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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2018
BPVI-026 : POULTRY PRODUCTS TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note: Answer any five questions. Question no. 1 is

compulsory. All questions carry equal marks.

1.  Define the following (any ten) : 10x1=10

(a) Hatchery

(b) Broiler

Oviduct

Haugh unit

Air cell
Defeathering
Lairage
Trussing

Giblet

Halal slaughter
Bone darkening
Enrobed chicken product
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2. (a) Describe the physico-chemical propertiesof 5

egg.
(b) Write about the nutritive value of egg. 5

3. (a) Whatcare should be taken during transport 5

and storage of egg ?
(b) Explain the deteriorative changes that take 5
place during storage of egg.
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4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
8.

(@)
(b)
(c)
(d
(€)
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Describe the process of egg powder
preparation.

What are the basic considerations for
selection of a suitable site for poultry
processing plant ?

List the steps of slaughter and dressing of
poultry. Explain process of scalding.

Write about different steps followed in
automatic poultry processing line.

What is the composition of chicken ? Write
a note on protein and fat content of chicken.

Write about the preservation process of
poultry meat by curing and smoking.

How can you tenderize poultry meat ? List
the factors affecting tenderness of poultry
meat.

Describe the process of tandoori chicken
preparation.

Write short notes on the following (any four) :
4x2.5=10

Coagulated egg product

Chilling of poultry carcass

Sanitation in poultry processing plant
Curing of poultry meat

Evisceration of poultry carcass
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2. (a)
(b)
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3 (a)
(b)
4. (3
(b)
5. (a)
(b)
6. (a)
(b)
7 (a)
(b)

8. dau ¥ e fafau (f&d =m) -

()
(b)
(©)
(d)
(e)
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FHHZ HHA I Wiad (Chilling)
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