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BPVI-026 : POULTRY PRODUCTS 

TECHNOLOGY   

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks. 

1. Fill in the blanks in any ten of the  

following :  10×1=10 

(a) Birds reared for the purpose of meat 

production are called ............. . 

(b) .............. is the yellow component of an 

egg. 

(c) Whole or entire egg contains nearly 

............... % water. 
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(d) Desugarization of egg contents is 

necessary in the preparation of ............ . 

(e) Singeing refers to the removal of hair 

like feathers with the help of ............. . 

(f) In case of poultry, liver, heart and 

gizzard are together called as ............... . 

(g) Chicken broiler has a dressing 

percentage of about ............. %. 

(h) Recommended time for transportation 

of bird is ............... . 

(i) Sodium nitrate and nitrite are used in 

the preparation of meat product  

for .............. . 

(j) Papain enzyme is used for making the 

meat ............... . 

(k) An emulsified meat product encased in 

casing is called ................ . 

(l) Extra large grade eggs have individual 

weight of ............... grams and above. 

2. (a) Describe different parts of a hen’s egg. 5 
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(b) Enlist different regions of the oviduct of 

a hen along with the parts of egg 

formed there. 5 

3. (a) Describe the physico-chemical changes 

in egg during storage. 5 

(b) Enlist the methods employed to 

maintain the quality of eggs. Describe 

one of them. 5 

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

of egg and its contents in the cooking of 

different food products. 5 

(b) Enlist different sections of a poultry 

processing plant. Describe any one of 

them.  5 

5. (a) Enlist various steps in the slaughter 

and dressing of poultry. Describe any 

one of them.  6 

(b) Why is it essential to conduct ante-

mortem examination of poultry before 

slaughter ? 4 
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6. (a) What is grading ? Name various factors 

that are considered for grading of 

dressed chicken. 5 

(b) Describe different techniques used for 

the packaging of dressed poultry. 5 

7. (a) Justify this statement that “Poultry 

meat is a food of high nutritional 

value”.  5 

(b) Enlist three methods used in the 

tenderization of poultry meat. Describe 

any one of them. 5 

8. Write notes on any two of the following :  

2×5=10 

(a) Grading of eggs 

(b) Scalding 

(c) Chilling of poultry meat 

(d) Tandoori chicken  
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 BPVI–026 

ekal izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2025 

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

izkS|ksfxdh 

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

uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- fuEufyf[kr esa ls fdUgha nl ds fjDr LFkkuksa dh iw£r 

dhft, %   10×1=10  

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

-----------------

 dgrs gSaA 

([k) vaMs ds ihys Hkkx dks 
-----------------

 dgrs gSaA  

(x) ,d lEiw.kZ vFkok lexz vaMs esa yxHkx 
-----------------

 

izfr'kr ikuh gksrk gSA 
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(?k) 
-----------------

 cukus ds fy, vaMs dh varoZLrq dks 

fo'kdZjkf;r ('kdZjk dks fudkyuk) djuk vko';d 

gksrk gSA 

(³) >qylkus dk vFkZ jkse tSls ia[kksa dks 
-----------------

 ds }kjk 

fudkyuk gSA 

(p) iksYVªh ekeys esa ;Ïr] ân; vkSj is"k.kh&bu rhuksa ds 

fy, ,d 'kCn 
-----------------

 iz;qDr fd;k tkrk gSA 

(N) fpdu czkWbyj ds fy, lalk/ku izfr'kr yxHkx  

-----------------

 izfr'kr gksrk gSA 

(t) if{k;ksa ds ifjogu ds fy, vuq'kaflr (mi;qDr) 

le; 
-----------------

 gSA 

(>) 
-----------------

 ds fy, ekal mRikn cukus esa lksfM;e 

ukbVªsV vkSj ukbVªkbV dk mi;ksx fd;k tkrk gSA 

(´k) ekal dks 
-----------------

 cukus ds fy, iikbu ,Utkbe dk 

mi;ksx fd;k tkrk gSA 

(V) dsflax esa can ik;lhÏr ekal mRikn 
-----------------

 

dgykrk gSA 

(B) vR;f/kd cM+s vkdkj (xzsM) ds vaMs dk otu  

-----------------

 xzke vkSj mlls vf/kd gksrk gSA 
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2- (d) eqxhZ ds vaMs ds fofHkék fgLlksa dk o.kZu dhft,A 5 

([k) eqxhZ dh vaMokfguh ds fofHkék {ks=ksa vkSj muesa fu£er 

gksus okys vaMs ds Hkkxksa ds uke fyf[k,A 5 

3- (d) HkaMkj.k ds nkSjku vaMs esa gksus okys 

HkkSfrd&jklk;fud ifjorZuksa dk o.kZu dhft,A 5 

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

tkus okyh fof/k;ksa dh lwph cukb,A muesa ls fdlh 

,d fof/k dk o.kZu dhft,A 5 

4- (d) fofHkék [kk| mRikn cukus dh n`f"V ls vaMs vkSj 

mldh varoZLrqvksa ds xq.kksa ij foLr`r fVIi.kh 

fyf[k,A  5 

([k) dqDdqV (iksYVªh) lalk/ku la;a= ds fofHkék vuqHkkxksa 

ds uke fyf[k,A muesa ls fdlh ,d vuqHkkx dk 

o.kZu dhft,A 5 

5- (d) dqDdqV (iksYVªh) ds o/k vkSj lalk/ku ls lEcfU/kr 

fofHkék pj.kksa dh lwph rS;kj dhft,A muesa ls fdlh 

,d pj.k dk o.kZu dhft,A 6 

([k) o/k ls iwoZ dqDdqV (iksYVªh) dk ,UVhekWVZe ijh{k.k 

djuk D;ksa vfuok;Z gS \ 4 
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6- (d) Js.khdj.k D;k gS \ lalkf/kr fpdu ds Js.khdj.k ds 

fy, fopkj fd, tkus okys fofHkék dkjdksa ds uke 

fyf[k,A  5 

([k) lalkf/kr dqDdqV (iksYVªh) dh iSds¥tx ds fy, 

mi;ksx dh tkus okyh fofHkék rduhdksa dk o.kZu 

dhft,A  5  

7- (d) bl dFku dk vkSfpR; fl¼ dhft, fd ßdqDdqV 

(iksYVªh) ekal mPp iks"k.k ewY; dk vkgkj gSAÞ 5 

([k) dqDdqV (iksYVªh) ekal ds e`nqdj.k esa mi;ksx dh 

tkus okyh rhu fof/k;ksa dks lwphc¼ dhft, vkSj 

muesa ls fdlh ,d fof/k dk o.kZu dhft,A 5 

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

2×5=10 

(d) vaMksa dk Js.khdj.k 

([k) nzongu 

(x) dqDdqV (iksYVªh) ekal dk 'khru  

(?k) ranwjh fpdu 

× × × × × 

 


