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DIPLOMA IN MEAT TECHNOLOGY 

(DMT)  

Term-End Examination 

December, 2023 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note :  Attempt any five questions. All questions 

carry equal marks. 

1. Define any five of the following : 2×5=10 

 (i) Yolk index 

 (ii) Candling of egg 

 (iii) Trussing 

 (iv) Scalding 

 (v) Marination 

 (vi) Curing of meat 
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2. (i) Describe the structure of hen’s egg along 

with a diagram. 5 

 (ii) Narrate the physico-chemical changes that 

take place during storage of egg. 5 

3. (i) Explain the points to be considered during 

transport and storage of eggs. 5 

 (ii) Give the steps involved in manufacture of 

frozen egg pulp. 5 

4. (i) What are the basic considerations for 

selection of a suitable site for poultry 

processing plant ? 5 

 (ii) Describe the lairage and slaughter hall for 

processing of poultry in a plant. 5 

5. (i) List the steps of slaughter and dressing of 

poultry and explain any one step in brief. 5 

 (ii) Narrate the packaging of poultry meat. 5 

6. (i) Write about the sanitation and hygiene to 

be followed in a poultry processing plant. 5 

 (ii) Describe the types of freezer used for 

freezing of poultry meat. 5 
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7. (i) Give the recipe and method of chicken 

sausage preparation. 5 

 (ii) Name two enrobed chicken products and 

give the flow diagram for preparation of 

any such product. 5 

8. Write notes on the following : 

 (i) Physico-chemical properties of egg 4 

 (ii) Chilling of poultry carcass 3 

 (iii) Nutritive value of egg 3 
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