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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 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 (any ten) : 101=10 

(a) Brooder house  

(b) Oviduct  

(c) Yolk index  

(d) Thermostabilization  

(e) Fortified whole egg solid  

(f) Singeing  

(g) Scalding  

(h) Roaster  

(i) Stunner  

(j) Thawing  

(k) Marination  

(l) Ageing  
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2. (a) Explain any two physico-chemical 

properties of egg.  5  

(b) Give the composition of hen’s egg. ‘‘Eggs are 

a rich source of protein.’’ Justify the 

statement.  5  

3. (a) Narrate the physico-chemical changes that 

take place in eggs during storage.  5  

(b) What is the importance of grading of eggs ? 

Describe the Indian standards for grading of 

a Table egg.  5 

4. (a) Explain industrial uses of eggs and role of 

eggs in cooking.  5  

(b) Describe the different sections of poultry 

processing plant.  5 

5. (a) Write the importance of bleeding, scalding 

and picking in slaughter and dressing of 

poultry.  5  

(b) Describe the factors considered for grading 

of poultry carcass.  5 

6. (a) What are the sanitary and hygienic steps to 

be followed in a poultry processing plant ? 5  

(b) Describe the method of preservation of 

poultry meat by chilling.  5 
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7. (a) Give the recipe and steps for chicken 

sausage preparation.  5  

(b) Name any two enrobed chicken products and 

give the flow diagram for preparation of any 

such product.  5 

8. Write short notes on any four of the  

following : 42
2

1
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(a) Egg handling  

(b) Dried egg solid  

(c) Evisceration of poultry 

(d) Tenderization of poultry meat  

(e) Chicken Reshmi Kebab  
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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 

{Xgå~a,  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 (H$moB© Xg ) :  101=10 

(H$) Hw$ŠHw$Q>embm 

(I) A§S>dm{hZr  

(J) `moH$ BÝS>oŠg  

(K) VmnpñWarH$aU  

(L>) à~brH¥$V nyU© A§S>o Ho$ R>mog  

(M) amo_m| H$mo Pwbgm H$a {ZH$mbZm  

(N>) ÐdXhZ  

(O) amoñQ>a  

(P) ñQ>Za  

(Äm) {h_ÐdU 

(Q>) _oarZoQ> H$aZm  

(R>) H$mbà^mdZ (EqOJ)  
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2. (H$) A§S>o Ho$ {H$Ýht Xmo ^m¡{VH$-amgm`{ZH$ JwUY_m] H$s 

ì`m»`m H$s{OE & 5  

(I) _wJu Ho$ A§S>o H$m g§`moOZ Xr{OE & ‘‘A§S>o àmoQ>rZ Ho$ 

KZo òmoV h¢ &’’ H$WZ H$s nw{ï> H$s{OE & 5 

3. (H$) ^§S>maU Ho$ Xm¡amZ A§S>o _| hmoZo dmbo  

^m¡{VH$-amgm`{ZH$ n[adV©Zm| H$s ì`m»`m H$s{OE & 5  

(I) A§S>o Ho$ loUrH$aU H$m _hÎd Š`m h¡ ? Q>o~b EJ H$s 

J«oqS>J (loUrH$aU) Ho$ {bE ^maVr` _mZH$m| H$m dU©Z 

H$s{OE &  5 

4. (H$) A§S>m| Ho$ Am¡Úmo{JH$ Cn`moJ Am¡a Hw$qH$J _| A§S>o H$s 

^y{_H$m H$s ì`m»`m H$s{OE &  5  

(I) nmoëQ´>r àg§ñH$aU g§ §̀Ì Ho$ {d{^Þ AZw^mJm| H$m dU©Z 

H$s{OE &  5 

5. (H$) nmoëQ´>r Ho$ dY Ed§ g§gmYZ _| aº$òmd, ÐdXhZ Am¡a 

n§I {ZH$mbZo H$m _hÎd {b{IE &  5  

(I) nmoëQ´>r H$mH©$g Ho$ loUrH$aU Ho$ {bE {dMma {H$E OmZo 

dmbo H$maH$m| H$m dU©Z H$s{OE &  5 

6. (H$) nmoëQ´>r àg§ñH$aU g§`§Ì _| AZwgaUr` amoJmUwZmeZ 

Am¡a ñdÀN>Vm g§~§Yr MaU H$m¡Z-go h¢ ? 5  

(I) ÐþVerVZ Ûmam nmoëQ´>r _rQ> n[aajU H$s {d{Y H$m dU©Z 

H$s{OE &  5 
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7. (H$) {MH$Z gm°goO ~ZmZo H$s nmH$-{d{Y (ao{gnr) Am¡a 

MaU (ñQ>oßg) {b{IE & 5  

(I) {H$Ýht Xmo EZamoãS> (Ambo{nV) {MH$Z CËnmXm| Ho$ Zm_ 

{b{IE Am¡a Eogo {H$gr CËnmX {Z_m©U H$m  

âbmo-aoIm{MÌ ~ZmBE & 5 

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

{b{IE : 42
2
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(H$) A§S>m| H$m hñVmMaU  

(I) ewpîH$V A§S>o H$m R>mog  

(J) nmoëQ´>r Ho$ A§Va§J {ZH$mbZm  

(K) nmoëQ´>r _rQ> H$m _¥XþH$aU  

(L>) {MH$Z aoe_r H$~m~  

 

 


