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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

February, 2021

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry

equal marks.

1. Define the following : 10x1=10
(a) Layer
(b) Albumen
(c) Haugh unit
(d) Table egg
(e) Air cell
(f)  Singeing
(g) Trussing
(h) Bone darkening
(i) Barbecue chicken
(G)  Thermostabilization
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2. (a)

(b)

3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)

(b)
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Explain the role of hatchery and feed mill

in an integrated poultry industry.

What are the constraints in egg processing

and export ?

List the parts of an egg and describe any

two parts.

Write a note on nutritive value of an egg.

Write about transport and storage of eggs.

Give the steps involved in preparation of

frozen egg pulp.

List the sections of a poultry processing

plant. Describe any one section.

Describe grading of dressed chicken as per

Indian standards.

Give a flowchart of automatic poultry

processing line.

Describe chilling as a method of preservation

for chicken.



7. (a)

(b)

(c)

(d)

(e)
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Explain the factors which affect tenderness

of poultry meat. 5

Briefly describe the method of chicken

sausage preparation. 5

8. Write short notes on any four of the
following : 4x2 é =10
(a) Egg Powder
(b) Coagulated Egg Products

Cut-up-parts of Poultry Carcass
Scalding

Thawing
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