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Diploma in Meat Technology (DMT)

g Term-End Examination
g’ June, 2012 |
o
BPVI-026 : POULTRY PRODUCTS
- TECHNOLOGY
Time : 2 hours ‘ Maximum Marks : 50

Note : Answer five questions. Question No. 1 is compulsory.
All guestions carrry equal marks.

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

(a) Greenish yellow colour of albumen may be
due to the presence of

(b) Opaque with blackened yolk appearing on
candling of egg are called ___

——— 7

caused by bacteria.

(c) Shell eggs cooked for 15-20 minutes in
boiling water is called

(d) Hair like feathers (filoplumes) are removed
by process.

(e) Removal of faecal material by pressing the
abdomen just below the vent is called

(f)  Chicken meat is considered as
has less fat compared to sheep, goat or
buffalo.
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Poultry meat contains a higher proportion
of than fats from red meats.
The advantage of chill storage at 2°c and
85-95 R.H. is that the meat in Tenderized
in the process of

Leaching out of haemoglobin from bone
marrow presenting a bloody appearance
induced by freezing and Thawing in
carcasses of friers is known as
Thawing of meat should be done within
the package itself preferably in a
refrigerator to minimize the

Upon curing even in small doses
(80-150ppm), __________ prevents the
growth of numerous pathogenic and food
poisoning micro organisms.

The purpose of using in poultry
products is to impart distinctive and
appetizing taste and flavour to each
particular product.

What is deterioration of egg ?

What are the physico-chemical changes
taking place in eggs during

deterioration ?

What are the microbial changes associated
with spoilage of eggs ?



3. (a) Describe in detail the methods of 4
preservation of shell eggs.

(b) Write down the procedure for the 4
preparation of egg powder.

(c)  Enlist the physicochemical properties of egg. 2

4. (a) What are the criteria to be considered for 3
selection of site for esfablishing a poultry
processing plant ? '

(b) What is scalding ? Explain different 4
methods of scalding.

(c) Describe the procedure for postmortem 3
examination of poultry.

5. (a) What is curing of poultry ? 2

(b) Write in detail the functions of curing 3
ingredients.

(c) What is smoking ? 1

(d) Write in detail the processing of chiken 4
sausage or Tandoori chicken.

6. (a) What is ageing/conditioning ? 2
(b)  Write in detail the preservation of poultry 4

meat using low temperature.
(c) What is thawing ? 2

(d) Comment on the problems of Freezing. 2
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7. (a) Enlist different poultry meat products. 2

(b) What are enrobed chicken products ? Write
in detail the processing of enrobed chicken

nuggets.

() What is a marinade ? give an account of 4
further processed commercial chicken

products.

8.  Write short notes on any four of the following.
(a) Chicken Kababs 4x2.5=10
(b) Ante-mortem inspection of poultry
(c) Thermostablization
(d) Coagulated egg products
(e) Factors affecting tenderness of poultry meat

(f) Candling of egg
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7. (a) fofi= g w9 Saael #1 gt SRy 2
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