
BPVI-026 No. of Printed Pages : 6 

DIPLOMA IN MEAT TECHNOLOGY (DMT) 
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	00053 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Question No. 1 is compulsory. Attempt five questions 
in all. 

1. What do you mean by following (Any Ten) ? 

(a) Lairage 	 10x1=10  

(b) Broiler 

(c) Thawing 

(d) Chicken Salami 

(e) Freezer burn 

(f) Drum stick 

(g) Table egg 

(h) Albumen index 

(i) Venting 

(j) Trussing 

(k) Candling 

(1) 	Defeathering 
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2. 	(a) What are the criteria to be considered while 	4 
selecting site for construction of a poultry 
processing plant ? 

(b) Write a brief note on transportation of live 	4 
birds from farm to processing plant. 

(c) What are the points to be kept in mind to 	2 
produce hygiene and wholesome poultry 
meat ? 

	

3. 	(a) State the Government's policies and 	3 
incentives for better improvement of poultry 
industry in India. 

(b) Explain the role of hatchery and feed mill 	2 
in an integrated poultry industry. 

(c) Why are antemortem and postmortem 	3 
examination of poultry essential ? 

(d) Name the cut up parts of poultry carcass. 	2 

	

4. 	(a) Draw and label the structure of egg. 	5 

(b) How eggs can be stored through thermo 	2 
stabilization ? 

(c) Write about the chemical composition of 	3 
poultry meat. 

	

5. 	(a) Explain the methods of scalding in poultry. 

(b) Write a note on materials and methods used 	5 
for packaging poultry meat. 

(c) Wet chilling yields better than dry chilling 	2 
Explain. 
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6. 	(a) 

(b) 

(c) 

	

7. 	(a) 

(b) 

(c) 

	

8. 	(a) 

(b) 

(c) 

What are the factors that affect tenderness 
of chicken ? 

Describe the role of various ingredients used 
in curing solutions. 

What are the sanitary measures to be taken 
in an poultry processing plant ? 

State the purpose of using of seasonings in 	4 
poultry products. 

Explain the role of marination in 	2 
preparation of Tandoori Chicken. 

Write the method of preparing chicken 
sausage. 

Write in details the method of preservation 	5 
of shell egg. 

What care should be taken during 	2 
transportation of eggs ? 

Write about the packaging of eggs. 
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2. (a) 

(b) 

(c) 

tq TelTi V1777 4 

4 

2  

TOTZ 311#E571 	*191:6171 

rntd TRzifT7 l'fft 	f-1.97 	t? 

y11414 71:ItERvi 	 tliaPt 	tirrdtff 
trt74 -cr4t-efFr1 

1d itTuf T--4Tz 4-1T1 3041q-i 	ct.IfF -4 

q11“.4 f-4-s3 	Thf-T§R 

3. (a) 941-Tff 	-t--4t-z 7-frl-TT 3 3 	*t-d-t 	IP -4 
Tir-t-wrft tf-d-z4 ml tf{g7 

(b) 7-4-T7  Pzfa 3 j1)-Ti -4  2 • " 	( 	) 
-rTr-  t•nkr 	'4 -FTE*7 eht qui7 

(c) 3 TaTzrn1 	y:-e:14-itb-1 y 	4-1 	aril 
t ? 

(d) T4ct7 	chi 114-1 ff-4f7 2 

4. (a) 5 A-  chrl 

(b) aft ch) 17 	f tf ttf iltTrTff 2 

f41-171 -11,cirt? 

(c) 3 T-4Ta 441e. t (Ai 	-F -F-T§Ri 

5. (a) 3 pt7 

ffftR 
*1 faf.eTt 

(b) -WR'rr pzIa 4-112 -51--Tqa 5 
3-fR raWf cril ffftR 

(c) 2 -7E5 eh`l go-ti 31-1 	0100 
*--d7 3TTR "kUrdi t I quN 
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6. 	(a) 	mich-t 	Iscotuf 	3flit4W 	chitco 	4 

*titt? 

(b) 	i It'ef 3r c1 fatti 	%SW 	3 

(c) T-qt-z3R#TITT 4471 -4 i.r.rt901 .1:10%fficni d 1 0-1 	3 

37:19TT 

	

7. 	(a) T4 	41 ,1-1141 -4*-Fr a Err t? 	4 

(b) cirO fq•--9••q-if-4 14 1W-VF 	 ri+il) 	2 

-4 .11-574 	-4F---47 

(c) f 	7 *-114 	rciRT f9.ti7 I 	 4 

	

8. 	(a) Inavl cId 3ft t lif-MTuf 411 Niq 	,J.R-tiR 	5 

ftl-R 

(b) aft sk 1:111-4ti 	chl ci I cl cb 'aiTi 14 	2 

	 zit? 

(c) 3-1-t 141-  4FA'ir t .11 	if ff-uR I 	 3 
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