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DIPLOMA IN MEAT TECHNOLOGY 

(DMT)  

Term-End Examination 

June, 2022 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define the following (any ten) : 10×1=10 

(a) Brooder house 

(b) Albumin index 

(c) Thermostabilization 

(d) Defeathering 

(e) Scalding 

(f) Giblet 
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(g) Pin feathers 

(h) Thawing 

(i) Freezer burn 

(j) Marination 

(k) Barbecuing 

(l) Curing 

2. (a) Enlist the physico-chemical properties of 

egg and explain any two properties. 2+4 

(b) Grade table eggs as per Indian standards.  

4 

3. (a) Describe any two methods of egg 

preservation. 5 

(b) What points should be considered during 

transport and storage of eggs ? 5 

4. (a) Write the steps involved in manufacture of 

frozen egg pulp. 5 

(b) Narrate the functions of egg in cooking. 5 

5. (a) Describe slaughter and dressing of poultry.  

8 

(b) Enlist the poultry cut-up parts. 2 
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6. (a) Describe packaging materials and 

techniques used for poultry meat. 5 

(b) Write about sanitation and hygiene to be 

followed in poultry dressing plant. 5 

7. (a) Describe the types of freezer used for 

freezing of poultry meat. 5 

(b) Give the recipe and method for chicken 

sausage preparation. 5 

8. Write short notes on any four of the following :  

2.5×4=10 

(a) Candling of egg 

(b) Microbial spoilage of egg 

(c) Immersion chilling of poultry carcass 

(d) Composition of poultry meat 

(e) Tandoori chicken 
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