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DIPLOMA IN MEAT TECHNOLOGY 
(DMT)  

Term-End Examination 
December, 2024 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note :  Attempt any five questions. All questions 
carry equal marks. 

1. Fill in the blanks (any ten) : 1×10=10 

(a) Birds reared for the purpose of egg 
production are called .......... 

(b) In hatchery, fertile eggs are put in ............. 
to produce baby chicks.   

(c) Egg white contains important protein 
called ............... 

(d) Dipping of poultry carcass into hot water to 
facilitate defeathering is known as ......... 

(e) The intensity of light should be .......... lux 
in the meat inspection area. 

(f) ............ refers to the removal of hair like 
feathers (filoplumes)  by means of a flame. 
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(g) Dressing percentage of broiler birds is 
about ...................%. 

(h) Giblet in poultry consists of liver, heart 
and ............. . 

(i) Broiler meat is .............. tender as 
compared to layer hen. 

(j) Removal of visceral organs from poultry 
carcass is referred as ........... meat. 

(k) Pickling is a method of  .................. 

(l) Preservation of egg by immersing the egg 
in hot water is known as .............. 

2. (a) Name main components of hen’s egg. 

Describe any one of them. 5 

(b) Write a detailed note on the nutritive value 
of egg.  5 

3. (a) What is the necessity of packaging of  
eggs ? List containers used for packaging of  
eggs.  5 

(b) Enlist the preservation methods employed 
to maintain the quality of eggs and explain 
any one method. 5 
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4. (a) Give the steps for the preparation of frozen 
egg pulp. 5 

(b) Enlist the facilities in the clean and 
unclean areas of the poultry processing 
plant and describe any one area. 5 

5. (a) Name different factors considered for 
grading of poultry carcass. Describe any 
one of them. 5 

(b) Describe various methods of packaging 
used for dressed poultry. 5 

6. (a) Write the composition of different poultry 
meats.  5 

(b) Describe the types of freezer used to 
maintain the quality of chicken. 5 

7. (a) Write down the ingredients and procedure 
for the preparation of tandoori chicken. 5 

(b) How sanitation and hygiene can be 
maintained in poultry dressing plant ? 5 

8. Write notes on any two of the following :  
5×2=10 

 (a) Industrial use of eggs  
(b) Poultry slaughter hall 
(c) Tenderization of meat 
(d) Preparation of chicken sausage 
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      BPVI–026 

ek¡l izkS|ksfxdh esa fMIyksek (Mh-,e-Vh-) 

l=kkar ijh{kk  

fnlEcj] 2024 

ch-ih-oh-vkbZ-026 % iksYVªh (dqDdqV) mRikn 

izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % fdUgha ik ¡p iz'uksa ds mRrj nhft,A lHkh iz'uksa ds 
vad leku gSaA  

 

1- fuEufyf[kr esa ls fdUgha nl fjDr LFkkuksa dh iwfrZ 

dhft, %   1×10=10 

(d)  vaMk mRiknu ds fy, ikys tkus okys if{k;ksa 

dks ------------------- dgk tkrk gSA 

([k)  vaMLiQqVu 'kkyk esa] cPps iSnk djus ds fy, 

moZj vaMksa dks ------------------ esa j[kk tkrk gSA 

(x)  vaMs dh liQsnh esa ------------------- uked egRoiw.kZ 

izksVhu gksrk gSA 
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(?k)  ia[k vyx djus ds fy, iksYVªh dkjdl dks 

xeZ ikuh esa Mqckuk ---------------- ds uke ls tkuk 

tkrk gSA 

(Ä)  ek¡l fujh{k.k {ks=k esa izdk'k dh rhozrk ----------------- 

yDl gksuh pkfg,A 

(p)  ------------------- dk vFkZ jkse tSls ia[k (fiQyksIywEl) 

dks Tokyk ds }kjk fudkyuk gSA 

(N)  czkbyj if{k;ksa dk lalk/u (Dressing) izfr'kr 
yxHkx ------------- izfr'kr gSA 

(t)  iksYVªh ds ekeys esa varfM+;ksa (Giblet) esa ;d`r] 

ân; vkSj ------------------- gksrs gSaA 

(>)  ys;j fpdu dh rqyuk esa czkbyj dk ek¡l ------------

------ dksey gksrk gSA 

(×k)  iksYVªh dkjdl ls vk¡rsa fudkyus dks -------------- dgk 

tkrk gSA 

(V)  fidfyax ----------------- dh ,d fof/ gSA 

(B)  vaMs dks xeZ ikuh esa Mqckdj vaMs ds ifjj{k.k 

dks ---------------- dgk tkrk gSA 

2- (d)  eqxhZ ds vaMs ds izeq[k ?kVdksa ds uke fyf[k,A 

muesa ls fdlh ,d ?kVd dk o.kZu dhft,A 5 

([k)  vaMs ds iks"k.k ewY; ij foLr`r fVIi.kh fyf[k,A 
5 
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3- (d)  vaMksa dh iSdsftax dh vko';drk D;k gS \ 

vaMksa dh iSdsftax ds fy, mi;ksx fd, tkus 

okys fofHkUu ik=kksa dh lwph rS;kj dhft,A 5 

([k)  vaMksa dh xq.koÙkk dks cuk, j[kus ds fy, 

mi;ksx dh tkus okyh fof/;ksa dks lwphc¼ 

dhft, vkSj muesa fdlh ,d fof/ dh O;k[;k 

dhft,A 5 

4- (d)  vaMs dk fge'khfrr xwnk cukus laaca/h pj.kksa dk 

mYys[k dhft,A 5 

([k)  iksYVªh izlaLdj.k la;a=k ds LoPN vkSj vLoPN 

{ks=kksa esa miyC/ lqfo/kvksa dh lwph rS;kj 

dhft,A fdlh ,d {ks=k dk o.kZu dhft,A 5 

5- (d)  iksYVªh dkjdl ds Js.khdj.k ds fy, fopkj.kh; 

fofHkUu dkjdksa ds uke fyf[k,A muesa ls fdlh 

,d dk o.kZu dhft,A 5 

([k)  lalkf/r (Dressed) fpdu dh iSdsftax ds 

fy, mi;ksx dh tkus okyh fofHkUu fof/;ksa dk 

o.kZu dhft,A 5 

6- (d)  fofHkUu izdkj ds iksYVªh ek¡l dk la;kstu 

fyf[k,A 5 
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([k)  fpdu dh xq.koÙkk dks cukb, j[kus ds fy, 

mi;ksx fd, tkus okys fge'khfr=k ds fofHkUu 

izdkjksa dk o.kZu dhft,A 5 

7- (d)  ranwjh fpdu cukus ds fy, vko';d lkefxz;k¡ 

vkSj izfØ;k fyf[k,A 5 

([k)  iksYVªh lalk/u (Dressing) la;a=k esa jksxk.kquk'ku 
vkSj LoPNrk dks fdl izdkj cuk, j[kk tk 

ldrk gS \ 5 

8- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 
5×2=10 

(d)  vaMksa dk vkS|ksfxd mi;ksx 

([k)  iksYVªh o/'kkyk 

(x)  ek¡l dk e`nqdj.k 

(?k)  fpdu lkWlst cukuk 
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