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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2016 00594
BPVI-026 : POULTRY PRODUCTS TECHNOLOGY
Time : 2 hours Maxtmum Marks : 50

Note : Attempt five questions in all. Question no. 1 is
compulsory. All questions carry equal marks.

1.  Fill in the blanks (any ten) : 10x1=10
(a) Ovomucoid is a inhibitor.
®» is the pigment present in
chicken.

(c) For a good egg, albumen index ranges from
to

(d) Air-cell size of egg can be measured by
method.

(¢) Chicken contains a higher proportion of
fatty acids than mutton.

(f) Liver, heart and gizzard of poultry are

called .
(g) Cooking makes connective tissue tender by
converting to gelatin.

(h) Hen which lays eggs is known as

(i) Generally poultry is stunned by
Volt AC for 1 minute.

G @ @— gas is used in modified
atmospherlc packaging of poultry.
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The flavour enhancer, Mono-Sodium
Glutamate (MSG) is also known as

Seekh kabab is prepared by gnlhng or
roasting whereas Shammi kabab is cooked
by

What is lairage ?
Write the importance of lairage.

What is the use of overhead sprayer at the
bird reception area ?

Write in detail about chilling of poultry.

Draw the flow-chart for slaughter and
dressing of poultry.

What is singeing ?
Mention the cut up parts of poultry.

Comment on the status of Indian poultry
industry.

What are the sanitation and hygiene
measures to be followed in poultry dressing
plant ?

What do you mean by egg grading ?
State the advantages of egg grading.

List the organisms assoc1ated with egg
spoilage.

Explain any two methods used for
preservation of eggs.



7. (a)
(b)

(c)

(2)
(b)
(c)
(d)
(e)
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What are the three main components of 1
egg ?

Draw the structure of an egg and label its 4
parts. '

Describe the physico-chemical propertiesof 5
egg.

What are enrobed chicken products ?

Write in detail about the ingredients used
for preparation of poultry meat products.

Write the method of preparation of meat 4
loaf.

Write short notes on any four of the following :

Egg powder 4x2.5=10

Blast freezer

Egg yolk protein

Tandoori chicken

Stunning
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