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DIPLOMA IN MEAT TECHNOLOGY (DMT)
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December, 2018

BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note: (i) Answer five questions.

(i)

Question No. 1 is compulsory.

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

2. (a)
(b)
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Back sloping in fermentation
Retort pouch

Moist cooking

Pickling

Emulsion

Purple staining of cans
Enrobing

Comminution

Flavour enhancer
Pasteurization

Chunked meat products
Commercial sterilization

Write the steps of canning of meat products. 5

Describe different types of spoilages found 5
in canned meat products.
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(b)

Write the processing of commercial ham
with a flow chart.
Narrate the process of sansage preparation.

What are the popular meat products of
Northern and Eastern region of India ?
Why meat products vary from region to
region and place to place in India ?
Describe the process of preparing ‘Nate
Yakhni” with a flow diagram.

Write briefly about any two methods of meat
curing along with their advantages and
disadvantages.

Write about the stages of smoking of meat
products.

Briefly explain different factors affecting
stability of meat emulsion.

Write the important steps for preparation
of restructured meat products.

Briefly describe the ingredients used for
economic formulation of meat products.
Write the functions of five different meat
additives.

8.  Write short notes on any four of the following :

(a)
(b)
(©)
(d)
()
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Meat preservatives 2.5x4=10

Acidulants

Hydrogen swell

Hurdle Technology
Fermented meat products
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3. (a
(b)
4. (3
(b)
(©)
5. (a)
(b)
6 (a)
(b)
7. (a)
(b)

8. HaY ¥ ferd w W A fafian -

(@)
(b)
()
(d)
()

BPVI-024

IS 80 F YEEH &l Yo @ifad Fit
HEEd ¥ 99T |
GRS 991 1 wfsean = qoiF Fifaa

YRA & ST TE el 49 F yafaa wid Sqg
HTRE?

YR § {9 3R &7 9 97 3R w=F ¥ oM,
FH 937 I ¥ ?

‘T G S 1 Ufwa 1 quiF, gere WEfas
Tl e § FHifST |

AT gaE o Tl @ fafell ) d8a § %
Y @ &1 w9 fafan

T IR H A dee wewenel & an §
fafau

TG SHEYH I Feartal 1 wifaa & ara fafim
FRE T G F oA i)

T Sfaa w9 3 9 F Heequl sl @
Ui HifeT |

i Seare] & wedt e faf F vy wmh
1 dey ¥ quiF wifsw)

5=l ure fafim Hig 90 & yord fafau

oy 9fRes
AR RE

TR oo
Y renfient

ferfoaa Wi 3@

4

5

5

2.5x4=10



	Page 1
	Page 2
	Page 3
	Page 4

