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DIPLOMA IN MEAT TECHNOLOGY

(DMT)
Term-End Examination

December, 2025

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) Egg contains all the ............... amino
acids.
(b) Large .............. in egg indicates that it
has been held for long.

(c) Eggs should be stored in the trays with

their large end .................... .
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(d) Feed should not be provided to the
poultry birds at least ............... hours

before slaughter.

(e) The foam of egg white is frequently

used in the preparation of ................. .

(f) During scalding, hens are dipped in hot
water maintained at .............. °C for

about one minute.

(g) Layer hen has a dressing percentage of

(h) Shrink packaging uses ............... film
for the dressed poultry.

(1) An important digestive organ of poultry

which grinds coarse feed 1is called

(G) Fresh chicken meat has ................ %

protein on weight basis.

(k) Chicken pickle 1is shelf stable at

............. temperature.

(I) Barbecuing is a special method of
................. dressed chicken on the grill

over mild charcoal fire.
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2. (a)
(b)
3. (a)
(b)
4. (a)
(b)

(b)
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Enlist the different structural parts of
an egg. Write the chemical composition
of chicken egg. 5
Describe the handling of eggs after

collection from layer house. 5
Describe the physico-chemical
properties of fresh eggs. 5

Enlist the various methods of
preservation of eggs. Describe any one
of them. 5
Write a detailed note on the industrial
uses of egg and egg products. 5
Enlist the facilities which should be
considered while deciding the location
for a poultry dressing plant. Explain
any one of them. 5
Name the different sections of clean and
unclean areas of poultry dressing plant.
Write a note on slaughter hall. 5
What is scalding ? Write the procedure
of scalding for dressing of poultry. 5
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6.

(a)

(b)

(a)

(b)
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Describe two important techniques used
for long-term packaging of dressed
chicken. 5
Why is dressing percentage of Broiler
higher than that of layer hen ?
Enumerate the various cut-up parts of
dressed poultry. 5
What is a marinade ? Explain the role
of marination in the preparation of
Tandoori chicken. 5
Write the procedure for the preparation

of chicken pickle. 5

Write notes on any two of the following :

(a)
(b)
(©
(d)

2x5=10
Nutritive value of egg
Egg powder

Grading of dressed chicken
Chicken Kebab
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() diet uferdt Y STk 99 ¥ HE-T-F ...
HE U8 @I &A1 98 S o1 AT |

() 3T F ThE T Fl oo, T & fag
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() SoeTe & SR, gt & T S H e
fert ¥80e & qUHE W YT TS f3ae &
fere gain S )

(®) T (IS <A aredl) Tt & ferg FHre wiawr

................ gfeTd T
(3) SHIYa Ureg! S Hepaaeia Uehfoi it &
AT v, fhewt =1 U= feman T 1

(31) diedt T 98 He@ Ul UrEsh S, S Wi e
W B U R FEA L, e
HBA B |
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(3) R, GEIfed faeh &l fid W gk S

fafa g1

2. (%) 3 ®f TN & fafa= 9mi &1 g= TR
FHif| T & T H qHAAMS  FASH
fafem | 5

(@) Tare ¥ THiAd & & 9% STS] o g&ralol
1 O HITTT | 5

3. (F) TN R & Widh-Ta™H Ui T U
i | 5

(@) 1Sl & aixe i fafy= fafeei =t = TR
Hifaq | 378 9 fhdt wen fafy 1 gui= sifsw)

5

4. () 32 AR 31T & SARA & ST ST |
T faega feoquit fafe | 5

(@) diee! gared 993 & fau T @1 o o
g &AF H @ S arel giagst &t g

TR =i 8 9 fedt ww @t e

shifer | 5
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5. (%) el TEEE I & W 3R TEws &l &
fafy= ogur & M fafew) FEemen w

feuoft fafan | 5
(@) FoeET I € ? HFhe (egl) & HEEd &
fere gagea =t fafat fafew ) 5

6. () GEifea o &1 <Eehifesr Ui & fag
SN T S areft fR=l & Aewqul dehten]
1 U hifTT | 5
(@) R (372 37 =redt) il o1 g § sAfger
Tt wfaer eifeer =& S § 2 Hafua
Tieel & & fafy= ghel & m fafew) 5
7. (&) WA #0 ¥ ? 9l foed a9 § AAeH
JftehT hl REAT TSI | 5
(@) 77l & A9 &1 3R (fae fusdd) a9m &t
fafy ferfer | 5

8. Tr=fafed 4 4 fordi & W feofir fafew :
2x5=10

() 3T 1 49U A

(@) TS =1 IRBEL

(1) GEIrYa faehe w1 SofieRa
(=) T e

X X X XX
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