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Time : 2 hours Maximum Marks : 50

Note : Attempt five questions. Question No. 1 is compulsory.

All question carries equal marks.

1.  Fill in the blanks (any ten) : 10x1=10
(@) Yolk constitutesof _____ % of egg
weight.
(b) pHofalbumenin freshly laid egg is between

()

(d)

(€)
®

(8
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7.6 and

Liver, heart and giezard of poultry are
collectively known as

‘Greenrot’ ineggis produced by __-
SPP.

BOD stands for

Increase in pH of albumen and yolk is due
to escape of from egg.

Normally poultry is stunned by
volt AC for 1 minute.
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)
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(k)
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(b)

(c)
(d)

(b)
(©
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Poultry processing plant requires
litre of water per bird

slaughtered.

According to Indian standard, there are
grades of dressed chicken.

Removal of faecal material of poultry by -
pressing abdomen just below the vent is

known as
is an enrobed chicken product.

Egg yolk is a very good source of vitamin

What are the physicochemical changes
noticed during storage of egg ?

How eggs can be stored through
thermostabilization ?

Write about the packaging of eggs.

How the eggs should be handled after
collection from layer house ?

Describe the method of preparation of
pasteurized whole egg powder.

Write about nutritive value of egg.

Name two coagulated egg products.



4. (a) What are the basic considerations for 4
selection of suitable site for poultry
processing plant ?

(b) Enlist the sections of a poultry processing 2
plant.

(¢) What hygienic and sanitary measures 4
should be taken in a poultry dressing
plant ?

5. (a) How poultry birds are defeathered ? 2

(b) How poﬁltry carcasses are chilled after 2
dressing ?

(c) Describe the packaging materials and 4
techniques used for poultry.

(d) Enlist the factors considered for grading of 2
poultry.

6. (a) Write about the preservation of poultry meat 3
by curing and smoking,.

(b) Describe the methods of tenderization. 3

(c) What are the problems of freezing poultry 2
meat ?

(d) Name the cut-up -parts of poultry carcass. 2
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7. (a) Describe the method of preparation of one 5
poultry product using meat emulsion.

(b) Define barbecuing and batter. 2

(c) Give the flow diagram of enrobed chicken 3
product preparation.

8.  Write short notes on following (any four) : 4x2%=10
(a)  Automatic poultry dressing line
(b) Tandoori chicken
{c) Scalding of poultry
(d) Meat yield

(e) Egg grading
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.Ut a.emE.-026 : W UTe IeTg WrentieRt

9T ;2 g2 AfFay 37F : 50
FT:  [ohgl gl 99 & ST GHOT ! F¥71 HT I o Hfars
& gt o & gET AHF &1

1. foa e = qfd Fifse (#iF §a) - 10x1=10

(a) aF (S), 31 & AL % Bt
71

(b) T U T (laid) S F oo 1 4 =, 7.6
it ¥ &= 1 e )

(€©) FFeF I5a (M), 77 3k firsie 1 6y
w4 FEd 2|

(d) @ie H ‘gRa fae’ (Green rot)
b § s R

() o 3N T | WY ¥ 2

® oA e Aw & @ @ § wdwd e
¥ frea W AR
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(h)

()

\);

(k)

@

(b)

(©
(d)
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AR W FFpe °ig &1 1 foge F fag
A ud @ g s fo s g
FIFe JEEHT AT ¥ yfa 9y feg vah ¥
et ST ®1 ATl TSl B
IRAH A& & AR, SHE e &
TE e
TY &I (vent) F Stk A I R T& FN
FFES & A A HI Fenrer,

FHEAT |

YHRSIA (enrobed) a7 3cug
-
e R S (Ak), o
e =T HA B

e & WeNU F IRM TR AW 9 Hifaw
TS Iigdd s 9 €2

Sl ! AIEAHIHEW F HEgH ¥ K weld
oo <1 9Far 87

el =t Yafen & an § fafaw)
TR B3G ¥ THT F31 & 9I€, ISl &) @@ .
HO = 9 =fgw ?

6



3. (a) UIRFa g oiw gof ffo &t fafu w1 w4

HIfTT |
(b) 32 & dfEw o & IR A fafa 5
() T < whfea ofer sal & wm fafaw) 1

4. (a) TIPS TEEU HAF gg Rl 3@ wA w4
T F | I8 it faanfy fog s g?
(b) Fope TSR §IF & fafqy wml ) gEes 2
- HIN)
(c) Tiee SfET wad # AE-TEE d wesa qadt 4
C T 3T #) wRa S AR ? T St

5. (a) TUieg (Fope) Ufaml & W w HY R I 2
§?

(b) 7T Gregt ol @ 3T F O FQ femeifad 2
TR ST © 2

() et B WqH YR WA wd qEAE F 4
U FT |

(d) FFFT TMH (poultry-grading) Fadl 2
frareiia Sl ® YElag Bty |
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6. (a)

(b)

(©

(d)

(b)

(©)

T (curing) T ¥ (smoking) 5T FHFE

ATg % gfRew % SR # fafaw)

AIH (tenderization) &1 fafual w1 v
FHIfT |

Fape AE F feaehar ¥ IS woemeli & ar
H fafew|

qqd FaHe el & He-gu-HFil & AW fafa |

A T (TAH) YA ¥ R T gape
Ie & fafo &t fafy & s Fifew)
IRfaeRET (Wi W A1 gan uie) iR et g8
gt (Se)) i afenfya Hifee )

gafera fas Iamg Fria & @t 8 W
HifwT |

8. frefafas & ¥ (frel o) W wae & e fafay -

(@)
(b)
(©
@
@
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4x2%=10

LEUREET|

Fpe W 1 NS T & fore 1wt H e
R Ht FA A

FHer wftate (fET)
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