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D.M.T.
Term-End Examination

June, 2014
BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note : Answer any five questions. Question No.l is compulsory.

1.  What do you mean by following (any ten) : 1x10
(a) Cold Chain
(b) Yolk index
(c) Spent hen
(d) Scalding
(¢) Giblet in case of poultry
(f)  Stabilized egg solids
(g) Stewing
(h) Drumstick

(1)  Freezer burn
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Thermostabilization
Defeathering

Aircell

What are the problems the domestic poultry

industry is facing in recent years ?
Why egg is considered as a rich source of
quality protein?

Why the colour of yolk is ‘yellowish-

orange?

How candling measures the quality of an
egg?
What are the characteristics of a freshly laid
egg?
How the air cell increases in size during

storage of an egg?
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Give a flow chart for preparation of frozen
egg pulp.
What are the industrial uses of egg and egg

products?

"Ventilation and drainage are two important
aspects in a poultry processing unit"

-explain.

Narrate briefly the operations performed in
the slaughter hall 'of a poultry processing

unit.

In which conditions birds are rejected during

ante mortem examination for slaughter ?

Why birds arc not provided with feed 6-8

hours before slaughter?
Write a brief note on evisceration of birds.

Explain why proper bleeding is necessary

for better quality of dressed chicken.
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What are the objectives of packaging of

poultry careasses ?

Give a brief note on materials and methods

used for packaging poultry.

What is trussing ?

Write a note on role of seasonings commonly

used in poultry recipes.

Write the method of preparing chicken

sausage.

Give examples of further processed

commercial chicken products.
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