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Diploma in Meat Technology (DMT) 

Term-End Examination 
CO 
C:) 	 June, 2011 
CD 
CD 	BPVI-026 : POULTRY PRODUCTS 

TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : .50 

Note : Answer any five clucHtions. Question No. 1 

compulsory. /111 clat..stions carries equal marks. 

1. 	Define any ten of the tollowing items :- 	10x1=10 

(a) 
	

Singeing. 

Giblets. 

(C) 

	
Venting. 

(d) hermostabilization. 

(e) Soft scalding. 

(f) Dressing percentage. 

(g) Freezer burn 

(h) Curing of meat 

(i) Defeathering 

(j) Evisceration 

(k) Black rot 

(1) 
	

Stunning 
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2. 	(a) Write the parts of an egg. 	 2 

(b) Why the colour of yolk is yellowish - 	2 

orange ? 

(c) Why the pH of albumen, yolk and size of 	2 

air - cell are important indicators of egg 

quality ? 

(d) Write a note on recent trade issues 	4 
concerning the poultry and egg industry. 

	

3. 	(a) What characters of the egg are used in 	1 
measuring the quality of egg on the basis of 

candling ? 

(b) How are the blood or meat spots produced 1+1 
in the egg ? What remedies would you 

suggest to reduce their occurrence ? 

(c) Draw the flow chart for the preparation of 	3 

pasteurized whole egg powder. 

(d) How does the stabilized, whole egg solid 	1 

differ from fortified whole solid ? 

(e) How would you prepare soft cooked and 	1 
hard cooked eggs ? 

(f) "The properties of the egg make it essential 	2 
in high quality cookery" - justify the 

statement. 
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4. 	(a) "Adequate supply of potable water and 	2 

electricity are essential while deciding on a 

location for a poultry processing plant" -

justify the statement. 

(b) What should be the intensity of the light in 	2 

the meat inspection area and meat cutting 

area ? 

(c) List different activities which take place in 	2 

the packing section. 

(d) Why evisceration is included in the dirty area 	1 

whereas chilling in clean area ? 

(e) Why feed is discontinued 6 - 8 hours before 	1 

slaughter of poultry ? 

(f) Why proper bleeding is necessary to ensure 	2 

quality of dressed chicken ? 

5. (a) Why antemortem and postmortem 2 

examination of poultry is essential ? 

(b) Write down the factors for grading of 	3 

dressed poultry. 

(c) What points would you consider for 	3 

producing hygienic and wholesome poultry 

meat ? 

(d) How evisceration is done in an automatic 	2 

poultry dressing plant ? 
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6. 	(a) Why poultry meat is considered to be a food 	3 

of high nutritional value ? 

(b) What are the important parameters to be 

considered to produce good quality chilled 

chicken 

(c) Explain the role 	 the 	2 

preparation of 

(d) Write the method of preparation of one 	3 

western poultry meat product. 

	

7. 	(a) 	What are the quality factors used in grading 

of eggs ? 

(b) Why grading of egg is necessary ? 

(c) What are the change,-, noticed during storage 
	

3 

of egg  ,0- 7 

(d) Name some moulds responsible for 'rots' in 
	

1 

(e) Describe how eggs can be stored through 	2 

'Oil Coating'. 

	

8. 	Write short notes on the following (any four) : 

(a) Tenderization of poultry meat. 
	4x21/2=10 

(b) Candling 

(c) Spoilage of egg 

(d) Smoking of poultry meat 

(e) Freezing of poultry neat 

(f) Enrobed chicken products 
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2.  

3.  

(a)  

(b)  

(c)  

(d)  

(a)  

(b)  

(c)  

(d)  

(e)  

(f)  

2 

2 

2 

4 

1 

1+1 

3 

1 
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4. (a) 2 " -qT7-*Ifq9.  7.4747 	rriV, ,31+1 	-c11-1 	c 

-41=r7 kzr 31,:4f -77 	14;1747r 3.70 64:-1,114 

*2.1--ic 	-Pa i-)11*1 

(b) 2 7:6-4 F-R-107 07 	c4 	cl-)R-44r 	* 

1,4-1w 	r ,-frica 

(c) 2 f75451 4 ircira 

(d) 1 2..7 	6-i'k 	4-14 CI 	411.7t9 	14 

141 	? 

(e) 1 .q-q T*Ta :4) 	-44 6 - 8 	i4 	4i-if l± M1 

*TE4 	t kit 311C11 t? 

(f) 2 t7=13-  frr-T*7- c 	q»11711 iff9fTqff -WT4 if 3 •tIct 

o-R,Ha 	3-1f-47p:it? 

5. (a) 2 -FITz 	 -7rq c(-) 	 .111 	A•ci 	4f 

t? 

(b) 3 (4449--ft 111( I'd c 	ff7§fLis  I 

(c) 3 J qui liFt 	 3-1-(trf 

fq:S3-1 	-TR 1-;11( "A:4 ? 

(d) 2 taiIfrtdcyrtr 	3-td#070-r 	f*-zfr Am( 

6. (a) 3 q 	qr- T t5MIL1q121 

tf 4-11-11 	\TIMI 	? 

(b) 2 f*-7:4* 	4-11 	fq-*--9..kf 	rsgml-1 

c61 Wrq .4 *4.51 AM, t? 
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(c) dc.0 f i 	f9iFilif 	--11 11(1'114 '*1- 9-ifir*T 
	2 

I 

(d) 4N14-1  	* f9-47 1-) 	3 

FART i 	I 

	

7. 	(a) 	,S).  ;11 	1-it-WTITE 	41„1'1( 1-)14.01-, 	3 

? 

(b) 1-1'41u1 *if 31f-1,14 t? 	 1 

(c) 4) 947:1771 	-1:3R 	c'41C• 	.A(71-1 	3 

1-7:1-f t? 

(d) -44 "f-4779.' 	:=1)6 	t IH 	1 

(e) 	i 	1 	C1(4 1->r  	4)44 `J-1.7.:1 	 2 

	

8. 	wit{ 	-1) 	 fif 	i : 	 4)(21/2=10 

(a) 	,-7Vqe. 4-11•4 	I 977.13T 
 

(b) 	c
.
i4 f 

(c) 'Da fq-frO 

(d) -4§=r 

(e) TqifJ 7:th:1 *1 t4471111 

(f) fr-T*7 3C-4 
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