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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2016 ()()053
BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Question No. 1 is
compulsory. All questions carry equal marks.

1.  Fill in the blanks (any ten) : 10x1=10
(@) The pH of freshly laid egg albumen is

(b) Tandoori chicken is a traditional Indian

product prepared in __________ using
tender chicken.

(c) is the main protein constituent
of the egg white.

(d) Oil coating prevents escape of
from egg.

(¢) Sodium nitrate/nitrite are used for

process.

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

(g In , birds are exposed to hot

water temperature of 51 - 54°C for a period
of 90 - 120 seconds.

(h) In packaging atmosphere can
be modified with a mixture of 60% N, and
40% CO,.
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Frozen chicken can be stored for a long time
at °C, temperature.

consists of heart, liver, gizzard.
In meat inspection area light intensity
should be .
The water used for chilling of poultry carcass
is chlorinated to minimum level of

What is scalding ? Explain different
methods of scalding.

What do you mean by antemortem and
postmortem examination of poultry ?
Describe briefly packaging materials and
techniques used for poultry.

What is an automated dressing system ?
Describe the process of evisceration and
picking carried in an automatic poultry
dressing plant.

Describe sanitation and hygienic procedure
to be followed in poultry dressing plant.

What are the seasoning ingredients used in
the preparation of poultry products ?
What is marinade ? Describe briefly, the
process of preparing Tandoori chicken.
Draw the flow diagram of coated poultry
nugget.

Write the composition of an egg.

State the nutritive value of an egg.

Write a note on the physico-chemical
properties of the egg.
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6 (a) State how to handle the eggs during
collection, transportation, packaging and
storage.

(b) What are the important changes that occur
during deterioration of egg ?
(c) What is pasteurization of egg ?

7 (a) What are the criteria to be considered for
selection of site for establishing a poultry
processing plant ?

(b) Write about chilling of poultry carcass.
(c) Explain the important factors to be
considered for grading poultry carcass.

8.  Write short notes on any four of the following :

(a) Thermostabilization 4x2.5=10
(b) Seekh Kabab

(c) Types of freezer

(d) Egg pickle

(e) Candling
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o=t eE.-026
ra Wi o fewm (SwmaE.)
wia ahen
feawar, 2016
o ER.3TE. 026 : WIeEt (FFHe ) FAE WenfirEnt
qqT ;2 qUC 3Ifemad 31 : 50
FT: e uiad 99 & SR JfQ1 F¥7 &A1 F S A1
sifyared &1 @it e F AT 7 &

1. fordom foa m 0 gfd i 10x1=10
(@) ™ fEu o7 % TesgAd w1 d.UE.
ML
(b) deh foha 98 R ¥RdE 3§ S
H, qeem foed & JET | TR
fepan e §1

(©) 3T & WhE WM H & WH

g1

(d) O ® 9@ (oil coating), g ¥
1 I Frehe @ s §

(e) Wifeem TEge/AEgRE T
wiswan & faw faan s g1

) 1 GaiY, TAW % R 91 94 W
HI MR

() # ofadl =1 90 - 120 ¥FS & fag
51 - 54°9. 9 TH I & A0 § T SR |

(h) H, YFfT amaeR = 60% N,
3R 40% CO, o fafsa aERe ¥ wRafda
foran <1 weha R
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() Tewehfaa fowa = g, aqEE ¥
e T9g & fou eifa e s g ®
G) H, ¥4, I%ad iR Juvit wfiufaa

g1
(k) e e & § e e Edl
BHH1 =R |
() 9d FFpe hl gaeifad A H FgH FA Fl
WA TH. & JIIH W qT6

FARIT femam ST 2
2. (a) TA<EA (Scalding) F &? Taged #f fafm 4
faferal =1 a7 sifew)
(b) TP H AUV TEA IR AYF ALK TH Y 2
3119 R qHE © 2
(c) FFpe & fou ygaa FohfSm i sik awtenl 4
1 Hg | oA Hife |
3. (a) Yoo efdm fown @2 2
(b) @I Fape AT I | ofqin ik d@ 4
frehre 1 gfshan =1 I it |

(c) w@afed diegt ofan @97 # Oe-uwiE iR 4
Wadl et fora srifafesi &1 e fean
a1 ? T sifSw)

4. (a) PP AR TN H UK THCH (seasoning) 2
Q Heifya wmfrar se-9 €2
(b) Toea 1 O TR W (AfeE) FE? 5
dgdt fasa o &t gfwan &1 &9 § o
it |
(c) mafd (coated) I T (nugget) I JAE 3
@i s R |
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31 I 9= & 9k | fafaw)
3T % 9w gou =i fafe |
3 ¥ Aifqer-vamafs o | feoeit ST

S H THA FE, AH-of IH, THET 3R
HENUT o SR k! T HQ i S =1fey ?
3iSi & TS A F ARH, TTH SO B AT
Teaqul afed -9 8 § ?

31 1 TEIH 9T B ?

FaFe THEHU G hl T & feAT STTE
=g A og R AFREl W faaR s sl
BIAIe 2

Td Fape i gaviitad s & 9 | faftae)
Ta Fape & i (IfE) & fag, fea

" WEEyUl SR R fER wen S g2 9k

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

—
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a9 ¥ for=dl ar | feuh fafay :

HifaT |

g el
g HaE
ISR % YR
3 I AR
Fefemn

4]

4x2.5=10
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