No. of Printed Pages : 7 OLPI-001

CERTIFICATE IN POULTRY FARMING (CPPH

Term-End Examination

o June, 2012

on

ad OLPI-001 : POULTRY HOUSING AND

o MANAGEMENT

OTime : 2 hours Maximum Marks : 50

~ Note : Answer any five questions only.
All questions carry equal marks.

1. State whether True (v) or (X) False : 10x1=10

(a) It is advisable to construct poultry sheds in
such a way that its length faces North -
South direction.

(b)  The width of a broiler shed can not exceed
9 m or 30 feet.

() The maximum number of tiers of cages
generally adopted is three.

(d) Intensive system is popuiar for rearing
turkeys and ducks than chicken.

(e) About 30% more birds can feed out of a
hanging feeder than that is possible in case
of a linear feeder.

(f)  Eggs are turned only for the first 18 days of
incubation.
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(g) Ifchicksareuniformly distributed under the
brooder guard, the conditions provided are
comfortable.

(h) Vaccination schedule for broilers and layers

are same.
(i) Leg disorders are common in broilers.

(j)  Feed accounts to upto 80% of the total cost
of production of eggs and chicken.

2. Differentiate between the following (any five) :
x2=10

'(a) Hen Day Egg Production (HDEP) Vs HeF;l
Housed Egg Production (HHEP).

(b) Deap litter system Vs Cage System

(c) Hatching eggs Vs Table Eggs

(d) Backyard Vs Range Farming

(e) Poultry Litter Vs Poultry Manure

(f)  Good layer Vs Non - layer

(g) Broiler House Vs Layer House

3.  Write short notes on any two : 2x5=10
(a) Fumigation of hatching eggs
(b) Ro;ient control in a poultry Farm
(c) Low cost Housing

(d) Litter Management
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4. Describe the different steps followed in dressing 10
of chicken in a meat processing plant ?

5. What is beak trimming ? Why it is performed ? 10
How it is performed ? What are the precautions
to be followed before, during and after beak
trimming ?

6.  Explain the management procedure to be 10
followed in Quail farming.

7. Describe the general guidelines for preparing 10
poultry projects for bank finance.

8.  Explain any two : 2x5=10
(@) Grading of eggs and dressed chicken
(b)  Handling of live birds, eggs and meat

(c) Preservation of eggs and meat
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(g) dfe fosa = g ME F Teq (HUAR &9 4
ferafia feman <TraT € A e <Ot GAaras 2 |
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() stged § I we fawi # a9
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4. e yow 997 § faw w1 3 § sreo feg 10
ST A fafu=r =l @) s Fifsw
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6. WX (WD) IR ¥ I vavw # fafu ® w10
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7. S% fam ¥g T ofesmel @ R w9 F w10
feen-fden Y v #ifsg

8. [k gt = v wifvL 2%x5=10

(a) 37 o $z fawa w1 3fEn
(b)  sifaa aferdi, i< wd e w1 w@EE
(o) ISl T e w1 yfrew
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