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© BPVI-026 : POULTRY PRODUCTS
TECHNOLOGY
Time : 2 hours Muaxinion Marks 50

Note :  Answer any five questions. Question Noo 1 1s

compulsory. All questions carries equal marks,

1. Define any ten of the tollowing items :- 10x1=10
(a) Singeing.
(b)  Giblets.
(c)  Venting.
(d)  Thermostabilization.
()  Soft scalding.
(f)  Dressing percentage.
o) Freezer burn

(h)  Curing of meat

) Defeathering
(j)  Evisceration
(k) Black rot

()  Stunning
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(b)

(d)

(e)

()
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Write the parts of an egg.

Why the colour of yolk is yellowish -

orange ?

Why the pH of albumen, yolk and size of
air - cell are important indicators of egg

quality ?

Write a note on recent trade issues

concerning the poultry and egg industry.

What characters of the egg are used in
measuring the quality of egg on the basis of

candling ?

How are the blood or meat spots produced
in the egg ? What remedies would you

suggest to reduce their occurrence ?

Draw the flow chart for the preparation of

pasteurized whole egg powder.

How does the stabilized, whole egg solid

differ from fortified whole solid ?

How would you prepare soft cooked and

hard cooked eggs ?

“The properties of the egg make it essential
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 ?

(@) 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
p y
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 pouliry meat is considered to be a food 3

of high nutritional value ?

(b)  What are the important parameters to be 2
considered to produce good quality chilled
chicken ?

(¢)  Explain the roie o vasinane i the 2
preparation of oo ’

(d)  Write the method of preparation of one 3
western poultry meat product.

7. (@)  What are the quality factors used in grading 3
of eggs ?

(b)  Why grading of egg is necessary ? 1

(¢y  Whatare the changes noticed during storage 3
of egg ?

(d) Name some moulds responsible for ‘rots” in 1
egus.

(e} Describe how eggs can be stored through 2
‘Ol Coating’.

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

1=
(a)  Tenderization of poultry meat. 4x212=10

(by Candling
(c) Spoilage of egy
(d)  Smoking of poultry meat

(

e) Freezing of poultry ineat
(f)  Enrobed chicken products

BPVI-026 4



1.7 8. 3118, - 026

oA urEnfent o fewmm (Fumd)
A, 2011

SO A3, - 026 ¢ UTeET (RS ) IeUTS WAt

gHT 2 qUe Aftmaq A% : 50
FIg . T giE gvAl & o7 9T gvT 1 A a8
T gyl & 37k GEIT &/
1. fF= gw = ofafia w=ifem 10x1=10
(a) ST

(b) fraete

(c) =f=a

(d)  aAmEREERT
() H3@ATET
(fy  =fam gfavm
() T A

(h) e =1 =g
(i) T SR

-~

iy Sy

PVI-026 5 P.T.O.



()

BPVI-026

32 & I % 9n H fafem

e (yolk) 1 1 Hen-Had i g 8 2
TeHe 3R Was 1 9.UE. SR gt &1
HHRR, AL F UEA h TEA0 AR F 8 2
FFpe AR AT SUM Y Gl e & % AR
el WA fafeu |

312 o fohe foareraansi =61 v, Sheefer & stam
TR 2 F UE I HOA H fm S €7
S o e R A $ 0 1 e
T AT 1 FEHE % fau g foea sT=Erl w5
A ST 7

TrEIeRd Yot sfer gl % fmi & fon el
=7 IR |

f g 8 ?

T N ?

" 1=l TR Wt el H TS o TOTHHEN W R
& AfETE ®' - FeE i gfe i

N

1+1
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BPVI-026

dgdt foeha & foior o weren o w5 fae
! T HITTT |

et U e 9redt JiE Seare % fEior w5
faty fofam |

A= & YNSRI § 9 UET wE BE H

g2
{2 T AT = AT # 2

FHAE?

el | forrer’ &g STWEEl F9 A0Sl % A4
fafau |

siEi B 'dd B ORT A R JIIa e e
TFar €7

-
FFpe °ig = fequiaa
e fasa s

8

4x2%=10



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

