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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination, 

December 2019 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours] 	 [Maximum Marks : 50 

Note : (1) Attempt any five questions. 

(ii) All questions carry equal marks. 

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

a) The shape index of a fresh normal egg is 	 

b) 	 is an enrobed chicken product. 

c) is the main protein constituent of egg 
white. 

d) Oil treated eggs can be stored up to 	at room 
temperature. 

e) 	 present in egg binds biotin and makes it 
unavailable. 

f) Liver, heart and gizzard of poultry collectively 
known as 	 

g) Increase of pH of egg albumen is due to escape of 

h) 	 are birds reared for egg production. 

i) Thawing time of poultry carcass ranges from 
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j) 	 is a Muslim method of slaughter. 

k) Egg yolk is a good source of vitamin 	 

1) pH of albumen in fresh egg is about 	 

2. a) Write the nutritive value of poultry meat. 	4 

b) Describe in detail the present status of poultry 
industry in India. 	 4 

c) Explain the role of hatchery and feed mill in an 
integrated poultry industry. 	 2 

3. a) What are the criteria to be considered while 
selecting site for construction of a poultry 
processing plant? 4 

b) Enlist the clean and unclean area of poultry 
processing plant. 	 2 

c) Why is antemortem examination of poultry 
essential? 	 2 

d) Name the cut up parts of poultry carcass. 	2 

4. 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 

5. 	a) 
b) 
c) "Minutes cracks on the shell can cause bacterial 

spoilages of eggs" Justify the statement. 	2 

d) Give the formulation of one Indian poultry meat 
product. 	 3 

from layer house? 2 

"Eggs are rich source of protein" explain. 3 
Comment on the emulsifying nature of egg yolk. 2 
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6. a) What is ageing or conditioning of meat? 	2 

b) Write in detail the preservation of poultry meat using 
low temperature. 	 4 

c) Define thawing. 	 2 

d) What is freezer burn? 	 2 

7. a) Why does frozen chicken have a longer shelf life 
compared to chilled chicken? 	 2 

b) Write down the factors that affect the tenderness 
of chicken. 	 3 

c) "Poultry meat is a food of high nutritional value" 
Justify the statement. 	 3 

d) Why is soft scalding advantageous for dressing of 
broilers? 	 2 

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

a) Cured meat colour development 

b) Coagulated egg products 

c) Thermostabilization 

d) Enrobed chicken products 

e) Egg foam products 
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1:ft mu it 	Stcl 	HI (tr.71:1.  .t. 

kiii(1 JAW, 

fit M 2019 

4- .Ift.A1.3T1t.-026: 11 (Y70 (rEffd) accli 	si egi 

?vizi: 2 Gi] 	 P7i4M—erl 3/W:50 

*: (1) 	trIV grj J 	0071 

TRTI aiw 	114 

1. irwr 	 *111 (f-th-.--ti 71) 	10x1=10 

a) til•+11J-11 ,-4 	T 3-114R tcichich ( 	) 	 

tl 

b) 	7-4)--4t (a) fqM7 3ffr4 tl 

c) 	31sT4-q 	tea{ Slitn t-INLch I 

d) 34t11 	 3431 tn.) 	(114 4-11H tTf 	 (14, 

N Ikdf UMfr 	1t11tI 

e) 31 A is v..ii-a4 	 cel 	L4 al <44 choi 	aTIT *4 
39140-61T *-11d1 ti 

f) tnr-41.- 	 Azjaa 

ti 
	 fq-*-9 

,41 	chwa 	ti 
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h) 	 tikfi 	RTI.4aa3r ar-fic-r 	41or Actr ti 

0tfreeir 714 *1-$1:10-7 	Arru 	A 	 

	 Ii 

j) thrrei air *= urwrr( Mr 1 

k) wr 	-Wdrrirq 	wr 	tilcr tr 

i“-or wrwr 	t I 

2. *) tklt 1-ne 	TIN f-o-ftm 	 4 
1g) urea T1 tftr- t MITI 	TjliR W-2Aa r € 0R-cm auer 

4 
Ar-whc -0- athrr -4 tut 	th'm lic4t Itrirwiwr =Jul.{ 
*ctr4g1 	 2 

3. *) t(W( 	*147 tg 	*I tvirr m(?( Aga 
11,4 Trrdir Tr( 1-4-a-rt atk-ii wet t? 	 4 
1:1V-41- srfiwir 	*-a-c?_ 	awr-- 	4't q, 
am-CI 	 2 

Tr) t--4Ta 	10-au ,(1 	• 341-4a-Ri t? 	 2 
ti) 	TaTz ch2 F 	RTI4 WaRI 	 2 

4. *) at sulfur stcrq4& rchg A14  	kiqiqPien 
tif1a-4q war t? 	 3 

13) 	uiTTRutr*--(7 (Thermostabilization) * -mar; 

	

.(ftrft 	-kar 	qemir t? 	 2 
TO ait 1*-DTI * .01 fa-Ragi 	 3 
tr) -zrtti -3-A A au 	thk4 fi .114c4:t 	 (fcitmur) 

Ami  	 2 
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5. Wm-  Ell alct t" aul-r Ar-Am 	 3 

1-1(41cIlkuf Sit-  'ER faullt 42trl 	2 

TO "3431*15-4 14TT--41Trt g4i2 , 3i31 d 41.111414 fa fd 

acyg chi* 	t" 	*t 	ArrAI 	 2 

Er) f R lm lut-4144 71-1-T1- Lne. 37:1Tq WE Tit-*-TuT 	13 

6. thIciSnird7 zit 	ctIT t? 	 2 

Er) 	 dI4 rt 	f 	WIPI 	i.fi 4 likkaTur 	 

fa-RI 	 4 

Tr) IKITT4ITI 	Erroirm 41f-A-R1 	 2 

El) Sh1-4T 	cr-ir I? 	 2 

7. rtf-dd (Chilled) fq--*-4 - '1.q(1.11 	(Frozen) 

wr 	-A-44 aifw riai cteli 6)(1I 	 2 

rd) f *t 	Aid cm4 aril thl* ,6 -FAR' 	3 

TO "1:4T741 441d atti 	TrR 	I" '2 

 3 

WRI-A 1 tf4TI* R-R Q14.0 Aa4> 	WaT5K eg' 

old 	 t? 	 2 

8. .a‘l 14 -Ile fer§Rt (Wi vR) 

34 -cilikci (Cured) Ili44 	iTI 	fa-RI 

Tdkc 34313--0:1-K 

TO ificalrfr*W1 

(341 -FcM) fa-q 3-61K 

t ii;h4 

P44+4+ 

4x2V2=10 
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