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BPVI1-026 : POULTRY PRODUCTS
TECHNOLOGY

Note: A

ttempt any five questions. Question No. 1 is

compulsory. All question carries equal marks.

1.  Fill the blanks - (any ten)

(a)

(h)
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The pH of yolk in fresh egg is about
Meat freezes at a temperature of
Bringing back of frozen product to normal
temperature is known as

As per BIS, chicken carcasses are graded
into and

The light intensity in the meat cutting area
should be atleast .

Red rot in egg is produced by
—SPP-

Oil treated eggs can be stored upto

at room temperature.

Ovomucoid is a inhibitor.
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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Maximum Marks : 50

10x1=10



()

(k)

M

2. (a)
(b)
()
(d)

3. (a)
(b)
(c)

4 (a)
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Cooking makes connective tissue tender by

converting to gelatin.

The flavour enhancer is mono - sodium -

glutamate (MSG) also known as
muscle is used for determining

tenderness.

Broilers are soft scalded for about 2 minutes

in hot water at temperature of

What are the criteria to be considered while
selecting site for construction of a poultry
processing plant ?

Enlist the clean and unclean area of the
poultry processing plant.

Why antemortem and postmortem
examination of poultry is essential ?

Name the cut up parts of poultry carcass.

What do you mean by tenderization of
meat ? What are the different methods used
fore tenderization of meat ?

Write preparation of Tandori chicken.

What is the purpose of using of seasonings
in poultry products ?

Write in detail the methods of preservation
of shell egg.



(b) Narrate the role of egg as thickening and 3
emulsifying agent.

(c) Write the cholesterol content of poultry 2
meat and egg.

5. (a) Draw and label the structure of egg. 5
(b) Write about the packaging of eggs.

(c) Write the grade designation of table eggs
according to Table Egg Grading and
Marketing Rules, 1968.

6. (a) Narrate the industrial use of egg and egg 3
products.

(b) State the steps of production of frozen egg 3

pulp.
(c) Write the function of eggs in cooking. 3
(d) Define “gelation”. 1

7. (a) What are the effects of improper bleeding 2
on quality of poultry meat ?

(b) What cares should be taken during 2
transportation of eggs ?

(c) Enlist the micro organisms associated with 2
egg spoilage.

(d) Write the objectives of meat packaging. 2

(e)  Enlist ritual methods of slaughter. 2
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8. Write short notes on following (any four) : 4x214=10
(a) Lairage
(b)  Chilling of poultry carcass
(c) Curing agents
(d) - Egg grading
() Hard cooked eggs
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