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DIPLOMA IN MEAT TECHNOLOGY
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00353 Term-End Examination
December, 2014

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note: Answer any five questions. Question no. 1 is
compulsory. All questions carry equal marks.

1. Fill in the blanks : (any ten) 10x1=10
(i) Lysozyme, present in egg white causes

of bacterial cells.

(ii) Avidin, present in egg binds and
makes it unavailable.

(iii) Ratio between albumen height and width is
expressed as

(iv) Dressing percentage of turkey ranges from
to

(v) Non-edible items from birds/animals are
known as
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(vi)

(vii)

(viii)

(ix)

(x)

(xi)

(xii)

2. (a)

(b)

3. (a)

(b)

(c)
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Chicken contains a higher proportion of
fatty acids than mutton.

is the main protein constituent
of egg white.

Albumen constitutes about to
% of egg weight.

pH of freshly laid egg yolk is about

Green rot of egg is caused by

is a traditional Indian chicken
product.

As per Indian standards, there are
grades of dressed chicken.

What are the constraints in egg processing
and exports ?

Briefly discuss the nutritive value of egg.
Write down the various physical and

chemical changes that result in
deterioration of egg during storage.

How are eggs preserved through
thermo-stabilization ?

What is meant by ‘Water glass treatment’ of
eggs ?



4. (a)
(b)
5 (a)
(b)
(e
6. (a)
(b)
()
7. (a)
(b)
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Draw a flow chart for the preparation of

pasteurized whole egg powder.

Explain with example how eggs can be used

as a thickening and emulsifying agent.

Narrate the operations performed in the

packing section of a poultry processing unit.

Draw a diagram of different areas of clean
and unclean parts of a poultry processing

unit.

What is ‘lairage’ ?

Write a brief note on chilling of poultry.

What are the factors to be considered for

grading of poultry carcass ?

What is singeing ?

Give a flow chart of automatic poultry

processing and slaughter line.

What points should one keep in mind in
respect of poultry processing plant to
produce hygienic and wholesome poultry

meat ?
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8. Write short notes on any four

following :

(a)
(b)
()
(d)
(e)

Plate freezer

Candling

Thawing

Probléms of freezing poultry

Curing agents
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(vi)

(vii)

(viii)

(ix)

(x)

(xi)

(xii)

2. (+)

()

3. (&)

(@)

()
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(@)

5. (%)

(@)

(m)

6. (%)

(@)

()

7. (F)

(@)
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8. ffoflegs & @ frdll aw W Rt fRwfmf
forfe - 4x2§=10
(F) A BN
(@) Hefem
(1) fewgaw
(1)  died-fensfa qramf wmed
(3) i s
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