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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2016 	00594 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt five questions in all. Question no. 1 is 
compulsory. All questions carry equal marks. 

1. 	Fill in the blanks (any ten) : 	 10x1=10 
(a) Ovomucoid is a 	 inhibitor. 

(b) 	  is the pigment present in 
chicken. 

(c) For a good egg, albumen index ranges from 
	 to 	 

(d) Air-cell size of egg can be measured by 
	 method. 

(e) Chicken contains a higher proportion of 
	 fatty acids than mutton. 

(f) Liver, heart and gizzard of poultry are 
called 	• 

(g) Cooking makes connective tissue tender by 
converting 	 to gelatin. 

(h) Hen which lays eggs is known as 

(i) Generally poultry is stunned by 	 
Volt AC for 1 minute. 

(j) 	  gas is used in modified 
atmospheric packaging of poultry. 
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(k) The flavour enhancer, Mono-Sodium 
Glutamate (MSG) is also known as 

(1) 
• 

Seekh kabab is prepared by grilling or 
roasting whereas Shammi kabab is cooked 
by 

2. (a) What is lairage ? 1 

(b) Write the importance of lairage. 2 
(c) What is the use of overhead sprayer at the 

bird reception area ? 
2 

(d) Write in detail about chilling of poultry. 5 

3. (a) Draw the flow-chart for slaughter and 
dressing of poultry. 

5 

(b) What is singeing ? 2 

(c) Mention the cut up parts of poultry. 3 

4. (a) Comment on the status of Indian poultry 
industry. 

5 

(b) What are the sanitation and hygiene 
measures to be followed in poultry dressing 
plant ? 

5 

5. (a) What do you mean by egg grading ? 1 

(b) State the advantages of egg grading. 2 

(c) List the organisms associated with egg 
spoilage. 

2 

(d) Explain any two methods used for 
preservation of eggs. 

5 
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6. (a) What are the three main components of 
	

1 
egg ? 

(b) Draw the structure of an egg and label its 
parts. 

(c) Describe the physico-chemical properties of 	5 
egg. 

7. (a) What are enrobed chicken products ? 
	

2 

(b) Write in detail about the ingredients used 
for preparation of poultry meat products. 

(c) Write the method of preparation of meat 
	

4 
loaf. 

8. Write short notes on any four of the following : 

(a) Egg powder 
	 4x2.5=10 

(b) Blast freezer 

(c) Egg yolk protein 

(d) Tandoori chicken 

(e) Stunning 
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1. **TT rtgci Ttn-91 -11“-11-4R 
	10x1=10 

(a) atrz41:if Tg 	 tki-lq, *1 

(b) 	, 1qm itI 	viii zrufw ti 

(c) ar-4 aft 7.---44-ff 11:WWfT 	 

	ww*17 -44t977rtv 

(d) att 	* 31T*7 

* TiTtrUMT 	 I 

(e) 17E7 	-1:1 inictri 	 -Tfrr 3Tml 
aimirfdzw 39qr- )--dr*I 

(f) T4Ese* qv, T<zi atr{ W711* 	 

(g) met)14 	IttlYt d)cict) 9.4 t wr4 tzmYfq 
	di mco mffr *1 

(h) ait t4zrrm 	wkck *i 
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(i) 	31TTTRIT iTT TATZ 	let, 

-R.7:ft. 1T  

rrqI iiTtI 

mei.)4t, 1-4t7 	Lirict 
eillIcItul ft-NITA 1;4) 411 ■71111 t 1 

(k) 1-Mcb aria airl 11 1 - kirS 4-1 4-1 77ZAZ (714.74.-t.) 

(1) 4131. 	 ;10 T4T 1( 	6 4-41 ,31101 t 

7-41-w 	*'1 	 A Lichtir 

t 

2. (a) 70 W4T (lairage) IzET t ? 1 

(b) TR-11 Tk-T 	.*1 	*If717 I 2 

(c) 1:10 9-1F71 Oq' 	31)-4T- 	4tR r .utrz4Tr azrr t? 2 

(d) TITZ 	771r0 (chill) cbt4 	4 f-IRTR 
f-ofuR 

5 

3. (a) 5 '4%1* 1-4TZ 	3.11-{ 4t1149.  

alit I 

(b) %(I 	i (singeing) W' t? 2 

(c) igt 3 

4. (a) 1̀.1Trft pT7 dSI 	fteTFff 	fecquff *ir-A71 5 

(b) 'FITZ #1749.  ()pia 4 TITTF-Tichit * 5 
kci"crc901 74.44.  rehl 	31797if 	t? 
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5. 	(a) alt1* -17fiw(-17r aTrcr .wrr TrITF4 t? 	1 
(b) aft 	t-9-Fiff*A-04 -4-dTTR I 	2 
(c) aft fa-frff -4 4014 7,kTr--AW .1:& .q9T-471 	2 

(d) aft * LirkkTur TP:s.*i 	cm,) 	ftIrz4 	5 
quii W•- 7 I 

6. 	(a) aft** 137:g{Ndct)74t? 	 1 

(b) aft 	40111 T Pc171 W1-4-R 	Tfrk Tr1)1 	4 
fffro f W-.R 

(c) aft irew- kik-1141 ,4, 1111W wr 	 5 

7. 	(a) ailAitrd/ 	(enrobed) fq-**-7 304K IzIT t? 	2 

(b) 1--4TE 	-a-mq 	'51-4iWF 	 4 
'4 °RIR clu 	1 *F47 1 

(c) 41z 0141 e111; 	faftT f-4131-7 I 	 4 

8. 	744q 	wri.  fa-upTil f 	: 
(a) aft fir 4135, 

(b)I 	3517'{ 

(c) aft* Lik\i %TM .wr ta-17 
(d) fl-*-7 

(e) *ft cht-ii (Stunning) 

4x2.5=10 
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