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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 
00863  

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. What do you mean by following (any ten) : 1x10=10 
(a) Humane slaughter 

(b) Gizzard 

(c) BOD 

(d) Bone darkening 

(e) Curing 

(f) Venting 

(g) Sausage 

(h) Barbecuing 

(i) Haugh unit 

(j) Emulsion 

(k) Candling of egg 

(1) 	Thermostabilization 

2. 	(a) Describe in detail the present status of 	5 
poultry industry in India. 

(b) Explain briefly the essential steps involved 	5 
in processing of chicken. 
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3. 	(a) Explain about the antemortem and 
	

4 
postmortem examination of poultry. 

(b) Why is it advisable to stun the bird before 
	

2 
slaughter ? 

(c) What are the effects of improper bleeding 
	

2 
on quality of poultry meat ? 

(d) List the factors considered for grading the 
	2 

poultry carcass. 

	

4. 	(a) What are the industrial uses of egg and egg 
	

5 
products ? 

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

(c) Enlist the microorganisms associated with 	2 
egg spoilage. 

	

5. 	(a) Poultry meat is a food of high nutritional 
	

5 
value. Justify 

(b) Write about different freezers used in 
	

5 
freezing of poultry meat. 

	

6. 	(a) What are the different methods used for 
	

4 
tenderization of meat ? 

(b) Explain the role of smoke in preservation of 
	

3 

meat. 

(c) State the factors affecting meat tenderness. 	3 

	

7. 	(a) Describe the structure of egg. 	 5 

(b) Why is the colour of yolk 'yellowish orange' ? 2 

(c) Write the steps for preparation of chicken 	3 
pickle. 
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8. 	(a) What are the various quality factors 	4 
involved in grading of egg ? 

(b) Write about the packaging of shell egg. 	3 

(c) How can an egg be desugarised ? 
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*.1t74.31it.-026 : rc 	( vive. ) 30.1I 5.1‘ SI I chi 

tilHel :2 1E12- 	 37ft-1Wdr! 31 : 50 

: &77Tira M.Y•fr am cOrTfk,  5g9.  t(itgell 1 TT ,TH 

aif-1-471t/ 	T/74 	 

1x10=10 

(i) t (Haugh) 

(j) 1-1c••k1-1 

(k) att 	4)src-tii 

2. 

(1) 

(a) 

(b) 

-ffErr-TER-Im-Tur 

5 

5 

ITR7 14 TWIZ 367T 	-ftgra.  wr ,H ak-ciR 

clu 	"Ii771 
fq-*-9 	7-#17671 14 tir-Hrcid 3f1-97T4 771'tT 

7:1417 14  	I 
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3. 	(a) 	T4TE . 1.  •-d1 1-11 1-1 AT '-i Hk 4-1 'iii t aid 14 	4 

4cit-clit fFt17 I 

(b) ••tT TITr trd-  t airEim fa94---A-9.  (stunning) -wr 	2 

137P Tti keg Am' t? 

(c) Utz 4-1e. t ttulaTil ' 3-Tfqff tcfcRlia tr 	2 

TriTfq "4,Eff t? 

(d) 7Tat-a 	itrfr.-*77 t rm,  rch-I -T.(-0 17 	2 

"FTAR Rbqi ,TtIol t? Tr77 I 

	

4. 	(a) atTr 3tiT 31Tr 77:rt t atalf-Trw7Ertrr a7ET t? 	5 

(b) wilqa, at i-R-41.nikch tlfw t Tcr 143-ft -'r 	3 

11:1TT 	tiro It -r"ft17 I 

(c) 3-ft -1.  fa-fru 74 4.14 7\k71--AW 	TE-1-1-4-z 	2 

tr-A7 I 

	

5. 	(a) Tqzfa TrUr -3--  4 ti ru I ch ITTi a101 14791-1 -Iry 	5 

tlf77 I 

(b) 	Tqzfa 1:1frf t 1'4-R1ci-r -1:1 -gziwr fa-fiT 	iqilt-ich'r 	5 

tilfFt171 

	

6. 	(a) ta 'ef . 'ill7 .111 -er fqfc4m fqfkrif 41-7:11 .  t ? 	4 

(b) TIME* 4f4r7T A' ‘-gr7 -1.  VW 7T auk tr-77 I 	3 

(c) "gh 	cb)Hricif 	viTrr-qu t.(-4 .a.r w(-0 . r 	3 

ti1317 I 
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7. 	(a) 	3T cbl •-R -c1-11 	aUs.i 	I 	 5 

(b) 3t 1.171 tIT 7r  	t? 	2 

(c) 3T-ATT 	* -qttiff 	f- f-gR I 	3 

	

8. 	(a) 34t 	01177714 .H 44-1 cid traqIITIT-d7T chltch 	4 

41-14 t? 

(b) enalT*-1 aft tYkr-47 	fm-N7 I 	3 

(c) altf rc 	 *chit FeR14)(1Ricl (TiTT7'r Fichl(1-10 	3 

rcl-) ql AM( t? 
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