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DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 

Term-End Examination 
December, 2022 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks.  

1. Define the following (any ten) : 1 each 

(a) Broiler 

(b) Yolk index 

(c) Candling 

(d) Air cell 

(e) Lairage 

(f) Singeing 

(g) Trussing 
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(h) Gizzard 

(i) Bone darkening 

(j) Chicken drumstick 

(k) Oviduct 

(l) Fortified whole egg solids 

2. (a) Describe the structure of hen’s egg along 
with a diagram. 6 

(b) Write a note on egg proteins. 4 

3. (a) Explain the quality factors used in grading 
of eggs. 5 

(b) Narrate the physico-chemical changes in 
egg during storage. 5 

4. (a) Enlist egg foam products and write a note 
on any one such product.  5 

(b) What are the basic considerations for 

selection of suitable site for poultry 
processing plant ? 5 

5. (a) Narrate grading of dressed chicken  as per 
Indian standard. 5 
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(b) Enlist the steps followed in automatic 
poultry dressing plant and explain any one 

step.   5 

6. (a) Why poultry meat is considered as a food of 
high nutritive value ? 5 

(b) Describe the preservation of poultry meat 
by chilling. 5 

7. (a) Explain the factors that affect tenderness 
of poultry meat. 5 

(b) Give the recipe and method for preparation 
of chicken pickle. 5 

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

21
2
 each 

(a) Composition of egg 

(b) Packaging of egg 

(c) Hard scalding of poultry  

(d) Evisceration of poultry carcass 

(e) Curing of meat 
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      BPVI-026 

ek¡l izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2022 

ch- ih- oh- vkbZ--026 % iksYVªh (dqDdqV) mRikn 

izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- fuEufyf[kr dks ifjHkkf"kr dhft, (dksbZ nl) %  

      izR;sd 1 

(d)  czkW;yj 

([k)  ihrd (;ksd) lwpdkad 

(x)  dSaMyx 

(?k)  ok;q dksf'kdk (,;j lsy) 
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(Ä)  i{kh d{k 

(p)  >qylkuk 

(N)  ck¡/uk (Vªlx) 

(t)  fxtMZ 

(>)  vfLFk;ksa dk jax xgjk gks tkuk 

(×k)  fpdu MªefLVd 

(V)  vaMokfguh 

(B)  izcyhÑr iw.kZ vaMs ds Bksl 

2- (d)  eqxhZ ds vaMs dh lajpuk dk o.kZu] js[kkfp=k 

cukdj dhft,A  6 

([k)  vaMk izksVhu ij fVIi.kh fyf[k,A 4 

3- (d)  vaMksa ds Js.khdj.k eas iz;qDr xq.koÙkk dkjdksa dk 

o.kZu dhft,A 5 

([k)  HkaMkj.k ds nkSjku vaMs esa gksus okys 

HkkSfrd&jklk;fud ifjorZukas dk o.kZu dht,A 5 

4- (d)  vaMs ds iQSu (iQkse) mRiknksa dh lwph cukb, 

vkSj fdlh ,d mRikn ij fVIi.kh fyf[k,A 5 
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([k)  dqDdqV izlaLdj.k la;a=k gsrq mfpr LFky dk 

p;u djrs le; fdu cqfu;knh cnqvksa ij 

fopkj djuk t:jh gksrk gS \ 5 

5- (d)  Hkkjrh; ekud ds vuqlkj lalkf/r (Ms ªl~M) 

fpdu dk fofunsZ'ku (xzsMx) fyf[k,A 5 

([k)  Lopkfyr dqDdqV lalk/u (iksYVªh Msªlx) 

la;a=k esa fdu vko';d cnqvksa dks è;ku eas 

j[kk tkrk gS \ fdlh ,d ,sls cnq dk o.kZu 

dhft,A 5 

6- (d)  dqDdqV (iksYV ªh) ek¡l dks mPp iks"kf.kd eku 

dk [kk| inkFkZ D;ksa ekuk tkrk gS \ 5 

([k)  iz'khru (Chilling) }kjk dqDdqV (iksYV ªh) ek¡l 

ds ifjj{k.k dk o.kZu dhft,A 5 

7- (d)  dqDdqV ek¡l (iksYVªh ehV) dh e`nqrk dks 

izHkkfor djus okys dkjdksa dk o.kZu dhft,A 5 

([k)  fpdu dk vpkj cukus dk O;atu (jsflih) 

vkSj fuekZ.k&fof/ fyf[k,A 5 
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8- fuEufyf[kr esa ls fdUgha p kj ij la{ksi esa fVIif.k;k¡ 

fyf[k, %   izR;sd 21
2
 

(d)  vaMs dk la;kstu 

([k)  vaMs dh iSdstx 

(x)  dBksj nzo nkg 

(?k)  e`r dqDdqV (iksYV ªh) ds varjax fudkyuk 

(Ä)  ek¡l lalk/u (ehV dk D;wjx) 
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