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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2020 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define the following : 	 1 each 

(i) Broiler 

(ii) Oviduct 

(iii) Albumen index 

(iv) Candling 

P. T. O. 
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(v) Defeathering 

(vi) Scalding 

(vii) Giblet 

(viii) Thawing 

(ix) Freezer.burn 

(x) Evisceration 

2. (i) "Poultry farming in India has grown from 

backyard venture to a dynamic industry." 

Justify the statement. 	 5 

(ii) Comment on the trade issues concerning 

poultry meat and egg industry. 	5 

3. (i) Give the composition of hen's egg. Write 

about egg protein. 	 5 

(ii) List physico-chemical properties of egg. 

Explain any two such properties. 	5 
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4. (i) Describe the ideal handling procedure for 

eggs after collection from layer house. 

(ii) Explain the quality factors used in the 

grading of egg. 	 5 

5. (i) Briefly write about the basic consideration 

for selection of suitable site for poultry 

processing unit. 	 5 

(ii) List the steps of fresh poultry processing. 

Describe the different methods of picking. 5 

6. (i) Explain the sanitary and hygienic 

requirements in a poultry processing plant. 

(ii) "Poultry meat is a food of high nutritional 

value." Justify the statement. - 	5 

P. T. 0. 
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7. (i) List the types of freezer used for freezing of 

chicken and explain any one method in 

detail. 	 5 

(ii) Describe the method of preparation of any 

one enrobed chicken product. 	 5 

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

2-2  each 

(i) Thermostabilization 

(ii) Packaging of egg 

(iii) Grades of dressed chicken 

(iv) Composition of chicken 

(v) Curing 
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(v) rcitst-f 

(vi) Rct454 

(vii) atecti 

(viii) fiecctuf 

(ix) fsii1 artur -ciff 

(x) atdoT 	icb 
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4. (I) 134141 	atd1 	a Th7 Thal alfcVI 

starcRut ThTeetT aif -4171; chr311(1 	5 

9luifThlvf =1 srzjaw irle4111 Chit, 

.T4ff mlfwgi 

5. (i) vl 
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richici4 	WIT9 fartn4 	wuk 

5 

6. (i) v 	(1 sititcht f fl4A 	( 41 4,111T1 	* 

lziWffTRIA.11 	icacifalY ThT * ti) •31to 

5 

(ii) "11W 	'3ti1g ruicn 91134d 14-4ff ti" 
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7. (i)  	finkflag 1:1 WW1 	 

soni 	701 qiiv att Plitt? cw 

tiNtrot rM rt9ttl 	 5 

cbti w R91* (r-4rEru) ticirr achy 

tilt VkA i fqrti fortsto 	 5 
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