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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2013 

BPVI-026 : POULTRY PRODUCTS 
TECHNOLOGY 

Time : 2 hours 
	 Maximum Marks : 50 

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

compulsory. All question carries equal marks. 

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

(a) The pH of yolk in fresh egg is about 

(b) Meat freezes at a temperature of 

(c) Bringing back of frozen product to normal 

temperature is known as 	 

(d) As per BIS, chicken carcasses are graded 

into 	 and 	 

(e) The light intensity in the meat cutting area 

should be atleast 	 

(f) Red rot in egg is produced by 

spp. 

(g) Oil treated eggs can be stored upto 

at room tern perature. 

(h) Ovomucoid is a 
	 inhibitor. 
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(i) Cooking makes connective tissue tender by 
converting 	 to gelatin. 

(j) The flavour enhancer is mono - sodium -

glutamate (MSG) also known as 

(k) 	muscle is used for determining 
tenderness. 

(1) 	Broilers are soft scalded for about 2 minutes 

in hot water at temperature of 

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

(b) Enlist the clean and unclean area of the 	2 
poultry processing plant. 

(c) Why antemortem and postmortem 2 

examination of poultry is essential ? 

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

	

3. 	(a) What do you mean by tenderization of 	4 
meat ? What are the different methods used 

fore tenderization of meat ? 

(b) Write preparation of Tandori chicken. 	4 
(c) What is the purpose of using of seasonings 	2 

in poultry products ? 

	

4. 	(a) Write in detail the methods of preservation 	5 
of shell egg. 
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(b)  

(c)  

Narrate the role of egg as thickening and 

emulsifying agent. 

Write the cholesterol content of poultry 

meat and egg. 

3 

2 

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

(b)  Write about the packaging of eggs. 3 

(c) Write the grade designation of table eggs 

according to Table Egg Grading and 

2 

Marketing Rules, 1968. 

6. (a) Narrate the industrial use of egg and egg 

products. 
3 

(b) State the steps of production of frozen egg 

pulp. 

3 

(c) Write the function of eggs in cooking. 3 

(d) Define "gelation". 1 

7. (a) What are the effects of improper bleeding 

on quality of poultry meat ? 
2 

(b) What cares should be taken during 

transportation of eggs ? 
2 

(c) Enlist the micro organisms associated with 

egg spoilage. 
2 

(d) Write the objectives of meat packaging. 2 

(e) Enlist ritual methods of slaughter. 2 
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8. 	Write short notes on following (any four) : 4x21/2=10 
(a) Lairage 

(b) Chilling of poultry carcass 

(c) Curing agents 

(d) Egg grading 

(e) Hard cooked eggs 
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dtH OruN / 5/811 WT 6TV x/ 31 

Tr 9ft T/TqY wv-t 	gi 

1. 	ft-o.  T-24-rt (fwt Tg) 	 10x1=10 

(a) c11,  3 1 	4171 •Wr 

61irti 
(b) 114 4-11 -1 14T -14 AM! t1 

(c) sfftfTd -- Trq 	 1-) .H14-ii.44 di Li 4-111 -CR 1r-CM 01-11 

	 t 1 

(d) 011*. 	3-111:17, r 4 1 lc1ch) 	  

	 14 	 fTzrr \An t1 

(e) -13- Rf -1-1(-01 T1( -4 

	 6111 -ctIFI 

(f) kld 	 

(g) l-FT 3fe -T1 	-1=[ 	TTP:rri 

	 cich   t 1 

(h) 3-1-1q11:T4TTI     t 1 
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(i) Tf-*LIi 	 ch.) 	di 	i-iRarcid mt 
rl 	d)ctcb en) 	t 

(j) 41-11- 	41Fsq 41-T7-4a 	 r chlkcb t 
fW4  	t I 

(k) -51-zOr 	err fitriTur 
rcsi 	f*-z11 uiIdI t I 

(1) GIRICIti 	and 	 c114 4-11-1 ITT TO Ilk 
(14114-TE 2 fTFE dch 6011(1 	 Anti 

2. (a) 1: (11-7e- 131-4-{T Tt?:17 	fq171-11IT 	T-Qm- 4 
TriTzT fw -Trr ' ail wrffilT{1-9T >31.tt\i t ? 

(b) 11W17-4 -70T .FtE1'4 to 3-TIT 31-{ 	chi 2 
-q-9T TI 

(c) 41'4-44 74 4-itui Ti 	ail 	(N1 t? 2 
(d) 	 TqTZ TR-ff 	 T&- 	fft-- 7 I 2 

3. (a) H-ld 	lqchtui 	3-Trq cHI TrITF 	t? 	H1z 4 
fafwri Off Th-  t? 

(b) d ct1 f 	m1 fdN ffftf7 I 4 

(c) i-R-11(11 	c-Hit4 a-1 	c1-611 	? 2 

4. (a) 7c 	--crft-twr 5 cliciR -F-of 	I 
(b) 3-th 41i4ichtul 	tco-I 	c4 3 

9I-FTrwr oh) 

(c) 2 
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5. 	(a) 	31t1 c1 1.4-1-11 WE (51F-c01 c4111 i  c Ttzitt 	5 
tIr"--7 I 

(b) aft 1;1• 	t 	f--o-fti7 I 	 3 
(c) fdlTurff f97114, 1968 t 3T1R 	2 

3ft t  	ffffti7 

	

6. 	(a) 31t3-r 	3itr 	3ftfrr-  vzifil 	oictd 	3 
tr-A7 I 

(b) Td7r1-0 3f-ktiltf9-11-17t -q7.4f-ffftf7i 	3 
(c) 1.1)7ff 	-14 3 t Trt-r-q1 	 3 
(d) liroirrisru -4f-A7 I 	 1 

	

7. 	(a) -9W1 4k aft TT4M 71-{ artr-q-d c,f.c1k,11c1 	-5T141-q 	2 

qzfr ? 

(b) aft t TIFTTO 	.(11 f-*-ff (-11ciglfit i .q-cdT 	2 

(c) altr fa-fa Tfqz 	 7:Eq1 	I 	2 

(d) 	W-4TE 3t7zff ch) fff1 I 	 2 
(e) a,1.  3TI-Tiffit.  PAW ch1 71-t 	 2 

8. 	 i441--r -44 d f-OfUR 

(a) 	 

(b) 1:0-TiTZ c4' Td‘q1M-a.  triT 
(c) tef 
(d) af-ZT 	 
(e) RTT 

4x21/2=10 
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