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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.

(it) All questions carry equal marks.

1. Define the following (any ten) : 1 each
(a) Broiler
(b) Yolk index
(¢) Candling
(d) Aircell
(e) Lairage
() Singeing

(g) Trussing
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Gizzard
Bone darkening
Chicken drumstick
Oviduct

Fortified whole egg solids

Describe the structure of hen’s egg along

with a diagram. 6

Write a note on egg proteins. 4

Explain the quality factors used in grading

of eggs. 5

Narrate the physico-chemical changes in

egg during storage. 5

Enlist egg foam products and write a note

on any one such product. 5

What are the basic considerations for
selection of suitable site for poultry

processing plant ? 5

Narrate grading of dressed chicken as per

Indian standard. 5
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Enlist the steps followed in automatic
poultry dressing plant and explain any one

step. 5

Why poultry meat is considered as a food of

high nutritive value ? 5
Describe the preservation of poultry meat
by chilling. 5
Explain the factors that affect tenderness

of poultry meat. 5

Give the recipe and method for preparation

of chicken pickle. 5

Write short notes on any four of the following :

()
(b)
(©
(d)
(e)

2% each
Composition of egg
Packaging of egg
Hard scalding of poultry
Evisceration of poultry carcass

Curing of meat
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