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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination _
00863
June, 2017

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

() Emulsion

(k) Candling of egg

(I)  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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(b)
(c)
(d)
4. (a)
(b)
(c)
5. (a)
(b)
6. (a)
(b)
(c)
7. (a)
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Explain about the antemortem and
postmortem examination of poultry.

Why is it advisable to stun the bird before
slaughter ?

What are the effects of improper bleeding
on quality of poultry meat ?

List the factors considered for grading the
poultry carcass.

What are the industrial uses of egg and egg
products ?

Narrate the role of egg as thickening and
emulsifying agent.

Enlist the microorganisms associated with
egg spoilage.

Poultry meat is a food of high nutritional
value. Justify

Write about different freezers used in
freezing of poultry meat.

What are the different methods used for
tenderization of meat ?

Explain the role of smoke in preservation of
meat.

State the factors affecting meat tenderness.

Describe the structure of egg.

Why is the colour of yolk “yellowish orange’ ?

Write the steps for preparation of chicken
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 ? 3
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qz:  frdEf aia 59 & 3T ST F97 Q&1 F IR oA
Sfrard &1 aft gv A % qarT AF &

1. fedgw ¥4 gfwr fafag 1x10=10
(@) TEEE 99
(b) Tt (=)
(c) .37 €
() 3tfeerdt &1 41 TET & S
(e) HHMHA
(0
(g) W&
(h) ST
@) ® (Haugh) 3%
() wTRA
(k) 3 = hefem
(1) darafEeRisho

2. (a) 9RAH FHH M H qdAE Rufa FAfomm 5
U HIfST )
(b) T % gowRtn # wfrfea e s F5
Heg # 9o HifT)
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3. (a) PP H EMARAINRUERA S FIRA 4

gfewar faf@u |
(b) 94 Y ve Uah % S7ema fa¥SH (stunning) 2
qaE Fi e S g ?
() T W H TUEE W fad e w2
9 AT E ?

(d) ¥ FHFHS FI 0 F faq foFT wRAI W 2
foram foran st 8 2 gEteg St

4. (a) A< AR T IR F e SEM A E? 5
(b) TGH IR THCHIRRS FHh & €U H i H 3
e =1 wfear fafe)
(c) 3¢ = fagfa @ dog gamsial # GEag 2
HITT |

5. (a) TP TG IH UNTE AF AN A R g 5
T |

(b) FHpe T F femyien ¥ vy fofvm wiiesi 5
% aR ¥ fafae )

6. (a) TIEH FmA I w1 fofvm fofimi w-wt &2 4
(b) e F afagu A yua &t ffrm wavH AT 3

(c) ¥ F AHa w IAfIT FH T FRH A 3
fafeq)
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31 T TTEAT H1 FUMH HIFST |
37 % Uy 9 k1 1 el Had! =i A e ?
T &1 eaR 59 & =l ) fafau

318 1 Aofiertor o witwfera fafay oemn sre
FA-H E?

ey e F YT & I ¥ fafaw)

31 I for wenrt foremeharfor (w1 =t fHrepTerT)
IERISICIR
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