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1-r) 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 
(c) Oviduct 
(d) Haugh unit 
(e) Air cell 
(f) Defeathering 
(g) Lairage 
(h) Trussing 
(i) Giblet 
(j) Halal slaughter 
(k) Bone darkening 
(1) Enrobed chicken product 

	

2. 	(a) Describe the physico-chemical properties of 	5 
egg. 

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

	

3. 	(a) What care 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) Describe the process of egg powder 
preparation. 

(b) What are the basic considerations for 	5 
selection of a suitable site for poultry 
processing plant ? 

5. (a) List the steps of slaughter and dressing of 
	

5 
poultry. Explain process of scalding. 

(b) Write about different steps followed in 	5 
automatic poultry processing line. 

6. (a) What is the composition of chicken ? Write 	5 
a note on protein and fat content of chicken. 

(b) Write about the preservation process of 	5 
poultry meat by curing and smoking. 

7. (a) How can you tenderize poultry meat ? List 	5 
the factors affecting tenderness of poultry 
meat. 

(b) Describe the process of tandoori chicken 	5 
preparation. 

8. Write short notes on the following (any four) : 
(a) Coagulated egg product 

	 4x2.5=10 

(b) Chilling of poultry carcass 

(c) Sanitation in poultry processing plant 

(d) Curing of poultry meat 

(e) Evisceration of poultry carcass 
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1. 	trftiTrrErd 	( 	cheit 	: 	 ioxi=io 
(a) altVIT-6971M (tV(1.) 

(b) 
(c) 3#--4rfpl- 
(d) OT (Haugh) VIZ 

(e) ch qiebi 

(f) 

(0 -Cri 34RP:Wki 

(h) 	 

(i) fir-4-4a (ate7a) 

(j) q"ei 

(k) 	i4+1 

(1) 	3TArcra 	 Te:rg 

	

2. 	(a) aft t- 	len -743:11.wr 	-41—AR 	5 

(b) 	Tuff 	 5 
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3. (a) aft t 	-Erf-{.T-67 t 	ra,-1 	5 
Wff ((Alf 	 t? 

(b) `ItRur 	ttF aft 14 dc(4--r -ftwrft 4Raci-iT 	5 
au -1 tif-7 I 

4. (a) 	A- tr Lild8( 414-11 	-91-wzrr 	au -1 	 5 

(b) -FITZ W-It-chtul 447I 	mid TQ11-9. 114 t 	5 

	11-9zrit 	fa-9-R -wcir ,R4 t? 

5. (a) TITZ 	 tfttrT  	 -t1.91- 	5 

I cIILI 	(scalding) ct.:1 -511-1T 

ciu 

(b) 	 (3-Tfa-Wat) 	H-R-chtut mi*-1 -4 	5 

34-q-mitzT 	-Toff t 	 f-o-ftg7 I 

6. (a) fq-Wff -TT 1#1)79. 	t? 	.511-dt9. at 	5 
(=Rif 	TET -1)e. fffr-{NR I 

(b)  	Tgi gro TaTa 	) 41e. 	5 
i-114virr iar-wzir t 	 f-ffftR I 

7. (a) 1:1-W 	Ischtul 	 *ti #`11-q t? Tdt7 4-nd 	5 

01-)4 

(b) 	cl.q\t fqt9- a-11 1;1 	tr 	 5 

8. .#4cr 	f-o-tR (ft-4W) : 
(a) Tita. 	7-eTrq 
(b) T4t7 cht0-1 	*-69. (Chilling) 
(c) T4t7 5ii-ichtul 44114 	)41111-1R1-1 

(d) TlEfE 	k-i(-11%Ti 

(e) TITZ 	ricrotif 

4x2.5=10 
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