Civil Services (Main)
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ANIMAL HUSBANDRY AND VETERINARY SCIENCE (Paper II)
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QUESTION PAPER SPECIFIC INSTRUCTIONS

Please read each of the following instructions carefully before attempting questions.
There are EIGHT questions divided in TWO SECTIONS and printed both in HINDI and
in ENGLISH.

Candidate has to attempt FIVE questions in all.

Question Nos. 1 and 5 are compulsory and out of the remaining, THREE are to be attempted
choosing at least ONE question from each Section.

The number of marks carried by a question/part is indicated against it.

Answers must be written in the medium authorized in the Admission Certificate which
must be stated clearly on the cover of this Question-cum-Answer (QCA) Booklet in the space
provided. No marks will be given for answers written in a medium other than the authorized
one.

Word limit in questions, wherever specified, should be adhered to.

Diagrams/Figures, wherever required, may be drawn in the space provided for answering the
question itself.

Attempts of questions shall be counted in sequential order. Unless struck off, attempt of a

question shall be counted even if attempted partly. Any page or portion of the page left blank
in the Question-cum-Answer Booklet must be clearly struck off.
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1.(a)
1.(b)
1.(c)

1.(d)

1.(e)

2.(a)

2.(b)

2.(c)

3.(a)(i)

3.(a)(ii)

3.(b)()

3.(b)(ii)

gus ‘A’ SECTION ‘A’

frrafofaa wde w T 150 =it # ==t i :

Discuss the following in about 150 words each : 10x5=50
KR & el Faashl hl WG e JaTien faiNang sarsy |

Write salient Histological Features of Basic tissues of the Body. 10
¥ A T ww wlat A smatert |

Location of superficial lymph nodes of ox. 10
2 W W F F AR st |

Drugs acting on Fluid Balance. 10

I o WehR o R A Tl | 9 wewwr & @i 3R weor & aR # ot forfee | ol 6
Uit S w7

Write about the types of pollution. Also write about sources and signs of water
pollution. How to measure the water Quality ? 10

AT fem & e @fey I 3R F w9 F T W GwE, WA R W60 & et
& ar ¥ fafad |

Write about the collection, methods of preservation and dispatch of samples from
the carcass of suspected rabid dog for laboratory diagnosis. 10

a7 yor fafeert & fmfn @ Sugew foot 6t wermar & awa |

Explain the formation of Foetal membranes in mammals with the help of suitable

diagrams. 20
e amedt Amde wRER (we) ¥ i B ==t AR | e wRifE
(TIwel) & e & aR # foaRed |

Discuss the properties of an ideal antimicrobial agent. Write about the classification
of antimicrobial agents. 20

Tofadt Tt SR g S ATl Tt & forg e sravEsRdnEt WoEed # == Hifg |
Discuss in brief the housing requirements for pregnant cows and milking cows. 10

T F FrEAAn T F SR (gfenarts), JeEa At fsed stk STeR Y wRan

F T HT |

Elucidate the etiology, pathogenesis, clinical findings and line of treatment of
esophagitis in cow. 10
TR & T ST A TR SR T A §, THATE |

Explain why dietary supplementation of Iodine is essential for Livestock. 10

7w i Mg A SR FaR A w6 wten ® e | ==t @i |

Discuss in detail the procedure to repair femur fracture in an adult Murrah Buffalo.

28 o wft % 7 e ¥ faft Rt w = AR | 8

Discuss the various factors that lead to non-union of broken bones. 7
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3.(c)

4.(a)(i)

4.(a)(i1)

4.(b)

4.(c)

5.(a)
5.(b)

5.(c)
5.(d)

5.(e)

6.(a)(1)

6.(a)(ii)
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Explain gross anatomical features of ovary and oviduct of Fowl with the help of
diagrams. 15
qiegl SO R UfeEd wRen & gwe @ e it sk ofem s
%Wm%ﬁqmmﬁaﬁmmmwaﬁfmmﬁaﬁ
farft & fiver & foo fawe w@re @er & Rafad & s fift |
Describe the effect of Avian Influenza Virus on Poultry industry and suggest the
control measures to be adopted for effective control of Avian Influenza. Mention the
WHO’s guidelines for addressing the pandemic situation. 10

%ﬁqﬁﬁm(qﬁﬁﬁm)%mﬁﬁmm%m-mmﬁm
frrast, figm, fadies frem 3k SwaR & sRar w® ==t $ifg |

Discuss about the factors attributable to acetonaemia in buffalo alongwith its

clinical findings, diagnosis, differential diagnosis and line of treatment. 10
His # e e 3R gqw aur SR ae T fif |
Explain stay apparatus and Bow and String mechanism in Horse. 15

ITAq 9T # dlrer o & Wt i Aerie afireafts it amen Aiftve qan 9t fmm
gaelt ol 6t faftmt @ giag it |

Explain clinical manifestation of diseases of the nervous system in domestic

animals and enlist the methods of Neurological Examination. 15
gusg ‘B’ SECTION ‘B’

Frefafaa we o s 150 9=8t % ==t Aifve .

Discuss the following in about 150 words each : 10x5=50

ay] A faew & forg OIE e frefzor wfsman |

OIE standard setting procedure for animal disease control. 10

AATS (A7) T IgTETRoT |

Neutralization of cream. 10

qﬁa@rﬁmtgaaﬁtgwnﬁmwmw%éﬁmm% ?

How is the processing of Acidophilus milk and Bulgarian butter milk done ? 10

HE & A a9 R T & figa ok faftm |

Principles and methods of low temperature preservation of meat. 10
FTeA F 1 UrET = iR st (Gifsr) |

Quality control and grading of carpet wool. 10

SR FAfeE WM, ITh FATIRAT HR Y AT AT TEESAT R US4 o W 5
T 7 ==t fiforg |

Discuss about emerging zoonotic diseases, their prevalence and effects on animal

and human population. 10
T T o adeht 3R W1 g=or Saat ) == fifsm |
Discuss the methods of disease transmission and disease control measures. 10
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6.(b)

6.(c)

7.(2)(0)

7.(a)(ii)
7.(b)

7.(c)

8.(a)())

8.(a)(ii)

8.(b)(®)
8.(b)(ii)

8.(c)

Fufra o A gu & wig o A faftr e, Sk RO SR T gamt @
gelleg AR |

List out different defects encountered in condensed and evaporated milk, their
causes and preventive measures. 15

a3 geggd T o Seea sk wisean =1 € ? geqqd Tdieror 3 SR W e %
it & 9R # iy |

What are the purpose and procedure of ante-mortem inspection of animals ? Write

about categorization of animals based on ante-mortem inspection. 15
3 3R wiw st A A o e % fwa § frer & avi A |

Write in detail about milk and meat borne diseases and their control. 10
T mm%m%&mmﬁ@wm%ﬁﬁ&m

D1scuss in detail the vetero legal aspects of sudden death of a cow. 10

X WK AR ‘aeh @R weR F et Y wfsear @ avig fifg | wr ik A
-am&m I § 3K = A ¥ T F forg @ Suw TR s fe ¢

Describe the process of manufacture of ‘mother starter’ and ‘bulk starter’ cultures.
What are the defects encountered in ‘starter’ and what measures are to be taken to
avoid these defects. 15
T faed 3, W 7T (ieH) W F IR AR R A F USK q GERQ
TF TE TE T A3 AAH A0 o |
Describe FSSAI standards pertaining to fresh chicken egg, frozen egg products and

whole egg powder. 15

Wi 3R #wE Sae § Ed § gar & fog amyfre weewor dnfifeal ®

=4t Hifv |

Discuss the modern processing technologies to improve quality of meat and meat

products 10
WG AR WG ISt qha oo F forg YRR T wed & ARy S9eRT € —

qmﬁasﬁtmgﬁmﬂ%ﬁﬂaaﬁﬁaﬁ%mrﬁwﬁwwaﬁﬁﬁq |

Packaging is a very important tool for successful marketing of meat and meat

products — discuss the topic in light of traditional and modern packaging

techniques. 10
FESEM & uRre SR R T& feoft (die) fflw |
Write a note on abattoir effluent treatment. 7

wig iR Afer ot & Sere & for Frswaiisg st o reeor <t fafeit o ==t o |
Discuss the methods of processing of condemned carcasses for production of
meat-cum-bone meal.

werr$ e (%q)@%maﬁﬁﬁﬁ?%ﬁﬁ?aﬁmﬁgﬂﬁhﬁlaﬁu%ﬁsﬂ%
oo <t faftr = vl Ao |

Classify industrial casein derived from skim milk. Describe the method of
manufacture of acid casein. 15
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