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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination
June, 2023
BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions
carry equal marks.

1. Define any five of the following : 2x5=10
(1) Albumen index
(1) Fortified whole egg solids
(i11) Singeing
(iv) Evisceration
(v) Bone darkening
(vi) Barbecuing

2. (1) Briefly narrate the export potential of eggs
in India and the constraints in egg
processing and export. 6

(1) “Eggs are rich source of quality
protein.”Justify the statement. 4
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Explain the quality factors used in grading
of egg. 5

List the methods of egg preservation and
explain any one method. 5

Describe the coagulated egg products. 5
What are the functions of eggs in cooking ?

5

List the sections of poultry and processing
plant and describe any one section. 5

Define scalding and narrate the methods of
scalding used for poultry. 5

Explain the Indian grading system for
dressed chicken. 5

List the steps followed in automatic
poultry dressing plant and explain any one
step. 5

“Poultry meat is a food of high nutritional
value.” Justify this statement. 5

Write about the preservation of poultry
meat by curing. 5

Write notes on the following :

@)
(i)

Tandoori chicken 4

Frozen storage of poultry meat 3

(111) Picking of poultry carcass 3
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. (F)9Rd H sfer » il w) gwere @R
el & yEERr wd fafd ot HEe @6
9 o 9o hifeq) 6
(@)"3ig, T=S TUE & WA b YS9
g1 36 ®YA HI g BT 4
. (®)ASl & JuilR H A fRu SH 9

T[T hehl ki SATEAT hifSIU| 5

(@) & uRwem w ffe faRE @ g
SEY SR s 9 ferdt wes fafu &1 s
iy 5

. (®) 3 & whicd IRl &1 U SIS 5

(@)UF FAl § 3 & S M T ? 5

. (F) Ul T8 JERRW AT & STIARN &I e
IR wIfST @R I o fedl we egEm
1 IO HifS) 5
(@) 5ase & gReifid HIfeT iR diedt & fow
ST &1 WM alell %aged @i fafaai
Ui I 5

. (F)Taifia faea & fau ardg gl

UMl Sl SATEAT hifsTd| 5
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(@) @artaa dieel @are| (Dressing) S99 |
FET WH o fafr= =)on s g d9r
HIfT R I 9 fedl ww o

AT hiTSIU| 5
7. (F)“died AE, STH GO oI HT MR 21"
39 o & gt Sl 5
(@)daA (Curing) & gN Uiedt AE &
fge & ar ¥ fafex) 5

8. frafafaa w fewfimar fafey .
() dh Foe 4
(@) dieet A w1 feaeifaa Tero 3
(1) Wl IR & 9@ et 3
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