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Instructions: Attempt all questions.
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1. Name ten minerals present in the egg. ..! xlO=5

arg if ~~~I"1 ~ ~ ~ -;:rTq' ~ I 2

2. Describe the oil coating'method used for preservation of eggs. 5
3f:sT ~ -q~ ~ ~ ~ ~ - ~ fqf~ 'q:jT quf;r ~ I

3. List out various functional properties of the egg. Describe the
thickening property of the egg. 2+3=5

arg ~ fqM;;r }!~I~f(i-i~ fqNan ~ ~ ~ I :aft ~ ~ m:;:r ~ fqmm 'q:jT
quf;:r ~ I

4. Enumerate the various processes used for pasteurizing egg white.
Describe heat and vacuum process of pasteurizing egg white. 3+2=5

arg ~ ~ ~ YI~Tj\1~(UI ~ fqM;;r ~an ~ lTURT ~ I ~ ~ ~ ~
ql~Tj\1~(UI ~ ~ ~ mm ~ 'q:jT quf;r ~ I

5. (a) Enumerate three common methods of slaughtering (killing)

poultry. 1 x3=3

(b) Define shrinkage and meat yield and give the formulae for
calculation of the same in percent. lx4=4.

( -q; ) ~ ~ ( ~ ) ~ mo;r ".?;fff;f ~ ~ lTURT ~ I

(~) ~ ~ ~ (fm) ~ ~ ~~I~"1 (~) q» ~ ~ ~ ~
if~lTURT'q:jTW~1

6. List five methods followed for preservation of poultry meat. lx5=5

~~~~~~~~"\3fRqrffi~~~~~ I
't

7. (a) Write the advantages and disadvantages of use of aluminium as

packing material. 6

(b) What are sanitizers and detergents? 2
(-q;) fu~I<ij~ ~ ~ ~~~R~~ ~ ~ ~ ~ ~ ~ 'q:jT quf;r ~ I .j

(~) ~Rc.I~)J1( ~ ~ ~ ~ ~ ?
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thickening property of the egg. 2+3=5

aft ~ ~ }j~I~f(:1-i~ ~~iff ~ ~ ~ I 3ft; ~ ~ m'=:t ~ ~~ 'qjT
quf;:r ~ I

4. Enumerate the various processes used for pasteurizing egg white.
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5. (a) Enumerate three common methods of slaughtering (killing)
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(b) Define shrinkage and meat yield and give the formulae for
calculation of the same in percent. lx4=4.
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6. List five methods followed for preservation of poultry meat. lx5=5
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7. (a) Write the advantages and disadvantages of use of aluminium as
packing material. 6

(b) What are sanitizers and detergents? 2
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