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Diploma in Meat Technology (DMT)

O
	 Term-End Examination

June, 2010
O
0	 BPVI-026 : POULTRY PRODUCTS

TECHNOLOGY

Time : 2 hours	 Maximum Marks : 50

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

All question carries equal marks.

1.	 Fill in the blanks (any ten):	 10x1=10

Yolk constitutes of 	 % of egg
weight.

pH of albumen in freshly laid egg is between
7.6 and

Liver, heart and giezard of poultry are
collectively known as 	

'Green rot' in egg is produced by 	
SPP.

BOD stands for 	

Increase in pH of albumen and yolk is due
to escape of 	 from egg.

(g) Normally poultry is stunned by 	
volt AC for 1 minute.
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Poultry	 processing plant requires
	  litre of water per bird
slaughtered.

According to Indian standard, there are
	  grades of dressed chicken.

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

	  is an enrobed chicken product.

(1) Egg yolk is a very good source of vitamin

2. (a) What are the physicochemical changes
noticed during storage of egg ?

3

(b)	 How	 eggs	 can	 be	 stored	 through
thermostabilization ?

2

(c) Write about the packaging of eggs. 3

(d) How the eggs should be handled after
collection from layer house ?

2

3. (a) Describe the method of preparation of
pasteurized whole egg powder.

4

(b) Write about nutritive value of egg. 5

(c) Name two coagulated egg products. 1

BPVI-026	 2



	

4.	 (a) What are the basic considerations for 	 4
selection of suitable site for poultry
processing plant ?

Enlist the sections of a poultry processing	 2
plant.

What hygienic and sanitary measures 	 4
should be taken in a poultry dressing
plant ?

	

5.	 (a) How poultry birds are defeathered ? 	 2

How poultry carcasses are chilled after 	 2
dressing ?

Describe the packaging materials and	 4

techniques used for poultry.

(d) Enlist the factors considered for grading of 	 2
poultry.

	

6.	 (a) Write about the preservation of poultry meat 	 3
by curing and smoking.

Describe the methods of tenderization. 	 3

What are the problems of freezing poultry	 2
meat ?

(d) Name the cut-up -parts of poultry carcass. 	 2
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7.	 (a) Describe the method of preparation of one	 5
poultry product using meat emulsion.

Define barbecuing and batter. 	 2

Give the flow diagram of enrobed chicken 	 3
product preparation.

	

8.	 Write short notes on following (any four) : 4x21/2=10

Automatic poultry dressing line

Tandoori chicken

Scalding of poultry

Meat yield

(e) Egg grading
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1.	 ft4ci TQTM	 c VI-4R W cr) :	 10x1=10

	 (Aq1), aft t	 	 % 	

1

01 ,4 Fq. V (laid) aft 4	 7.6

	

ti	  t I

T4t7t7t7 (N 4 R), %qei 31/R PlAti TtZIW

.FCT 	 	 	 t I

aft- 4 'etcf fqTro-9. ' (Green rot) 	

tft 1ft	 	 t I

at t	 	  t

1 i 3117 414)	 7-4 4	 --ql•wft att

	  fiwu 7T4	 	 t
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3TP:reh TIT T oilZ 1:614	 1 fl,FZ rQ1

1:11- 14 t7i	 \711c11 t1

T4t7 -511:ft7FTETT 170:11q	 MIC-f .dtT f-*7 70- tg
	 ridt Art	 3-TT-d7T*-T -93-th tl

(i)	 11-Fal--zr 	  ate,	 fq"-*-ff	 	

	  t I

0)	 TRI 	c11 tiql (vent) -k 	 	 .111 qq1 ap t

1qta t 4-► (4 3irk

ch6(110( tl

(k)	 	 111'rE"ic1 (enrobed)

1

(1)	 aft <41 	  TrIT), 	  radiri-11

4-4-q1

2.	 (a)	 *	 litmrT 	 -1'R air4 clIC;	 rd ct	 3

tMI 4iP-I ch tifcq-47 4-114 t?

(b)	 aft	 79T-qi?Li-1- 77 	TiTtz114 	 % litifta. 	2
f*-41T	 •ki chtll t?

(c) 7T 	 	 f-ffftR I	 3

(d)	 c	 T3N	 	 rnt	 ; * alq, aft '4- tat(g 	 2
*A•	 ii-n 111-?
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3. (a) 441	 11c1	 31t1 mku fit V. a

(b) 5At. Li et um	 f-0111-R I

(c) 1f*-t	 74-ro 3131 3cifT	 Trr fFfuR I

4. T4t7 371tERDT (44,1	 3f adP-TF 4

-c1 41-1 p ia A ,11-F-izrr--	 RciRu 1tif-4g cKrt f?

-f-dTa 3R1tERTT (441* fdfa	 wiff To-1--4-z 2

W7R I

(c) 176	 k-1.0M 4

1-*731:1711 . 1A7ffi AN, 7.11r? TTLV ."-rfWR

5. 2trWs (Tqfe ) triki-zff *74 -4- tA TeTza

t?

11).- 1. trikrz4	 tftzti-r *	 1-1k1fc1d 2

IWZrf	 t?

W17.71 iiiiiru ti) R-4 am-11m1 •Wf 4

T ct-TZ .qTrIt7TIT (poultry-grading) Tf-4.q1 2

fa-a ► tu l -WRA 171-4-4
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6.	 (a)	 qz0T (curing) Rq' Triff (smoking) gRt T4Tz	 3

4-1Th t liRkkroT *	 fFr-u7

IScht u i (tenderization)	 Mkt	 Tcfre	 3

1

pzF	 TFEI;Eff4* sit	 2

-r-ffru7

(d)	 Tqt-Ztikft* ch --F—itrrff*	 fffr-(37 I	 2

	

7.	 (a)	 1-11t-i 4-1(.11-1 (411) N tl 4 1 -4 -f*T11-	 f.) t--ff-e	 5

37:11q	 faTri-ur .1;1 f-qfq- tTErEz

cA1tRav'4 1 (Trl* -ER	 T piT 44) at 41e.1	 2

Trige (fit)	 -crftliftra-

fq*-9- 3-0:frq f914-1:q--)•-k(g irrii 4 Tr:11Z 	 3

-i'rffq I

8.	 1 4-1 ri f	 tq l 4( 7%-T7wrc) ITT -#4cr 	 -WZN7 :

aTIZAFEW	 tftit 0141
	 4x21/2=10

ntl fq*9.

f	 	 /Pi 41-11 4 3e41(111

1441t 	 1 4-1N1

(e)	 3fT 01 4 1Tow ► ( cari4i)
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