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DIPLOMA IN MEAT TECHNOLOGY 

(DMT)  

Term-End Examination 

June, 2021 

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 (any ten) : 1 each 

(i)  Layer 

(ii)  Candling 

(iii)  Albumen index 

(iv)  Lairage 
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(v)  Evisceration 

(vi)  Stunning 

(vii)  Venting 

(viii) Gizzard 

(ix)  Freezer burn 

(x)  Caponization 

(xi)  Barbecue chicken 

(xii)  Chicken drumstick 

2. (i) Narrate the general trends observed in 

consumption of poultry meat and egg 

across the country. 5 

(ii) Describe the structure of hen’s egg. 5 

3. (i) Explain the quality factors used in grading 

of egg.  5 

(ii) Describe any two methods used for 

preservation of egg. 5 
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4. (i) Give the steps involved in manufacture of 

frozen egg pulp. 5 

(ii) What are the basic considerations for 

selection of site for a poultry processing 

plant ?  5 

5. (i) Describe the grading of dressed chicken as 

per Indian standard. 5 

(ii) Write about the packaging materials and 

techniques used for poultry meat. 5 

6. (i) Give the flow chart for automatic poultry 

dressing line. 5 

(ii) “Poultry meat is a food of high nutritive 

value.” Justify the statement. 5 

7. (i) Describe different types of freezers used for 

freezing of poultry meat. 5 
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(ii) Give the recipe of chicken pickle and write 

its method of preparation.  5 

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

      2  each 

(i) Egg proteins 

(ii) Packaging of eggs 

(iii) Ante-mortem examination of poultry 

(iv) Scalding 

(v) Curing of poultry meat 
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      BPVI-026 

ek¡l izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

twu] 2021 

ch-ih-oh-vkbZ--026 % iksYVªh (dqDdqV) mRikn 

izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

1- fuEufyf[kr dks ifjHkkf"kr dhft, (dksbZ nl) %  

      izR;sd 1 

(i)  ys;j 

(ii)  dSaMfyax 

(iii)  ,Ycwesu lwpdkad 

(iv)  i{khd{k (ys;jst) 
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(v)  varjax fudkyuk 

(vi)  csgks'k djuk 

(vii)  osfUVax 

(viii) fxt+MZ 

(ix)  fge'khfr=k nkg 

(x)  cf/;kdj.k 

(xi)  ckcsZD;w fpdu 

(xii)  fpdu MªefLVd 

2- (i) ns'k esa iksYVªh ehV vkSj vaMs dh [kir ds laca/ 

esa fdu lkekU; izo`fÙk;ksa ij xkSj fd;k tkrk gS \ 

lfoLrkj fyf[k,A 5 

(ii) eqxhZ ds vaMs dh lajpuk dk o.kZu dhft,A 5 

3- (i) vaMs ds Js.khdj.k esa iz;qDr xq.koÙkk laca/h 

dkjdksa dk o.kZu dhft,A 5 
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(ii) vaMs ds ifjj{k.k esa iz;qDr fdUgha nks fof/;ksa dk 

o.kZu dhft,A 5 

4- (i) fge'khfrr vaMk xwnk ds fofuekZ.k esa lfEefyr 

pj.k fyf[k,A 5 

(ii) iksYVªh izlaLdj.k la;a=k gsrq LFkku dk p;u djus 

ds cqfu;knh fopkj.kh; fcUnq dkSu&ls gSa \ 5 

5- (i) Hkkjrh; ekud ds vuqlkj lalkf/r fpdu ds 

Js.khdj.k dk o.kZu dhft,A 5 

(ii) iksYVªh ehV gsrq iz;qDr iSdsftax lkefxz;ksa vkSj 

rduhdksa ds ckjs esa fyf[k,A 5 

6- (i) Lopkfyr iksYVªh lalk/u ykbu dk Ýyks&pkVZ 

cukb,A  5 

(ii) ¶iksYVªh ehV] mPp iks"k.k ewY; dk vkgkj gSA¸ 

bl dFku dh iqf"V dhft,A 5 
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7- (i) iksYVªh ehV ds fge'khru esa iz;qDr fofHkUUk fdLe 

ds fge'khfr=kksa dk o.kZu dhft,A 5 

(ii) fpdu ds vpkj dh jsflih nhft, vkSj bls cukus 

dh fof/ fyf[k,A 5 

8- fuEufyf[kr esa ls fdUgha pkj ij laf{kIr fVIi.kh 

fyf[k, %   izR;sd 2  

(i) ,x izksVhu 

(ii) vaMs dh iSdsftax 

(iii) iksYVªh dh iwoZ&o/ (,UVhekWVZe) tk¡p 

(iv) nzongu 

(v) iksYVªh ehV dk lalk/u 
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