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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.
(0 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 ...cccovvne .

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

in 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

5. (a) Enlist various steps in the slaughter
and dressing of poultry. Describe any

one of them. 6

(b) Why 1s 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 wused in the
tenderization of poultry meat. Describe

any one of them. 5

Write notes on any two of the following :

(a)
(b)
(©
(d)

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

Tandoori chicken
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(%) g1 & fau o2 &l siaaw a
faemenufad (I sl ferTerT) AT 2Tevas
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(9) Uit IS B Ihd, g9 SR Y9Uit-39 A &

foTT T vIse SRt Toham e ¥ |

(B) fora sleer & fau gwem wfawd e

................. e 3 2

(31) uferdi & afiered & fae swifad (Swge)
S — %

() % fau Ag SO s § Gifeam

g2 3R ATEL1ES 1 STANT fohan e B

ST foRa STTar 21
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() il & 37 o fafs feedi o1 avi9 i@l 5

(@) it =1 efganfed & fafie &= ik s fAfifa
BN 9Tt 312 & 9 & Ay fafen | 5

(F)YSRU & CSRH I H BW I

Aifqer-Tramter gfiadHl o1 o909 ®ifsTl 5

(@) ST I TUERI ] I T & TTT STFRT
S arett fafesii st =t sME ) 3T 9 fhd
T fafer =1 oo shifse | 5

(%) fafim =@ SR o M &t gfe F 32 iR
SHH Aqeegal & T W fowga few
fafem | 5

(@) FFhe (Uieel) Tured I & fafvs srqymi

% M fafem) TH 9 feft R T39I A

U HIfTT | 5

(%) ®FRe (Wedl) & a9 iR gaeH ¥ grafea
fafye =l 1 = TR S| 78 9 R

ek =01 1 U hiTIT | 6

(@) a9 | Jd ke (Uieg!) 1 ToHeH &0
T T S ® ? 4
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() Srofieror 91 § 7 SuIfa faeRa & SofieRor &
fom faem foru M ot fafie Rl & 9m
fafe | 5

(@) garfyd FFhe (dieer) @1 Uefem & fag
SUART &I S arett fafas depdien] w1 oid
HifT | 5

(F) 3@ A &1 Ao fag Fifse o “wmgae
(dieg) T S=F 9o Jod 1 SR B1” 5

(@) FFhe (dIeel) A & Ggahol H ITAN hi
S aTel o faftEl w1 gEes S 3R
T8 ¥ foreht wen faf¥r &1 auie wifee | 5

frfafed | 9 fh=l &t W fewforr fafem .
2x5=10

() STEI AT oI

(@) gosE

(M) BFRe (W) i T e

(%) Tt ferehe

X X XXX

C-2017/BPVI-026

Downloaded from www.IGNOUBABA.com



