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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) The top most egg producing state in 

India is ................. . 

(b) ................. is the main protein 

constituent of the egg white. 

(c) The fertile eggs are put in the ............. 

to produce day old baby chicks. 
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(d) ............. 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. 

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

compared to hen meat. 

(j) ............. is done for warming the frozen 

product to melt the ice. 

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

meat. 

(l) Tandoori chicken is generally prepared 

from ........... weighing less than 1 kg 

dressed weight. 
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2. (a) Briefly describe the nutritive value of 

hen’s egg. 5 

(b) What is candling ? How does it help in 

measuring the external and internal 

quality of eggs ? 5 

3. (a) Enlist various methods employed for 

preservation of shell eggs. Describe 

thermostabilization. 5 

(b) Write down the properties of egg that 

make it essential in high quality 

cookery. 5 

4. (a) Enlist different sections of poultry 

processing plant. Describe any one of 

them.  5 

(b) Explain various methods of scalding for 

poultry, along with their advantages. 5 

5. (a) Describe in brief various factors that 

are considered for grading the poultry 

carcass. 5 

(b) Write down various precautions for 

maintaining the sanitation and hygiene 

in the poultry processing plant. 5 



 [ 4 ]  BPVI–026 

C–3032/BPVI–026 

6. (a) Describe three important methods used 

for tenderization of poultry meat. 5 

(b) Enlist four further processed 

commercial chicken products. Describe 

any one of them. 5 

7. (a) Describe the role of common salt and 

nitrite in the curing of meat and its 

preservation. 5 

(b) Write down the advantages of freezing 

poultry meat and write the types of 

freezer. 5 

8. Write notes on any two of the following : 

2×5=10 

(a) Packaging of eggs 

(b) Chilling of dressed chicken 

(c) Seekh Kebab 

(d) Enrobed chicken products 
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BPVI–026 

ekal izkS|ksfxdh esa fMIyksek 

(Mh-,e-Vh-)  

l=kar ijh{kk  

twu] 2026 

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- fuEufyf[kr esa ls fdUgha nl fjä LFkkuksa dh iwfrZ dhft, % 

10×1=10 

(d) Hkkjr esa 
------------------

 jkT; esa vaMksa dk mRiknu 

lokZf/kd gksrk gSA 

([k) 
-----------------

] vaMs ds lQsn fgLls dk çeq[k çksVhu ?kVd 

gSA 

(x) moZj vaMksa ls ,d fnu ds pwts fufeZr djus ds fy,  

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

 esa ls;k tkrk gSA 
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(?k) vaMs dk 
---------------

 ?kVd foVkfeu&, vkSj foVkfeu&Mh 

dk vPNk lzksr gSA 

(³) czkWbyj if{k;ksa dk lalk/ku çfr'kr 
-----------------

 çfr'kr 

gSA 

(p) ladqpu'khy iSdsftax] iSd fd, x, lalkf/kr fpdu 

dks 
------------------

 vkSj 
-----------------

 çxVu çnku djrh gSA 

(N) vkarfM+;ksa esa ân;] 
----------------

 vkSj 
---------------

 'kkfey gSaA 

(t) fge'khfr= nkg] fgehdj.k ds nkSjku i{kh dh lrg 

dk 
------------------

 gSA 

(>) eqxhZ ds ek¡l dh rqyuk esa czkWbyj ek¡l 
----------------

 e`nq 

gksrk gSA 

(´k) fge'khfrr mRikn dks xeZ djus ds fy, 
---------------

 

fd;k tkrk gS rkfd cQZ fi?ky tk,A 

(V) iksYVªh ek¡l dks 
--------------

 ek¡l ekuk tkrk gSA 

(B) ranwjh fpdu vke rkSj ij 
---------------

 ls cuk;k tkrk gS 

ftldk lalkf/kr Hkkj 1 fdyks ls de gksrk gSA 

2- (d) eqxhZ ds vaMs ds iks"k.k ewY; dk la{ksi esa o.kZu 

dhft,A  5 
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([k) dSaMfyax D;k gS \ vaMksa dh cká vkSj vkarfjd 

xq.koÙkk dks ekius esa ;g fdl çdkj lgk;d gksrh  

gS \   5 

3- (d) vaMksa dks ifjj{k.k ds fy, mi;ksx dh tkus okyh 

fofHkUu fof/k;ksa dks lwphc¼ dhft,A rkifLFkjhdj.k 

dk o.kZu dhft,A 5 

([k) vaMs ds os xq.k fyf[k, tks mUgsa vPNh xq.koÙkk dh 

ikd dyk ds fy, vfuok;Z cukrs gSaA 5 

4- (d) dqDdqV (iksYVªh) çlaLdj.k la;a= ds fofHkUu 

vuqHkkxksa dks lwphc¼ dhft,A muesa ls fdlh ,d 

vuqHkkx dk o.kZu dhft,A 5 

([k) dqDdqV (iksYVªh) ds fy, æongu dh fofHkUu 

fof/k;ksa dh O;k[;k djrs gq, muds ykHk fyf[k,A 5 

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

tkus okys fofHkUu dkjdksa dk la{ksi esa o.kZu dhft,A 

5 

([k) iksYVªh lalk/ku la;a= esa jksxk.kquk'ku vkSj LoPNrk dks 

cuk, j[kus ds fy, cjrh tkus okyh fofHkUu 

lko/kkfu;k¡ fyf[k,A 5 
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6- (d) iksYVªh ek¡l ds e`nqdj.k ds fy, mi;ksx dh tkus 

okyh rhu çeq[k fof/k;ksa dk o.kZu dhft,A 5 

([k) pkj vf/kd çlaLÏr O;kolkf;d fpdu mRiknksa dks 

lwphcn dhft,A muesa ls fdlh ,d mRikn dk o.kZu 

dhft,A  5 

7- (d) ekal dks lalkf/kr djus vkSj mldk ifjj{k.k djus esa 

lkekU; ued vkSj ukbVªkbV dh Hkwfedk dk o.kZu 

dhft,A  5 

([k) fge'khru iksYVªh ek¡l ds ykHk fyf[k, vkSj 

fge'khfr= ds fofHkUu çdkjksa dk mYys[k dhft,A 5 

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

2×5=10 

(d) vaMksa dh iSdsftax 

([k) lalkf/kr fpdu dk 'khru 

(x) lhad dckc 

(?k) vkysfir (,ujksCM) fpdu mRikn 

× × × × × 

 


