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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) : 10x1=10
(a) Birds are reared for the purpose of meat
production are called ................ .
(b) Hen’s egg contains .............. percent
protein.
(c) Aircell of anegg................ as the period of

(d)

(e)

(®

storage increases.

Sorting out of market eggs according to
weight/quality is called ............... .

Holding place of the birds before slaughter
1s called ............... .

Usual temperature for frozen storage of
poultry carcass is .............. °C.

P.T.O.
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Dressing percentage of layer hen is about

.............. 1s done to render the birds
unconscious before slaughter.

.............. refers to Muslim method of
slaughter.

Fresh chicken contains .............. % protein.

As per Indian standards, weight of extra
large egg should be ............ gram or
more.

The dressed chicken should preferably be
of evveeennn. weeks of age for tandoori

What are the trade issues concerning
poultry and egg industry in India ? 5

Draw the reproductive organs of the hen
and label them. 5

State various steps taken for proper egg
handling after collection from layer house.

5

Mention different changes that could occur
during deterioration of eggs. 5

Enlist at least ten considerations while
designing and  constructing  poultry
processing plant. 5
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Write down different activities that take
place in the chilling and packing section of
poultry processing plant. 5

Name different steps in the slaughter and
dressing of poultry. Describe any one of
them. 5

‘Poultry meat is a food of high nutritional
value.” Justify. 5

Describe the points to be kept in mind for
producing hygienic and wholesome meant
in the poultry processing plant. 5

Describe the packaging materials and
techniques used for dressed poultry. 5

Describe the factors that affect tenderness
of chicken. 5

Write down the ingredients and procedure
for the preparation of chicken pickle. 5

Write notes on any two of the following :

(a)
(b)
(c)
(d)

5x2=10
Whole egg powder
Scalding of poultry
Curing

Barbecue chicken

P.T.O.
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e : fopgl Uier 9ot % 3} qfow g4t 9ot &
3TF I 7l

1. frafafed & 9 f=f g9 @ o &1 gfd

SIS 10x1=10

(F) | IART & fau g8 S ot gferai i
............... ETI

(@) & FAS H v, gfaerd WM gian
2l

(1) HERUT &I @Y dgd & WA T [ HI
EIR A 151C I Sicii



2.
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(91) ISFATEEA & ATER Tl & TSl &1 Br
2 R Fe S T

(3)a9 ¥ wed, WAl F WH & WH
................ FeT S 2

(F) Uledt FREFE & WIAd HeRU & fag
MR AT e fetit afevam 21

(B) S 3 areft Tl (SR BA) H OGEEA
EITSE AL - faer 2|

() ay ¥ vgd uferl @ ed wH @ fau
............... ®T S 2

() 3y HH & Gew fafa &l ..., FHET
FEd Bl

(2) 9RAT ARl & FIER, AR q AL HI
= S TH T SHE sifue B
EIEY

(3)3{&%@%@%&3 (Dressed) Tafed
2115021 o 1< R TwE &1 g 1 B
ElEY

(F)IE H diegl AR el SUM U EEied
W@Hﬁﬁ?—ﬁ%? 5

P.T.O.
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(@)t & gorE S 1 fad SR R SAW
3T fewdi & W o fafau) 5

. (F)Ftere & el I THfad FH & 9] 3T

SUge dle § gweRw & fau fafw=

<N 1 IeeTd hiTSu| 5
(@) & T & & § 8 Thd 9
fafy= afedi =1 See@ sifsu) 5

. (F) U TE@RT HEF %1 @A SR T

F T I W 9H 9l %9 § ®Y 9
wefl w1 g AR HIfe) 5
(@) Uiegl TEER G959 & i 3R YR we
A wo= g arel fafv= nfafafear fafew)

5

. (®)FHFHRZ ® Y AR HEEE (Dressing) 9
grafea fafa= =xon & 9w fafew) 99 9
frel weh =XO1 1 AU Hifeg 5

(@) '@ g & ®9 T Uedt W HT 9Hor

go T 3Tea1 21’ siifa fag wifsw) 5
. (F)Eael R difew wig faffa s &
fau =M W@ W o fagsi @1 aviA
HifsTa| 5
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(W) G (Dressed) Wegt & faw 3udm &t
SH areht fafe= Sefsm amfiEt @ ool

FHifsTq| 5

7. (%) fa®a & Gga1 &I YAIfaq L a6l Hh]
1 U HIfeq| 5

(@) faw fugva 0 & fau stavas amfiEt
AR fafy fafeu) 5

8. frafafea o @ fo=ki ¥ w fewfmi
fafey . 5x2=10

(F) Yol 1€ w1 U=

(@) RFRS I FAZE

(1) "&e¥H (Curing)
(&) g7 g (Sreer) faha
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