No. of Printed Pages : 8 BPVI-026

DIPLOMA IN MEAT TECHNOLOGY

(DMT)
Term-End Examination
June, 2025
BPVI-026 : POULTRY PRODUCTS
TECHNOLOGY
Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Fill in the blanks in any ten of the
following : 10x1=10

(a) Birds reared for the purpose of meat

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

(o) I 1s the yellow component of an
egg.
() Whole or entire egg contains nearly

............... % water.
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Desugarization of egg contents is

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

Singeing refers to the removal of hair
like feathers with the help of ............. .

In case of poultry, liver, heart and

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

Chicken broiler has a dressing

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

Recommended time for transportation
of bird is ........c...... .

Sodium nitrate and nitrite are used in
the preparation of meat product

for ..cccvvvne .

Papain enzyme is used for making the

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

An emulsified meat product encased in

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

Extra large grade eggs have individual

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

Describe different parts of a hen’s egg. 5
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Enlist different regions of the oviduct of
a hen along with the parts of egg

formed there. 5

Describe the physico-chemical changes

1n egg during storage. 5

Enlist the methods employed to
maintain the quality of eggs. Describe

one of them. 5

Write a detailed note on the properties
of egg and its contents in the cooking of

different food products. 5

Enlist different sections of a poultry
processing plant. Describe any one of
them. 5

Enlist various steps in the slaughter
and dressing of poultry. Describe any

one of them. 6

Why i1s it essential to conduct ante-
mortem examination of poultry before

slaughter ? 4
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What is grading ? Name various factors
that are considered for grading of

dressed chicken. 5

Describe different techniques used for

the packaging of dressed poultry. 5

Justify this statement that “Poultry
meat 1s a food of high nutritional

value”. 5

Enlist three methods used in the
tenderization of poultry meat. Describe

any one of them. 5

Write notes on any two of the following :

2x5=10
Grading of eggs
Scalding
Chilling of poultry meat

Tandoori chicken
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() Srofieror 91 § 7 SuIfa faeRa & SofieRor &
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