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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination
December, 2024

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) : 1x10=10

(a) Birds reared for the purpose of egg
production are called ..........

(b) In hatchery, fertile eggs are put in .............
to produce baby chicks.

(¢ Egg white contains important protein
called ...............

(d) Dipping of poultry carcass into hot water to
facilitate defeathering is known as .........

(e) The intensity of light should be .......... lux
in the meat inspection area.

() I refers to the removal of hair like
feathers (filoplumes) by means of a flame.
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(g) Dressing percentage of broiler birds is

(h) Giblet in poultry consists of liver, heart

and ............. .

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

compared to layer hen.

(G) Removal of visceral organs from poultry

carcass is referred as ........... meat.
(k) Pickling is a method of ..................
(I) Preservation of egg by immersing the egg
in hot water is known as ..............
2. (a) Name main components of hen’s egg.
Describe any one of them. 5
(b) Write a detailed note on the nutritive value

of egg. 5

3. (a) What 1is the necessity of packaging of
eggs ? List containers used for packaging of

eggs. 5

(b) Enlist the preservation methods employed
to maintain the quality of eggs and explain

any one method. 5
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4. (a)
(b)
5. (a)
(b)
6. (a)
(b)
7. (a)
(b)
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Give the steps for the preparation of frozen
egg pulp. 5
Enlist the facilities in the clean and
unclean areas of the poultry processing
plant and describe any one area. 5

Name different factors considered for
grading of poultry carcass. Describe any
one of them. 5

Describe various methods of packaging
used for dressed poultry. 5
Write the composition of different poultry
meats. 5
Describe the types of freezer used to
maintain the quality of chicken. 5
Write down the ingredients and procedure
for the preparation of tandoori chicken. 5

How sanitation and hygiene can be
maintained in poultry dressing plant ? 5

8. Write notes on any two of the following :

5x2=10
(a) Industrial use of eggs
(b) Poultry slaughter hall
(c) Tenderization of meat
(d) Preparation of chicken sausage
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