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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

00615 
	June, 2019 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions early 

equal marks. 

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

(a) 	is a Jewish method of slaughter. 

(b) Eggs should be collected at least 	 

times/day. 

(c) Usual temperature for frozen storage of 

meat is 	 

(d) Meat freezes at a temperature of 	 

(e) Drumstick is 	portion of chicken. 
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(f) Ovomucoid is a 	inhibitor. 

(g) Yolk constitutes 	% of egg weight. 

(h) pH of yolk in fresh egg is about 	 

(i) 	 refers to the removal of 

filoplumes by using flame. 

(j) Cooking makes connective tissue tender by 

converting 	to gelatin. 

(k) 	is an emulsion chicken product. 

(1) Egg yolk is a very good source of vitamin 

2. (a) Write in detail the procedure of slaughter 

and dressing of poultry. 

(b) Why is stunning important before 

slaughter ? 	 7+3 

3. (a) Draw a diagram of the structure of an egg. 

(b) Narrate the nutritive value of egg. 

(c) Describe the changes that occur during 

deterioration of egg.. 	 4 +3 +3 

BPVI-026 	 2 



4. (a) "Properties of egg make it essential in high 

quality cookery." Explain the statement. 

(b) What is desugarization of egg ? 

(c) How is thermostabilization of an egg 

done ? 	 5+3+2 

5. (a) What is curing of poultry ? 

(b) Narrate the functions of curing ingredients. 

(c) Write in detail the processing of chicken 

sausage. 	 2+3+5 

6. (a) What do you understand by 'tenderness of 

chicken' ? 

(b) How can the tenderness of poultry meat be 

improved ? 

(c) Narrate different methods of measuring 

tenderness of poultry. 	 3+4+3 

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

products. 

(b) Write down the steps of production of frozen 

egg pulp. 

(c) What is gelation ? 	 3+5+2 
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8. Write short notes on (any four) of the 

following : 

(a) Chicken Pickle 

(b) Ante-mortem Inspection of Poultry 

(c) Grading of Eggs 

(d) Freezer Burn 

(e) Candling of Eggs 

4x2 =10 
2 
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