
BPVI-026 No. of Printed Pages : 6 

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2016 0 0 9 5 3 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

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

(a) 	The pH of freshly laid egg albumen is 

(b) Tandoori chicken is a traditional Indian 
product prepared in 	  using 
tender chicken. 

(c) 	 is the main protein constituent 
of the egg white. 

(d) Oil coating prevents escape of 	 
from egg. 

(e) Sodium nitrate/nitrite are used for 
	 process. 

(f) 	refers to the removal of hair like 
feathers by means of a flame. 

(g) In 	, birds are exposed to hot 
water temperature of 51 - 54°C for a period 
of 90 - 120 seconds. 

(h) In 	, packaging atmosphere can 
be modified with a mixture of 60% N2  and 
40% CO2 . 
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Frozen chicken can be stored for a long time 
at 	 °C, temperature. 
 consists of heart, liver, gizzard. 
In meat inspection area light intensity 
should be  
The water used for chilling of poultry carcass 
is chlorinated to minimum level of 
  ppm. 

	

2. 	(a) What is scalding ? Explain different 	4 
methods of scalding. 

(b) What do you mean by antemortem and 2 
postmortem examination of poultry ? 

(c) Describe briefly packaging materials and 	4 
techniques used for poultry. 

	

3. 	(a) What is an automated dressing system ? 	2 
(b) Describe the process of evisceration and 	4 

picking carried in an automatic poultry 
dressing plant. 

(c) Describe sanitation and hygienic procedure 	4 
to be followed in poultry dressing plant. 

	

4. 	(a) What are the seasoning ingredients used in 	2 
the preparation of poultry products ? 

(b) What is marinade ? Describe briefly, the 	5 
process of preparing Tandoori chicken. 

(c) Draw the flow diagram of coated poultry 	3 
nugget. 

	

5. 	(a) Write the composition of an egg. 	 2 
(b) State the nutritive value of an egg. 	 3 
(c) Write a note on the physico-chemical 	5 

properties of the egg. 
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6. 	(a) State how to handle the eggs during 	4 
collection, transportation, packaging and 
storage. 

(b) What are the important changes that occur 
	4 

during deterioration of egg ? 

(c) What is pasteurization of egg ? 
	

2 

	

7. 	(a) What are the criteria to be considered for 
	3 

selection of site for establishing a poultry 
processing plant ? 

(b) Write about chilling of poultry carcass. 	3 

(c) Explain the important factors to be 
	

4 
considered for grading poultry carcass. 

	

8. 	Write short notes on any four of the following : 

(a) Thermostabilization 

(b) Seekh Kabab 

(c) Types of freezer 

(d) Egg pickle 

(e) Candling 

4x2.5=10 
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TOR 	Auch 	1swlAm 

Tritff TR-11Tr 
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Fr/TT :2 biu2 	 37fFIWUR .  34-  : 50 

chl iird WI). * dr/1 	;oil wren 1 Wr dr11 

ati 7117-  3o-ti figTv 3f*-  g 

1. 	ch41* - Tr Rcid Teu-11 	 : 	10x1=10 

(a) 	aft 

Mt' 

(b) "q" .  4.(4t141c1 .1-1744 3c41q t 

	

 	ITT 414 fq-*-7 t 51 41) 4 1 A.  u a 1t 

chell Alc11 t 1 
(c) 	, aft t 	 -sh-e-17 

WI 
(d) c c 

	

	TITff (oil coating), aft 14 	 

es1Mtfa-*-e4Artti 
(e) 	41 	 

4411 ■11101 t 1 

(f) #49.,TiKkri TTI 	 ∎ (.) 

	t 1 

(g) 90 -120 	(r 	120 

51 - 54`t. ciic; 7114 trr91 	0144111 1311T 7rdit1 

(h) oticnavl Vr 60% N2  

3 40% CO2  cm; ftlf 	airilavii 14 4 0 

.7r '(1 (1I ti 
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(i) 	 fq.-*7 	 cWIHI-f 

Trwzr rm,  9i-Trftu fwzfr 	ti 

(i)   7:{F.  

(k) 

(1) 

*1 

H d 	WIT #q 	51chlqf 

I 

ip 	 mta 	i 
t-k-R 

t 

2. (a) tiq•-f (Scalding) WiT t? 	 a .m 4 

faIW --1-r--A7 
(b) t-n7 	.qN 	3-fR 	aiq 	-4 2  

3TR ce-il TI1=1-4 

(c) T4t7t R-R -51714T4-17.7 	1,N . 3 	cich-1 ch 4 

Ti4cr 	auk 	7 

3. (a) (11 1-F-TErr fTRz-14 WTT -t? 2 

(b) t—dTZ trTITT 447I 	31.7t1T 	TEU 4 

-9-F-wzrr fir auk 	-1-f--A7 
(c) cicf 	IFTIITT 441 14 , -114,—Trch13 t 4 

t-ct -cre.901 t-1.01Q' 6.1 wti of 	r argRuT fcnqr 

4. (a) 2 t-qT7 37Trq 	-517T1 1:RiTi (seasoning) 

tf 44 	PA 41 chi -f-Tft 	? 

(b) f 	 0 4 11c4it TUT (41T- ) TIT t? 5  

fq*7 	511WErr 	11#r -4 au 
--1-F-A-R I 

(c) 3-TTFEra.  (coated) T4t7 -1 4 Id (nugget) 	TEllt 3 

.k(51F-cii 	I 
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5. 	(a) aft  	 2 

(b) aft t TfrEfQT tc-ti 	tti7I 	 3 

(c) att 	941-rdw-flfliqPict, quil 	feccraft -11--A7 I 	5 

	

6. 	(a) 3 	1  
	

4 

(b) aft t tvics 	t 	dci-M tr4 cm.) 
	

4 

(-1Racil .11-t-tfold t? 

(c) ait T 4 1$Tatlaltul WIT t? 
	

2 

	

7. 	(a) Tot-z -56Tur 	P-TMT 	,31+1 
	

3 

-aal 	ta rcfri -grr9q3 	f-4-4R .4.)1 :=R41 

(b) Tiff Tozfa 77ftruu cbk4 t -4ft At -r -fuR 
	

3 

(c) TiEfa j 11*-*-t-ur (+a1'41) t 	4)1 
	

4 

--1-{Th")t 11T 	ciA-11 :=R41 t? auk 

-A-F-A-R 

8. TIEF ftt wrftrt fa tcrt fffiwR : 

(a) Ttf ftv-1-{t*"7QT 

(b)TI17N c1 4I 	4 

(c) 36117 	 

(d) attcif 3l-97 
 

(e) 	
. 

11 

4x2.5=10 
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