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DIPLOMA IN MEAT TECHNOLOGY

(DMT)
Term-End Examination
June, 2026
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) : 10x1=10

(a) The top most egg producing state in

Indiais .ccoounennee.. .

(o) B 1s the main protein

constituent of the egg white.

(¢) The fertile eggs are put in the .............
to produce day old baby chicks.
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(6 ) IR component of egg is a good

source of vitamin A and vitamin D.

(e) The dressing percentage of broiler birds

is around ............. %.

(f) Shrink packaging gives ........... and
.......... appearance to the packaged

dressed chicken.

(g) Giblet consists of heart, ............ and

(h) Freezer burn refers to ... of

poultry surface during freezing.

(1) Broiler meat is .............. tender as

compared to hen meat.

() I 1s done for warming the frozen

product to melt the ice.

(k) Poultry meat is referred as ............

meat.

(I) Tandoori chicken is generally prepared
from ........... weighing less than 1 kg
dressed weight.
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Briefly describe the nutritive value of

hen’s egg. 5
What is candling ? How does it help in

measuring the external and internal

quality of eggs ? 5

Enlist various methods employed for
preservation of shell eggs. Describe

thermostabilization. 5

Write down the properties of egg that
make 1t essential in high quality

cookery. 5

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

Explain various methods of scalding for

poultry, along with their advantages. 5

Describe in brief various factors that
are considered for grading the poultry
carcass. 5
Write down various precautions for

maintaining the sanitation and hygiene

in the poultry processing plant. 5
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(a)

(b)

(a)

(b)
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Describe three important methods used

for tenderization of poultry meat. 5

Enlist four further processed
commercial chicken products. Describe

any one of them. 5

Describe the role of common salt and
nitrite in the curing of meat and its

preservation. 5

Write down the advantages of freezing
poultry meat and write the types of

freezer. 5

Write notes on any two of the following :

(a)
(b)
(c)

(d)

2x5=10
Packaging of eggs
Chilling of dressed chicken
Seekh Kebab
Enrobed chicken products
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CIEEED e faerfga-u iR faarfaa-<
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(Q)Tﬁﬁﬁq\mqﬁ Sl(d‘“ﬁ@l\l'%(d{l:rﬁq ................ T
B ¢ |
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(@) shefan F1 & ? i & T SR STl
U 1 AIO9 | I8 fh9 YR TR el

7?2 5

3. (%) 3TSl oI & & fou SUamT &1 SH arel
fafy= faferdi =1 geftas wifsw | amfediswo

1 U hifSTT | 5
(@) 1S &% 9 U fafee s 3% =S urer hi
ek el b ToTu e o & | 5

4. (%) pFpe (dedl) TEERO §9A & fafy=
AU R el wIfT 76 § frell wen

ST 1 U HIFST | 5

(@) TR (deet) & fau s 1 fafy=

fafei st =& Td gU 3T oy fafem ) 5

5. (%) Uicdl SREHE & guie & fore faamr fag
ST Al fafa=1 shreni sl G&rg | 9oiF HifSe |

5

(@) Uedt GETEE G99 B JMUERE IR e wl
g0 W & fau sdal S aret fafvy=
et fafe | 5
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(%) dicdt H1F & GgHOl & fau ST & SH
el @ gg@ fafesi &1 9o wifs 5

(@) AR e JHEha AT e SR ol

Ao hIfT | 3TH 9 el Ueh 3cumg 1 90
e | 5
() T Tl FEMHT HI AR TR IR HLA H
MM THE IR SRS Hi a1 &1 o
HifeT | 5
(@) femeftar diedl #@iw & o fafee 8k
Tenstifas s fafs= Y o1 Soot@ wifse | 5

frafafe o 9 fo<i &t w wfera fewforf fafex .
2x5=10
() AST Ht Y

(@) gaifad fas =1 3ftaq
(1) Hieh e

(F) AAd (TIse) faerd 3G

X X X X X
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