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Diploma in Meat Technology (DMT) 

Term-End Examination 

December, 2011 

(SD 	BPVI-026 : POULTRY PRODUCTS 
CD CD 	 TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

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

All question carrry equal marks. 

1. 	Fill in the blanks any ten : 	 10x1=10 
(a) The shape index of a fresh normal egg is 

(b) In egg 	 is caused by Serratia 
spp. and is also associated with H 25 

production. 
(c) Shell eggs cooked by simmering for 3 to 5 

minutes is called 	eggs. 

(d) Normally the poultry is stunned by using 
electric current at 	 volts AC for 
	 seconds. 

(e) Cooked poultry meat contains 	 
percent protein depending upon the part of 
the carcass and method of preparation. 

(f) 	 is the fundamental operation 
for applying cold to meat to reduce the 
temperature quickly. 
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(g) Whitish amber coloured patches seen on 
unprotected carcass surface on frozen 
storage is referred to 	 

(h) 	may be defined as addition of 
salt, sugar and nitrite/nitrate inorder to 
develop desired colour and flavour to meat. 

(i) For the preparation of tandoori chicken, the 
dressed chicken should preferably be of six 
weeks age and around 	 in 
weight. 

	

(1 )   is more suitable for dressed 
chicken and semi scalded chicken to avoid 
discoloration. 

(k) Dipping turkeys in hot water of temperature 
ranging from .58 to 60 °C for a period of 
30 - 75 seconds is known as 

( 1)   refers to the removal of hair 
like feathers the filoplumes by means of a 
flame. 

2. 	(a) What is preservation ? 	 1 
(b) Write in detail different methods employed 	4 

in maintaining quality of egg. 

(c) What is packaging ? 	 1 
(d) Enumerate different containers used for 	4 

packing eggs. 
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3. 	(a) What is grading of eggs ? 	 2 

(b) Enumerate grade designation of table eggs 	3 

as per Marketing Rules 1986. 

(c) Write in detail various external and internal 	5 

quality factors used in grading of eggs. 

	

4. 	(a) Draw, a neat diagram of the structure of a 

hen's egg. 

(b) Explain about the microbial spoilage of eggs. 

(c) Write about the nutritive value of egg. 

	

5. 	(a) Write the criteria for selection of a suitable 
site for establishing a poultry dressing plant. 

(b) Explain different operations taking place 
in poultry processing line with the help of a 

flow chart. 

(c) Discuss the Ante-mortem inspection of 	3 

poultry. 

	

6. 	(a) What is tenderness ? How do you improve 
	

3 

tenderness of poultry meat ? 

(b) Describe different methods of tenderization 	4 

of poultry meat. 

(c) Write in details different methods of 	3 

measuring tenderness of poultry. 

4 

3 

3 

4 
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7. 	(a) Enlist the different poultry meat products. 	2 
(b) Write in detail the different ingredients used 	4 

in chicken meat products and their 
functions. 

(c) Write in detail the processing of chicken 	4 
sausages. 

8. 	Write short notes on the following (any four) : 

(a) Freezer burn 	 4x2.5=10  

(b) Packaging materials and techniques used for 
packaging dressed poultry. 

(c) Cured meat colour and flavour 
development. 

(d) Chicken Pickle. 

(e) Candling of eggs. 
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1 . 	f r T-2TM 	 ( chi 	 7-g )1 	10x1=10 
(a) cll. .t-11 11-q 3-11- 	*q t-cichict) 	 

t 

(b) Ala T cbitul 	W1fff 

t 3-1 	H2Sf9Tft 

(c) 3 5 frfTe 	f 	rt 1 3cI1 M rf aft 
	ait 	 

(d) *11 4-11-61 gilt 
	<“,77A- A-tja—errutTrzrIrr 

(e) 77Fiq 	%TT 	fii:rfuT fafq 3P4R 

	

1-4) 	 ti   % 

“Hti 

	

14 4-11-1 	qt-1 	c-1 1& 14N 	c;51 ctA 
(1Q,   	 t 1 
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(g) ptedff titn-trr 4 malim truo weg tR 
ztn1 	 * 	A ankiq 

t I 

(h) 	, TiTR 14 -qtrW#1 -c 	len -ict 

.4;-{-4**rt 414* 4 1 444), 7.11•11 

114#frirrk*Tql4'clftiTTrtrfft1 

(i)
.n*- f-1-4m -q-qT4*ftl-Rtgf-qw9- urrEffw 

31R 7q(14-Tr 	 %ITT *T 	-cfir1 

(j) t1Tg f 	 r 	fm.R '1 1-11"11 

(semi scalded) fq*9. 	fdt79' 

.a-trivr t 
(k) Z*1 Th- 1 30 - 75 Atg 	 58 "4 60° At. 

TTY Lifril f 	f, 	  choicit 

(1) 	 3-11M, .;171 *1* 'RITZ (Flame) 

A aim *4 TIVI .* (filoplumes)*)' e- ► •11 ti 

2. 	(a) LI 	Wirt 4z4T t? 	 1 

(b) 11.171-47T "0 497 ktg 4 9--zso. 	4 
frf*a 	tai 	t ii ttra7 

(c) tkr--47T azrr t ? 	 1 

(d) ate 4f1 -WIT 4 rim.  ftgfw wry (containers) 	4 
1:& '49-1M 
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3. (a) 

(b) 

2 

3 

3-itiT 1+1 Gmui AzIT t? 

ffitTuR -r974-14 1986 t' alyir(t4"-e aft 	tg 

-Tpl-  4q11 4-1 	A71771 

(c) 5 aft t 	-57-Ti rlizti -74 3-tdftWlitIrd-IT 

'eft fErNq 0z0 	tircit-cut f-o- t§r7 

4. (a) 41+1 	30 0 t--11 	kiitt? 	(gt 	q7TTR I 4 

(b) 3 	7p:1117:f td-frff 	TLTEZ 0f77 3 

(c) afit 	Liltiruich 1:ITi 	IFf-aRI 3 

5. (a) 71-1- 1-, tr#1 Trziq Wr'97 c 	r1k drticl P-17 3 

folgrq 

(b) eil“ 	tA.  011(4 fqfi-M 4  

.0fx7 1 	,Acii 	1:crtz 

(c) 3 rtawr 

6. (a) ct;141c-mi (tenderness) IzIT t ? 	'FITZ 1-17i 3 

'fW eici 	31Tcf 	*MT mil; 	? 

(b) Tifri 	01:M Wir4a -f-Ifrq faftit -0 4 

776E 

(c) TWIa 	1114-icio1 T'f 41144 	fa-rwr fatept 0 3 

flicftc11( fFti7 
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7. 	( a) f4RTW -FITa -4N z-- rr-q't 	ciri 	 

(b) fi 	r 	ii -44 -5p1-qTr  	 4 

79t3f*-Ril 	-11'..R-cm fo-fuR 

(c) -#1#7 -9-#7FTur 	.R-oR Th-ftR I 	4 

	

8. 	&-q7wn--crT 744cr -14 	 Th-fti7 	4x2.5=10 

(a) 3517A7 	 

(b) *-0  	4>F,3-1 4.1%ft *-1141PNi 3fR 

	• 	I 

(c) wg3 	 trr 

(d) fqW-9.  ft1-* (31- 17) I 

(e) aft 	4siri.41 (411) I 
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