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TECHNOLOGY

Note : Attempt five questions. Question No. 1 is compulsory.

Each question carries equal marks.

1.  Fill in the blanks ( Any Ten)
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®

BPVI-026

present in egg white causes lysis
of bacterial cells.

pH of yolk in freshly laid eggs is generally
about

Normally poultry is.stunned by '
Volt AC for minutes.

Birds should be caught gently

Dressing percentage of turkey ranges from
to

Chilled dressed chicken are maintained at

a temp. of °C.
Hairlike feathers are removed by
process.
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BPVI-026

present in egg binds biotin and

makes it unavailable,

is the main protein constituent

of the egg white.

Removal of faecal material by pressing the
abdomen just below the vent is known as

are birds reared for the purpose

of egg production.

Drumstick is portion of chicken.

Explain the role of hatchery and feed mill
in an integrated poultry industry.

List four Govt. bodies which are concerned
with the growth/ quality of produce of
poultry in India.

What is the per capita consumption of eggs
and poultry in India compared to WHQO
recommendations?

Write a brief note on recent trade issues
concerning the poultry and egg industry.

‘Eggs are a rich source of quality protein’__
explain.



() Comment on the emulsifying nature ofegg 2
yolk.

() “Minute cracks on the shell can cause 2
bacterial spoilage of eggs” - justify.

(d) Narrate the important changes that occur 3
during deterioration of the egg.

4. (a) Explainhow the properties of theeggmake 5
it essential in high quality cookery.

(b) How an egg can be desugarized? 3

() What do you mean by thermostabilization? 2

5. (a) Why blood should not be allowed to pass 2
directly into the effluent disposal system?

(b) Enlist the clean and unclean area of the 4
poultry processing plant.

(c) Give the flow chart of fresh poultry 4
processing.

6. (a) Why frozen chicken has a longer shelf life 2
compared to chilled chicken?

(b) Write down the factors that affect the 3
tenderness of chicken.

(c) “Poultry meat is a food of high nutritional 3
value”- justify.
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(d) Why soft scalding is advantageous for 2
dressing of broilers ?
7. Write short notes on : (Any four) 2.5x4
(a) Marination
(b)  Curing of meat

()
(d)
()
(f)

8. (a)
(b)
(c)

BPVI-026

Smoking of chicken
Cut-up parts of poultry
Overhead sprayer

Tenderization of poultry meat.

What is trussing? Why is it done ? 2+1

Enumerate the cut-up parts of poultry. 2

What is candling? How is it done? What is

the objective of candling? 1+2+2
4
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