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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2016 00 7 13 
BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks  : 50 

Note : Answer any five questions. Question No. 1 is 
compulsory. All questions carry equal marks. 

1. 	Fill in the blanks with appropriate word(s) or 
number(s) as the case may be (Any ten) : 	1x10=10 
(a) 	 is the first step for production 

of comminuted meat products. 
(b) Roasting, broiling and frying are different 
	 heat cooking methods. 

(c) 	 technology is also known as 
"combination preservation". 

(d) Substances that mainly help in binding 
water in the meat products are called as 

A meat product prepared by stuffing 
the meat emulsion in a casing is called 

Gostaba, nate-yakhni, tabak manss, rista, 
roganjosh are highly delicious meat 
preparations of valley. 
Ingredients used to modify the flavour of a 
food product is known as 	 
The leg portion of the pig and the cured 
product made of that portion is known as 
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(i) Alkaline phosphates are incorporated at 
level not exceeding 	% in finished 
meat products during formulation. 

(j) 	 is an example of colloids/gums 
used in meat products. 

(k) Cooking causes coagulation and 
	 of meat proteins. 

(1) 	Corned beef is an example of 	 
meat product. 

	

2. 	(a) What is meat emulsion ? 

(b) Write the steps for preparation of 	5 
restructured meat product. 

(c) Write advantages of liquid smoke in meat 	3 
products preparation. 	Name two 
components of smoke. 

	

3. 	(a) What are the advantages of meat curing ? 	3 
(b) List the ingredients used as curing agents. 	2 
(c) Briefly discuss the pickle curing methods. 	5 

	

4. 	(a) Define meat additive. 	 2 
(b) Name different milk proteins and cereal 	4 

flours used in meat processing and list the 
advantages of their use. 

(c) What are the characteristics of economic 	4 
formulations ? 

	

5. 	(a) What is canning ? 

(b) Briefly describe the steps involved in the 	5 
canning process. 

(c) What are the different kinds of spoilage of 	3 
canned meat products ? 
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6. 	(a) What is enrobing and what are its 
	

3 
importance ? 

(b) Enlist the ingredients used for enrobing. 	3 
(c) Describe the method of preparation of any 

	
4 

one popular enrobed meat product. 

	

7. 	(a) What are the different ingredients used for 
	3 

comminuted meat products ? 

(b) Enlist the different categories of sausages 	2 
available in the market. 

(c) Briefly describe the method of processing of 
	

5 
meat patties with recipe. 

	

8. 	(a) Name some important starter culture used 	2 
in meat fermentation. 

(b) What are the differences between dry and 	3 
semi-dry sausages ? 

(c) Write the method of processing of 	5 
commercial bacon. 
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1. 	ft-4d T2TM 	-11r4 	.-1(.96113-t Trr 	---11--A7 

(rw- Tfr) : 	 1x10=10 

(a) 3T 	fed 4-ilk 	 do-itql -4 -Em---o-r chcH, 
T1W   t 

(b) TT, gT9T*cm-ii, 

	etrf f4fiFfit I 

(c) (-Pill oh 9' (combination) 

(414qcrr" %ft 

(d) 1-11d 	14 AO 4f97 	cN4 

-cr70 	t i 

(e) trTIITT 14 41e. 4-► (-.1.1 	ITT 

(f) ctIct) 

	 budl *4-0 . rrr--q-tz 41e. 04 ■31-1 t 
(g) T 3-04K lzfrq 3th 

	

	--q-ff4 14 1;17:14T1 
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(h) 73-TT 	ifTT %TM 3 	liTTT 14 fir* .  kikiiRm 
(qT3) dctilg 	  cr)c-tidi tl 

(i) TO-*-7-uT 	NT{ rcbv air-d-rr (finished) H 
4 utzi.  4,14-0 	% 

31-ftiw Hill 	kifi-Hroci 	f*7:(1.  \Tin I 

(j) 441d -0:11 	-9-zjwr 	 

	t I 

(k) 4-11d -54t9 

tl 

(1) 	t;19i , 	  411 2 3-0:1K *F dqluf 
t1 

	

2. 	(a) 	 2 
(b) "p: 14"{fi 4-i1d 3717 (4-0 t -a(uil 	fffft171 	5 
(c) H 3-0:1K 	4 --r—a7 47  (liquid smoke)* 	3 

1.118 't*t 131-e0* .a-pciffuRi 

	

3. 	(a)  	(VIT) 	qzrr t? 	 3 
(b) *TTY (V/T) *140 *Trl -51T4T1 kill-6;Ni 	2 

SRI 
(c)(c) 3-147 	 (VIT) rarer 	1407 4 -cf-ai 	5 

-4-1--4R 

	

4. 	(a) 	Tfff 	Lirt 9TIfisiff *If-  I 
	

2 

(b) mk.-Ichtui Trziwl.  rarliWT-Ttalt at 3m 	4 
3Tra t Tn.  Th.ftt 311.-{Tik 
firftt i 

(c) 3-Trfft Tila,kuif 	iciti(-14 lzrr t ? 
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5. (a) 

(b) 

2 

5 

rsosilsiql TE1T 

rsosiicici 	-9-rwzrr 4 	c-to fafMR 1:1(u1 	r 
144cf 14 auk Vfq7 

(c) rsecipsiq 4.114 37TT 	4 dc-i71 	'NNW -ft-1:7 3 
fredzil ct,11-4-  f ? 

6. (a)  3 aiT4c19.  (enrobing) qz1T t 3-* Tfr*1 1,1* 	Efl.  

t? 

(b) 30-1Iq 	Trr- al ailAfCrd 	(enrobing) 4 3 
77:1W1.  ki J-1 rwii 	tat .frilw 

(c) 4 fwt Lrn mlrod 	 u/3Tr-drcff -grlz 3041c 
-4-  fen 	auk wir--4R 

7. (a) Trqg (3W-1W) Hld 3TIT-qI 4 WIWI f4FIM 3 
fl1 4-1 4,I4r c111 -4- 	? 

(b) €11811( 4 zEr- w 	Rd* aftrril Vr 2 

-W1F—A-R I 

(c) "glIZ (patties) t 51-R.chtul t feeT 	I*1 5 
cluil 	.4-11 	fq-fiT (?) O 	-11-A-R I 

8. (a) 2 -AZ -ft-u49. 	-5171-WE Tr6WTO 	ItqtiT 

(t1) *TP1 f-41N I 

(b) vIct) 	3T4-qtch 	 311-d7 	1341Z 3 
•WitA7 I 

(c) 11 ut \rich 4-*-9.  (bacon) t 5R-R-ctAur 	tqfil 5 
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