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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
(1) Layer
(1) Candling
(111) Albumen index

(iv) Lairage

P.T.O.
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(v)  Evisceration

(vi) Stunning

(vi1) Venting

(viii) Gizzard

(ix) Freezer burn

(x) Caponization

(xi) Barbecue chicken

(xi1) Chicken drumstick

(1) Narrate the general trends observed in

consumption of poultry meat and egg

across the country. 5
(i1) Describe the structure of hen’s egg. 5
(1) Explain the quality factors used in grading
of egg. 5

(1) Describe any two methods wused for

preservation of egg. 5
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Give the steps involved in manufacture of

frozen egg pulp. 5

What are the basic considerations for
selection of site for a poultry processing

plant ? 5

Describe the grading of dressed chicken as

per Indian standard. 5

Write about the packaging materials and

techniques used for poultry meat. 5

Give the flow chart for automatic poultry

dressing line. 5

“Poultry meat is a food of high nutritive

value.” Justify the statement. 5

Describe different types of freezers used for

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

its method of preparation. 5
Write short notes on any four of the following :
zéeach
(1) Egg proteins
(1) Packaging of eggs
(111) Ante-mortem examination of poultry
(iv) Scalding

(v) Curing of poultry meat
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(v) ST TaeRTer
(vi) ST T
(vii) af=w

(viii) firere

(ix) Teweiifds <@
(x) SR
(xi) aTe] foreh

(xil) T gafes

() < H diegl Hie R IS w WUd & e

o for wm= wgfaal ® MR fmen s € 2

gfaer fafem) 5

(i) T o S HI WA HT AUMA Hife@l 5

() 2 * iRl H YgEd TUE Ged

HTEhI 1 U hifSd| 5
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3 & ufwemr o ygad fh=i ar fafumi o
U HIfST 5
femelifaq sfe1 @ & fafmor o wfwfad
=1 fafEm) 5

qiogl JHERIU T B TM &1 999 &
% gEEl foanolg fag -2 8 2 5
ARA™ WM& & STER daryd faea &
ORI T U KIS 5
Ut Hie 3 WEE Gebfer wEOEl iR
TRl o aR ¥ fata 5

wEfed dieg! 9 ogd 1 Tell-dre

ERIEMY 5

“Oiegl Hie, I=9 UMY ged w1 SRR 21"
9 %A &I gfe Hifeg) 5
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7. () Ul "We & femsfian o g fafv= fee

& femsifasi =1 aviw wifsm) 5

(i) T & MR &1 ad ST ) 38 o
=1 fafy fafau 5
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