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BPVI-026 : POULTRY PRODUCTS 
TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer five questions. Question No. 1 is compulsory. 
All questions 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 
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. 

(h) 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 

refrigerator to minimize the 	 

(k) Upon curing even in small doses 

(80-150ppm),  	prevents the 

growth of numerous pathogenic and food 

poisoning micro organisms. 

(1) 
	

The purpose of using 	in poultry 

products is to impart distinctive and 

appetizing taste and flavour to each 

particular product. 

2. 	(a) What is deterioration of egg ? 	 1 
(b) What are the physico-chemical changes 	4 

taking place in eggs during 

deterioration ? 

(c) What are the microbial changes associated 	5 
with spoilage of eggs ? 

in a 
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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 establishing 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 
	4 

in detail the processing of enrobed chicken 

nuggets. 

(c) 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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*Tr 	Plchl r5QH1 (317 11.t.) 

Trgtff trftair 

2012 

AITIW.311.-026 : ('1i 	4*T 	sicti I 	ri I 	ehl 

FP7a7 2 efQ 	 37A1W-ffri 37T : 50 

TiF : 	CTIWTar-j - drH 

ti 	WIT* wiry alw 

1. 	0-cr TiP 	c --1-r--A7 (fT--  TR) 	10x1=10 

(a) -4-, 1=19 711:11-0T 	 cIS1+-111 

tr4 -4ilcati 

(b) 4)5R-;4 1 1:17,4Tojt cbituf -I:TR 374 7E01.  

al-cm-4ff 	Aql 	t 1 

(c) tiv► l -4 15-20 fil-Ta 	1-r)     3T 

t i  

(d) cci►o 	litti (filoplumes) 	.51-FWM 

Tzwr slat t I 

(e) tiqi (vent) 61(4) 11'4 dqt 	qmi 	TIPTt 

ricf110-11     t I 

(f) fq-Wi 	 71T 911:1 	'VT F-14-1 

clth 	411'01, Ti 	Trffr ARir t 
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(g) 'FITZ 44 -4 010 	3fTEii 	4 

	

d-ccr Hill 	 ti  

(h) 2°c 	at{ 85-95 TITcrUW 311-71 	-Ra 711f7U 

	

91.-z-R-o-r*r t 14R 	 -5(r*---zrr 

	 t 

(i) m,13174 	.qM 4 ci 

	

qff X1414 	M1(ci-1 fi2T79.  

	 4.)01(-11 ti 

(j) .1“4 	4-141 

	

1-4-IolulfSF 14tlk- tlfrd-Ttf-*-ZIT Al-1111 	 I 

(k) 	 ciao 	 (80-150ppm) 	VII, 

	

.)+1,31-iall' 	-gfl--tf faai 	+1d 

40(ql.  T-1:1—AW chl 1f4 twa-1-  t 

-t--4z5a zm-r- f 4 	* 	*V-LE 

7 -um 	wru, 	it-zg 	T5i-rq 
Yq1-1 ent-If t 

2. 	(a) 	31t 	qTh- 	i)-11 :EfT t? 	 1 

(b) fq-ffff 	 aft 4 tr4 al; 	 4 
Lificacii 

(c) ate 	fq-fr9.  44firff Tikirt--41-4 tack -4zir 	5 
t? 

BPVI-026 	 6 



3. (a)  4 ,) aft y .ukrof 	fqfW 	Hrcik.ciR auf-i 
tr—A7 I 

(b)  Lildat 	fetT fOrlITR I 4 

(c)  "R aft 	itrrdw tltilir1c1-) liuTta V. 	- -1 1 	I 2 

4. (a) 17EF sitik-oht 	ki1,1T-2T7191 	TerN 	ch4 3 

t fM 	rch-f Tirie TR fa -9-R cri-it 	t? 
TcrEe 4F-A-R 

(b) 4 'qzFT 1414 	TT4 41-11 	dc110-if (scalding) 	t? 
iir 	fafir 	-NW 	Tcrsz 

(c) Tr% 714 -crtatur 	II&Tcpsa 4r---4R I 3 

5. (a) a- 	'T WIT t? 2 

(b) qziftrr1t4tfis 	 kircw-RfofuR I 3 

(c) q11 t? 1 

(d) f4ti 41147 zff ciVf-qt-itTl -{13Tt).  kiieRtik 

f- gR 

4 

6. (a) ch1001rdi/31W09 WIT t ? 2 

(b) ' fk 0144-11-f t 514E14 	 yftt 	i 4 

Jak-01( forgrR 

(c) (thawing) qz11 t? 2 

(d) TO11d9 (freezing) V-  711:Rzfl3ll -97 fauft 	R I 2 
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7. 	(a) 	rcirl-T Tff.a 1TTN dc4Iq 	01-1 	I 	2 

(b) RaTir-- (enrobed) roict)-1 3-0:1Tqzrf t?IiTfi 	4 

	

.-Pia (nuggets) 	5111TuT 	(iroftilt 

-W-a7 I 

(c) 14fc   4+thot, 	TEff t? c1c4Mcfs 	4 

cll ul ,Tqch fq—*—ff 7)hi q11-s 

	

8. 	f 	wrrrf-{ #04 -1 .11e. f -ftR : 	 4x2.5=10 

(a) fq-*-9.  chG114 

(b) ,Airf 

(c)  

(d) -4-kU 31. 1 3c T 

(e) T4TE 4-1Th 	cb-11-1(-5if 	31.1.1r—d-ff a.)4 al 

chIct-; 

(f) Ur—Ot ( 1-1)11-1) 
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