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DIPLOMA IN MEAT TECHNOLOGY 

(DMT)  

Term-End Examination 

June, 2024 

BPVI–026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note :  Attempt any five questions. All questions 

carry equal marks. 

1. Fill in the blanks (any ten) : 10×1=10 

(a) Birds are reared for the purpose of meat 

production are called ................ . 

(b) Hen’s egg contains .............. percent 

protein. 

(c) Air cell of an egg ................ as the period of 

storage increases. 

(d) Sorting out of market eggs according to 

weight/quality is called ............... . 

(e) Holding place of the birds before slaughter 

is called ............... . 

(f) Usual temperature for frozen storage of 

poultry carcass is .............. °C.  
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(g) Dressing percentage of layer hen is about 

.............. %. 

(h) .............. is done to render the birds 

unconscious before slaughter.  

(i) .............. refers to Muslim method of 

slaughter.   

(j) Fresh chicken contains .............. % protein.  

(k) As per Indian standards, weight of extra 

large egg should be ............... gram or 

more.  

(l) The dressed chicken should preferably be 

of ............. weeks of age for tandoori 

chicken.  

2. (a) What are the trade issues concerning 

poultry and egg industry in India ? 5  

(b) Draw the reproductive organs of the hen 

and label them. 5 

3. (a) State various steps taken for proper egg 

handling after collection from layer house.   

5  

(b) Mention different changes that could occur 

during deterioration of eggs. 5  

4. (a) Enlist at least ten considerations while 

designing and constructing poultry 

processing plant.  5      
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(b) Write down different activities that take 

place in the chilling and packing section of 

poultry processing plant.  5 

5. (a) Name different steps in the slaughter and 

dressing of poultry. Describe any one of 

them.   5 

(b) ‘Poultry meat is a food of high nutritional 

value.’ Justify.  5 

6. (a) Describe the points to be kept in mind for 

producing hygienic and wholesome meant 

in the poultry processing plant. 5  

(b) Describe the packaging materials and 

techniques used for dressed poultry.  5 

7. (a) Describe the factors that affect tenderness 

of chicken. 5 

(b) Write down the ingredients and procedure 

for the preparation of chicken pickle.  5 

8. Write notes on any two of the following :  

5×2=10 

(a) Whole egg powder 

(b) Scalding of poultry 

(c) Curing 

(d) Barbecue chicken  
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