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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

February, 2021 

 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Define the following : 101=10 

(a) Layer 

(b) Albumen  

(c) Haugh unit 

(d) Table egg 

(e) Air cell 

(f) Singeing  

(g) Trussing 

(h) Bone darkening 

(i) Barbecue chicken  

(j) Thermostabilization  
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2. (a) Explain the role of hatchery and feed mill 

in an integrated poultry industry. 5  

(b) What are the constraints in egg processing 

and export ? 5  

3. (a) List the parts of an egg and describe any 

two parts. 5  

(b) Write a note on nutritive value of an egg. 5 

4. (a) Write about transport and storage of eggs.  5  

(b) Give the steps involved in preparation of 

frozen egg pulp.  5 

5. (a) List the sections of a poultry processing 

plant. Describe any one section. 5  

(b) Describe grading of dressed chicken as per 

Indian standards.     5 

6. (a) Give a flowchart of automatic poultry 

processing line.  5  

(b) Describe chilling as a method of preservation 

for chicken.  5 
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7. (a) Explain the factors which affect tenderness 

of poultry meat. 5  

(b) Briefly describe the method of chicken 

sausage preparation. 5 

8. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Egg Powder  

(b) Coagulated Egg Products 

(c) Cut-up-parts of Poultry Carcass  

(d) Scalding  

(e) Thawing  
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 ~r.nr.dr.AmB©.-026  

 _m±g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

\$adar,  2021 

 

~r.nr.dr.AmB©.-026 : nmoëQ´>r (Hw$ŠHw$Q>) CËnmX àm¡Úmo{JH$s 

g_` : 2 KÊQ>o A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 
 

1. {ZåZ{b{IV H$mo n[a^m{fV H$s{OE :  101=10 

(H$) bo`a 

(I) Eoë~w_oZ 

(J) hm¡ (Haugh) BH$mB©  

(K) Q>o~b EJ/ImÚ A§S>m 

(L>) dm`w H$mo{eH$m 

(M) PwbgmZm 

(N>) Q´>qgJ  

(O) ApñW`m| H$m a§J Jham hmo OmZm 

(P) ~m~}Š`y {MH$Z  

(Äm) VmnpñWarH$aÊm 



BPVI-026 5   P.T.O. 

2. (H$) g_o{H$V nmoëQ´>r CÚmoJ _| h¡Mar Am¡a \$sS> {_b H$s 

^y{_H$m H$s ì`m»`m H$s{OE &  5  

(I) A§S>m àg§ñH$aU Am¡a {Z`m©V go Ow‹S>o AdamoY H$m¡Z-go 

h¢ ?  5 

3. (H$) A§S>o Ho$ ^mJm| H$s gyMr ~ZmBE Am¡a {H$Ýht Xmo ^mJm| 

H$m dU©Z H$s{OE & 5  

(I) A§S>o Ho$ nmofU _mZ na EH$ {Q>ßnUr> {b{IE & 5 

4. (H$) A§S>m| Ho$ n[adhZ Am¡a ^§S>maU Ho$ ~mao _| {b{IE & 5  

(I) {h_er{VV EJ nën ~ZmZo _| gpå_{bV MaUm| Ho$ ~mao 

_| ~VmBE & 5 

5. (H$) nmoëQ´>r àg§ñH$aU g§`§Ì Ho$ AZw^mJm| H$s gyMr  

~ZmBE & {H$gr EH$ ^mJ H$m dU©Z H$s{OE & 5  

(I) ^maVr` _mZH$m| Ho$ AZwgma g§em{YV (S´>¡ñS>) {MH$Z 

Ho$ loUrH$aU H$m dU©Z H$s{OE & 5 

6. (H$) ñdMm{bV nmoëQ´>r àg§ñH$aU bmBZ H$m àdmh-{MÌ 

Xr{OE &  5  

(I) {MH$Z Ho$ n[aajU H$s {d{Y Ho$ ê$n _| ÐþVerVZ 

(chilling) H$m dU©Z H$s{OE & 5 
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7. (H$) nmoëQ´>r _rQ> (_m±g) H$s _¥XþVm H$mo à^m{dV H$aZo dmbo 

H$maH$m| H$s ì`m»`m H$s{OE & 5  

(I) {MH$Z gm°goO ~ZmZo H$s {d{Y H$m g§jon _| dU©Z 

H$s{OE & 5 

8. {ZåZ{b{IV _| go {H$Ýht Mma  na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2

1
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(H$) EJ nmCS>a 

(I) ñH§${XV A§S>o Ho$ CËnmX 

(J) _¥V nmoëQ´>r Ho$ H$Q>o hþE ^mJ 

(K) ÐdXhZ 

(L>) {h_ÐdU  


