

1.13 The amount of protpth present in muscle is

1.14 Wet ageing res
1.15 Chemical jénderization of meat is done by

-------------------------

1.16 Dry ageing makes the meat more

-----------------------------------
..................

1.17 Softening of muscle during is due to
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ood can be‘ " transformed into  final product

Nic uc '
... process is also termed as Partial Freezing.
iskeptat ..o <+ueen---10 @vOid dehydration.

and write the number of the correct answer
against each sub question: (20x 0.5 = 19)
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at is due to

AN L

AOCOO
2004

LPT/Paper-11/06/$1/3"4 Yr/27023/NI7



Please write your Roll Number above this line

29  MFPO implemented in the year Ay )
UK 19
2. 1973

3. 1974
4. 1975

2.10  PFA passed by the parliament in the year ( )
: 1. 1952 ~ "

2. 1953
3. 1954
4. 1955

The largest proportion of Muscle protein is -
1. Haemoglobin ¢
2. Globulin
3. Myoglobin
4. None of the above

1. Palmitic acid
2. Steric acid
Cholestrol

g
'
y .

B

Which of the following s responsible for producing flavor to the meat ( D

¥

/7

r

A

4
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e
AT
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\ir ;s conducted for ( )




Please write your Roll Number above this line

2.18  The Protein content in Blood Meal is ( )
1. 55%
2. >55%
'1 3. 80%
| 4 >80%

2.19 The Dressing Percentage in sheep is
1 43-48%
2. 52-58%
3. 43-50%
4. 50-52% .

220 When meat is frozen slowly thedfirg
1. Inside muscle fiber
2. Between muscles/”

ng twelve questions. Amq- of q

(10x2.0=20)
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3.4 Water holding capacity
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3.5 Functions of FSSAI
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....................................................................................
.....................................................................

....................................................................................................
...............................................................................................

................................................................................

.................................................................................................

...........
.......................................................................................

4.2 Activated Sludge Process.

..................................................................................................
..................................................................................................
............................................................................
..................................................................................................
.................................................................................................
B IR 0 - - . . - » s e s AR B W v s o s s’y wiwe oo v oo 47 ¢ 100, SRR A 230 - AT
.................................................................................................

..................................................................................................

..................................................................................................

.................................................................................................

4.3 Semi modern Abattoir.

..................................................................................................

................................................................................................

..................................................
................................

---------------------------------------------------------------

..............................................................................
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; 4.6 MFPO.
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