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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2018 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Answer five questions. 
(ii) Question No. 1 is compulsory. 

	

1. 	Define the following items (any 10) : 	1x10=10 

(a) Back sloping in fermentation 

(b) Retort pouch 

(c) Moist cooking 

(d) Piclding 

(e) Emulsion 

(f) Purple staining of cans 

(g) Enrobing 

(h) Comminution 

(i) Flavour enhancer 

(j) Pasteurization 

(k) Chunked meat products 

(1) Commercial sterilization 

	

2. 	(a) Write the steps of canning of meat products. 	5 

(b) Describe different types of spoilages found 	5 
in canned meat products. 
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3. 	(a) Write the processing of commercial ham 	5 
with a flow chart. 

(b) Narrate the process of sansage preparation. 	5 

	

4. 	(a) What are the popular meat products of 	4 
Northern and Eastern region of Lndia ? 

(b) Why meat products vary from region to 
region and place to place in India ? 

(c) Describe the process of preparing 'Nate 	4 
Yakhni' with a flow diagram. 

	

5. 	(a) Write briefly about any two methods of meat 	6 
curing along with their advantages and 
disadvantages. 

(b) Write about the stages of smoking of meat 
	

4 
products. 

	

6. 	(a) Briefly explain different factors affecting 	5 
stability of meat emulsion. 

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

	

7. 	(a) Briefly describe the ingredients used for 	5 
economic formulation of meat products. 

(b) Write the functions of five different meat 	5 
additives. 

	

8. 	Write short notes on any four of the following : 
(a) Meat preservatives 

	 2.5x4=10 
(b) Acidulants 
(c) Hydrogen swell 
(d) Hurdle Technology 
(e) Fermented meat products 
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(ii)   wi %IV< 	3e-4-4TO 

	

1. 	er).*Tfr 	trft%TrfEru W.-4R : 	 ixio=io 

(a) f*-11-49. 14 URtfr-lt 

(b) td1 Lildr4 

(c) .ffrEr 	tich1-11 

(d) 3-17r{ cirwit 

(e) 

(f) -11 4 7rier 

(g) 
(h) aWlah 	1-1111) 

(i) 0:114 	eto-ich 

(j) LIR.t)'t chtuf 

(k) ,T*1"-TT 	Tecirq 

(i) 	icr) 	ctAUI 

	

2. 	(a) 1:tRz'' 3-0:fft 	-Ww 
	

5 

(b) rsesuciq 1ft 	itr7 fafiTw rcM4-1 
	

5 

14-t-M 	W.-4R I 
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3. (a) calaiiliaal "ftf * 	mcoz 
tiV-111 	ii1-1*114 	 I 

(b) 	a-0 '4' sirshaf au WT-47 I 

4. (a) %TRU* 	74 	OA' * 	 1414 dC4-11q 

eh-r4t? 

(b) 	ITTrff Tit do-1K 	4.1q 	TeTrff izeTR, 

	t? 
(C) 44Z 7:Rffil-' 	.4.1AIWZR 	auk mal0i.gir-cti 

ilqt11 	-1-r--A-R 

5. (a) 1144 	ch 	coT-144)-cr  	6 
7a: g;i kAcr fFruR 

(b)  	%Kiri -(44 -9-rw-gra4 	.14 if 
-r-fftR 

6. (a) 	 ft-9-17UT .1;13-TTf-a-a" ch( (41 	ifq. 	5 
-#04 14 gull -1-f-A7 

(b) 	1:17fffff 4-41 T-04T-q <4-0 	-gym' 	5 
au 

7. (a) "gifrf Z-0:fit t 	'Di 	raRT-4' 7:14?f Trmer 
	

5 
1:f#q 14 	 

(b) 	1-11'1 Firw Trtg 74W t.TITT4 -WW 
	

5 

8. *4714 rch-aWit tZ fffrz17 : 
(a) Tiki '4f7ATW 
(b) aTri:11-*-rtw 
(c) 11-1\31.1 

(d) aratti 	 
(e) rcniuld 

2.5x4=10 
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