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Note : Attempt any five questions. All questions 

carry equal marks. 

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

 (a) Egg contains all the …………… amino 

acids. 

 (b) Large ………….. in egg indicates that it 

has been held for long. 

 (c) Eggs should be stored in the trays with 

their large end ……………….. . 
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 (d) Feed should not be provided to the 

poultry birds at least …………… hours 

before slaughter. 

 (e) The foam of egg white is frequently 

used in the preparation of …………….. .   

 (f) During scalding, hens are dipped in hot 

water maintained at ………….. °C for 

about one minute. 

 (g) Layer hen has a dressing percentage of 

about ………………… %. 

 (h) Shrink packaging uses …………… film 

for the dressed poultry. 

 (i) An important digestive organ of poultry 

which grinds coarse feed is called 

…………….. . 

 (j) Fresh chicken meat has ……………. % 

protein on weight basis. 

 (k) Chicken pickle is shelf stable at 

…………. temperature. 

 (l) Barbecuing is a special method of 

…………….. dressed chicken on the grill 

over mild charcoal fire. 
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2. (a) Enlist the different structural parts of 

an egg. Write the chemical composition 

of chicken egg. 5 

 (b) Describe the handling of eggs after 

collection from layer house. 5 

3. (a) Describe the physico-chemical 

properties of fresh eggs. 5 

 (b) Enlist the various methods of 

preservation of eggs. Describe any one 

of them. 5 

4. (a) Write a detailed note on the industrial 

uses of egg and egg products. 5 

 (b) Enlist the facilities which should be 

considered while deciding the location 

for a poultry dressing plant. Explain 

any one of them. 5 

5. (a) Name the different sections of clean and 

unclean areas of poultry dressing plant. 

Write a note on slaughter hall. 5 

 (b) What is scalding ? Write the procedure 

of scalding for dressing of poultry. 5 
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6. (a) Describe two important techniques used 

for long-term packaging of dressed 

chicken. 5 

 (b) Why is dressing percentage of Broiler 

higher than that of layer hen ? 

Enumerate the various cut-up parts of 

dressed poultry. 5 

7. (a) What is a marinade ? Explain the role 

of marination in the preparation of 

Tandoori chicken. 5 

 (b) Write the procedure for the preparation 

of chicken pickle. 5 

8. Write notes on any two of the following : 

    2×5=10 

 (a) Nutritive value of egg 

 (b) Egg powder 

 (c) Grading of dressed chicken 

 (d) Chicken Kebab  
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BPVI–026 

ekal izkS|ksfxdh esa fMIyksek 

(Mh-,e-Vh-)  

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-bZ-&026 % iksYVªh (dqDdqV) mRikn izkS|ksfxdh 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- fjDr LFkkuksa dh iwfrZ dhft, (dksbZ nl) % 10×1=10 

 (d) vaMs esa lHkh -------------- ,sehuks vEy gksrs gSaA 

 ([k) vaMs esa cM+h ------------------ bl vksj ladsr djrh gS 

fd vaMs dks T;knk le; rd j[kk x;k gSA 

 (x) vaMksa dks vaMs dh isfV;ksa esa muds pkSM+s@cM+s fljs dks  

-------------- dh vksj j[krs gq, HkaMkfjr djuk pkfg,A 



 [ 6 ] BPVI–026 

C–2444/BPVI–026 

 (?k) iksYVªh if{k;ksa dks muds o/k ls de&ls&de ---------- 

?kaVs igys [kkuk nsuk can dj nsuk pkfg,A 

 (³) vaMs dh lQsn Qsu dks --------------- cukus ds fy, 

ckj&ckj mi;ksx esa yk;k tkrk gSA 

 (p) æonkg ds nkSjku] eqfxZ;ksa dks xeZ ty esa ------------- 

fMxzh lasVhxzsM ds rkieku ij yxHkx ,d feuV ds 

fy, Mqcks;k tkrk gSA 

 (N) ys;j (vaMs nsus okyh) eqxhZ ds fy, lalk/ku izfr'kr 

---------------- izfr'kr gSA 

 (t) lalkf/kr iksYVªh dh ladqpu'khy iSdsftax djus ds 

fy, --------------- fQYeksa dk mi;ksx fd;k tkrk gSA 

 (>) iksYVªh dk og egRoiw.kZ ikpd vax] tks eksVs Hkkstu 

ds ikpu ds fy, filkbZ djrk gS] ------------- 

dgykrk gSA 

(´k) Hkkj ds vk/kkj ij rkts fpdu ekal eas --------- % 

izksVhu gksrk gSA 

 (V) eqxhZ ds ekal dh vpkj (fpdu fidy) ---------- 

rkieku ij fu/kkuh :i ls fLFkj jgrk gSA 
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 (B) ckcsZD;wbax] lalkf/kr fpdu dks fxzy ij gYds dks;ys 

dh vk¡p ij j[kdj -------------- djus dh fo'ks"k 

fof/k gSA 

2- (d) vaMs dh lajpuk ds fofHkUu Hkkxksa dh lwph rS;kj 

dhft,A eqxhZ ds vaMs dk jklk;fud la;kstu 

fyf[k,A  5 

 ([k) eqxhZckM+s ls ,df=r djus ds ckn vaMksa ds gLrkpj.k 

dk o.kZu dhft,A 5 

3- (d) rkts vaMs ds HkkSfrd&jklk;fud xq.kksa dk o.kZu 

dhft,A  5 

 ([k) vaMksa ds ifjj{k.k dh fofHkUu fof/k;ksa dh lwph rS;kj 

dhft,A muesa ls fdlh ,d fof/k dk o.kZu dhft,A 

    5 

4- (d) vaMs vkSj vaMs ds mRiknu ds vkS|ksfxd mi;ksxksa ij 

,d foLr`r fVIi.kh fyf[k,A 5 

 ([k) iksYVªh lalk/ku la;a= ds fy, LFkku dk fu.kZ; ysrs 

le; /;ku esa j[kh tkus okyh lqfo/kkvksa dh lwph 

rS;kj dhft,A muesa ls fdlh ,d dh O;k[;k 

dhft,A  5 
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5- (d) iksYVªh lalk/ku la;a= ds LoPN vkSj vLoPN {ks=ksa ds 

fofHkUu vuqHkkxksa ds uke fyf[k,A o/k'kkyk ij 

fVIi.kh fyf[k,A 5 

 ([k) æongu D;k gS \ dqDdqV (iksYVªh) ds lalk/ku ds 

fy, æongu dh fof/k;k¡ fyf[k,A 5 

6- (d) lalkf/kr fpdu dh nh?kZdkfyd iSdsftax ds fy, 

mi;ksx dh tkus okyh fdUgha nks egRoiw.kZ rduhdksa 

dk o.kZu dhft,A 5 

 ([k) ys;j (vaMs nsus okyh) eqxhZ dh rqyuk esa czkWbyj dk 

lalk/ku izfr'kr vf/kd D;ksa gksrk gS \ lalkf/kr 

iksYVªh ds dVs fofHkUu VqdM+ksa ds uke fyf[k,A 5 

7- (d) esjhusM D;k gS \ ranwjh fpdu cukus esa esjhus'ku dh 

Hkwfedk dh O;k[;k dhft,A 5 

 ([k) eqxhZ ds ekal dk vpkj (fpdu fidy) cukus dh 

fof/k fyf[k,A 5 

8- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 

      2×5=10 

 (d) vaMs dk iks"k.k ewY; 

 ([k) vaMs dk ikmMj 

 (x) lalkf/kr fpdu dk Js.khdj.k 

 (?k) fpdu dckc 

× × × × × 


