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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2015
BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note: Answer any five questions. Question no. 1 is
compulsory. All questions carry equal marks.

1.  Fill in the blanks (any ten) : 10x1=10

(a) The albumen quality of breakout eggs is
expressed in terms of

(b) Jewish method of slaughter is

(¢) Thermostabilized eggs can be stored at room
temperature for

(d) Removal of faecal material by pressing the
abdomen just below the vent is known as

() Eggshell constltutes — % egg
weight.

() A heat resistant enzyme that acts as
antimicrobial by dissolving cells is

(g) Biological Value of egg is

(h) The best temperature for holding market

eggs on the farm is _ °F with
holding room humidity of %.
(i) Inhen’s egg yolk constitutes %

of egg weight.
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(©)
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Blood should not be allowed to pass directly
into the effluent dlsposal system because of
having

Dipping poultry carcasses in to hot water
to facilitate loosening of feathers for easy
removal is

The component present in egg white which
binds to biotin and makes the vitamin
unavailable to the system is

Draw a neat diagram of reproductive
organs of hen.

Describe the process of formation of hens
egg.
State the nutritive value of egg.

Write in detail the production of ready to
cook chicken.

Enumerate the cut up parts of chicken.

What is dressing percentage ? Give details
of factors effecting meat vyield.

Explain why the dressing percentage of
broilers is higher than layers.

List the points to be kept in mind to produce
hygienic and wholesome meat.

What do you understand by the terms
humane slaughter and ritual slaughter ?

What is automated system of poultry ?

Describe the process of evisceration carried
out in automated poultry dressing unit.



(b)
(©)
(d)
(e
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Candling of eggs
Biological value
Bone darkening
Poultry meat kababs

5. (a) What is enrobing ? 1
(b) Enumerate enrobed chicken products. 2
(c) What is further processing ? 1
(d) Enumerate further processed commercial 3
chicken products.
() Write in details the processing of chicken 3
sausages.
6. (a) Whatis curing ? 1
(b) What are the different ingredients used in 2
curing ?
(c) Writein details the action of different curing 3
ingredients.
(d) What are the different types of packaging 2
used for cured poultry ?
(¢) What is smoking of poultry ? 2
7. (@) What do you mean by the term 1
preservation ?
(b)  Write in detail different methods employed 4
in maintaining quality eggs.
(c) What is packaging ? 1
(d) Enumerate different containers used for 4
packing eggs.
8.  Write short notes on any four of the following :
(a) Chicken pickle 4x2.5=10
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TiT: fEdoia gvd & I ITTI F9T 1 F1 I 7 sfvared
&1 aoft gvt & a7 oveE &1

1. i@ wm = gfd ifee (e =m) - 10x1=10
(@) (breakout) FST A TVEFRA-TVIET &1
% TR R 1firere foran s 8

(b) TU FH FT IE fafy B

(c) dufeefiga i w1 & fau &y
IIEE R Heiia fman s g 21

(d) & (vent) § IV = I F <O § A U
FI freprer FHEAT R

) SEH % YR, THF T | T 8

(f) wiftEret =t faufea #= yfagensida & &9
B T T STl SR TSTEd gl

(g FEHFITAF ____ T

(h)y & W THe FE H WA F IS AGHH
__________ TR § WE He-HEdl|
% Bl |
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G) W & IR F flen 9, TWE FA I

% T R

G) B F FRO T H WY Sfgm
froer vgfa # 98 90 2 F1 Al A& <A
Clird

(k) Hd FIF H T g F gar aifd WA &
IR e amEEE, e
i

(1) 3T F ghe 9 ¥ faeae vew N amfed |
e § iR foud fown § faorfm +& foa

kI FEA 8
2. (a) T % SN %1 AE-GAU @i as S 4
(b) T F 3T F FAT FI YikA T q0F FAC 3
(c) 32 ¥ Wrafors W Y =T I 3
3. (a) @9 IR fawa s = wfewr fafaw) 3
(b) To& & % 9rl & Y TR 2
(¢ Sfengfowm wne? e fiegs wywfod v3 3
1 | 1 GiaER fafaa ) ‘
(d) o F gAN A gEedl w1 gfan yfawa 3= 2
I B § 2 9 e
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(b)
(©)

(d)

(e)
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wres Td iR W9 IRy gel fammneiyg
fagetl =1 T F9RY |

ArEifad (Agel) Y i s 3y 9
379 1 gHEd § 2

FaFe WA 95 7?2

Fage @A S s § gege # s
T FT (evisceration carried out) Ui
%1 FUH FHIT

YRS % (enrobing) ¥ € ?
gafsra fasa Il =t g TR |
ST (further) THEHRTO &1 § 2

T (further) THEF anforfre fasa 3amei
1 g AR
o digs yaeR %1 afawr fafa)

o PN ?
1 4 gy fom-fum wmfiel #m @ §2

fafys sgftn gmfinl #1 framies wt afa@r
fafau |

LS FTHF F for g TS % fafv yan
HFAYE?

FHRE-YTH FNE?
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7. (a) UFRRYW W 7Y F wHEC € ? 1
(b) o= fem & ofdi & @@ ¥ wgx fafvm 4
fafuai =1 wfewr fafaw|
(c) YsfemFmg? ‘ 1
(d)y ofei =1 Yfwn # g fafss 9l (containers) 4
H Y= TR

8. Wy ¥ fadl ar W Ak fafaw . 4x2.5=10
(a) Toa =R
(b) TSl *1 "
(c) SEK:IE]
(d) 94 TERHT
(e) FHFE AW FA
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