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BPVI-026 : POULTRY PRODUCTS
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,S
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.

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

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

For the preparation of tandoori chicken, the
dressed chicken should preferably be of six
weeks age and around in

welght.

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

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

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

What is preservation ?

Write in detail different methods employed
in maintaining quality of egg.

What is packaging ?

Enumerate different containers used for
packing eggs.



3. (a) Whatis 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 4
hen’s egg.

(b) Explain about the microbial spoilage of eggs. 3

(c) Write about the nutritive value of egg. 3

5. (a) Write the criteria for selection of a suitable 3
site for establishing a poultry dressing plant.

(b) Explain different operations taking place 4
in poultry processing line with the help of a
flow chart.

(c) Discuss the Ante-mortem inspection of 3
poultry.

6. (a) Whatistenderness? 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.
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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) :
4x2.5=10
(a) Freezer burn

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

() Cured meat colour and flavour
development.

(d)  Chicken Pickle.

(e) Candling of eggs.
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3. (a) i€l R R ? 2
(b) fagom fradi 1986 % FIER o@ S F IT 3
YA I G SR
(c) oISt & afiencor  Yga 96l U8 il e 5
Hat fafay swren = afawr fafaw)

4. (a) T % 3 H A H WE @IS AR 4
(b) @S @ gemsierg fagpfa w1 e i) 3
() i % dufores W =i fafau 3

5. (a) ot e v T w0 & e e s 3

. % = get greel s fafaw
(b) UICE YEERO T H B o fafe uiEe 4
F R T F e @ W W
© FEFe ¥ qdoay e % <= wf 3

6. (a) I (tenderness) ¥ ¥? FIpS AE B 3

T Sl Y HY FgaL T ¥ 2

(b) T A" W wHA 9R w5 fafue e 4
e FHIfTu |

(c) FFpe T HHe o @i fafiw fafiism 3
TR fafea
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7. (a) Tafis $ope Aig Sl = g SR 2

(b) oA w9 SowRl ® ygea fafwe omfidl wd@ 4
9% YoMl o gfawr fafaw |
(c) Towa 99 &% g # afawr fafau| 4

8. [ v 9aq ¥ e fafau) 4x2.5=10
(@) ISR EA|
(b) IHE FTFEe H UHfaT He gmiEr iR
RERIEN

(c) FgLE Hie I ud gefa fawm |
(d) Toa fowa (3=R) |
(e) TSl &I Hhefan (Hw) |
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