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 BPVI-024  

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2021 

 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Fill in the blanks with the most appropriate 

words (any ten)  : 101=10 

(a) Cured product from leg portion of pig is 

called ___________ . 

(b) ___________ proteins of muscle fibre are 

better emulsifying agents.  

(c) Soya protein is used as ___________ in the 

preparation of meat products. 

(d) Colour of cured meat is ___________ . 

(e) Monosodium glutamate is used as _________ 

enhancer. 
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(f) The liquid resulting from cooking of meat is 

called __________ . 

(g) ___________ is the most important curing 

ingredient. 

(h) Pig meat is called ___________ . 

(i) In canning, meat is heated to internal 

temperature of ___________ C. 

(j) Curing solution is called ___________ . 

(k) Corned beef is a ___________ meat product. 

(l) Purple staining of canned product can be 

prevented by ___________ lacquer.  

2. (a) Define food additives. 2 

(b) What are the roles of binders and extenders 

in the preparation of meat products ? 5 

(c) Write any three functions of preservatives. 3 

3. (a) What is bacon ? 2 

(b) What is comminution ? 2 

(c) Give four examples of comminuted meat 

products. 2 

(d) Write briefly the processing steps for 

comminuted meat products. 4 
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4. (a) Briefly write about ‘‘Commercial 

Sterilisation’’. 3 

(b) Why should the filled cans be exhausted 

before sealing ?  3 

(c) Enlist different types of spoiled cans. 4 

5. (a) How can you reduce the cost of meat 

products ? 2 

(b) What are the advantages of economic 

formulations ? 3 

(c) List important edible by-products that can 

be used in meat products. 2 

(d) What are the advantages of computerized 

least cost formulation ?  3 

6. (a) Give the recipe and flow diagram for 

preparation of meat pickle.  1+3=4 

(b) What are the characteristics of fermented 

meat products ?  3 

(c) Differentiate between dry and semi-dry 

fermented sausages. 3 

7. (a) What are the advantages of processing of 

meat into meat products ?  3 

(b) Name different non-meat ingredients used 

for enrobing. 2 

(c) Write briefly about methods of enrobing. 5 
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9. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Sausage 

(b) Anti-oxidants 

(c) Emulsion 

(d) Ham 

(e) Liquid Smoke 
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 ~r.nr.dr.AmB©.-024  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

{Xgå~a, 2021 

 

~r.nr.dr.AmB©.-024 : àg§ñH¥$V _m§g H$s àm¡Úmo{JH$s  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$  
g_mZ h¢ & 

 

1. [aº$ ñWmZm| H$s ny{V© C{MV eãXm| go H$s{OE (H$moB© Xg) : 101=10 

(H$) gyAa H$s Q>m±J Ho$ ^mJ go {Z{_©V g§gm{YV CËnmX 

___________ H$hbmVm h¡ & 

(I) noer V§Vw Ho$ ___________ àmoQ>rZ, ~ohVa {H$ñ_ Ho$ 

nm`grH$maH$ hmoVo h¢ & 

(J) _rQ> CËnmXm| Ho$ {Z_m©U _| gmo`m àmoQ>rZ H$m à`moJ 

___________ Ho$ ê$n _| {H$`m OmVm h¡ & 

(K) g§gm{YV _rQ> ___________ a§J H$m hmoVm h¡ & 

(L>) _moZmogmo{S>`_ ½byQ>m_oQ> H$m à`moJ ___________ H$_©H$ 

Ho$ ê$n _| {H$`m OmVm h¡ & 
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(M) _rQ> H$s Hw$qH$J go CËnÞ Vab ____________ 

H$hbmVm h¡ & 

(N>) __________ gdm©{YH$ _hÎdnyU© g§gmYZ gm_J«r h¡ & 

(O) gyAa H$m _m§g ___________ H$hbmVm h¡ & 

(P) {S>ã~m~§Xr Ho$ A§VJ©V _rQ> H$mo ___________ go. Ho$ 

Am§V[aH$ Vmn_mZ VH$ J_© {H$`m OmVm h¡ &  

(Äm) g§gmYZ (Š`y[a¨J) Kmob ___________ H$hbmVm h¡ &  

(Q>) H$m°ÝS>© (Corned) ~r\$ EH$ ___________ _rQ> CËnmX 

h¡ & 

(R>) {S>ã~m~§X CËnmX _| ~¢JZr Yã~m| H$s amoH$Wm_ 

___________ b¡H$a go H$s Om gH$Vr h¡ & 

2. (H$) ImÚ `moÁ`m| H$s n[a^mfm Xr{OE & 2 

(I) _rQ> CËnmXm| Ho$ {Z_m©U _| ~§YH$m| Am¡a {dñVmaH$m| H$s 

^y{_H$mE± Š`m h¢ ?  5 

(J) n[aajH$m| Ho$ H$moB© VrZ H$m`© {b{IE & 3 

3. (H$) ~oH$Z Š`m h¡ ? 2 

(I) AdMyU©Z (H$s_m ~ZmZm) Š`m h¡ ? 2 

(J) Mma AdMy{U©V _rQ> CËnmXm| Ho$ CXmhaU Xr{OE & 2 

(K) AdMy{U©V _rQ> CËnmXm| Ho àg§ñH$aU g§~§Yr MaUm| H$mo 

g§jon _| {b{IE & 4 
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4. (H$) ‘‘ì`mdgm{`H$ {ZO©_uH$aU’’ Ho$ ~mao _| g§jon _| 
{b{IE & 3 

(I) grqbJ go nhbo ^ao hþE H¡$Zm| H$mo {Zdm©V H$aZm Š`m| 
Amdí`H$ h¡ ? 3 

(J) {d{^Þ àH$ma Ho$ {dH¥$V (Spoiled) H¡$Zm| H$s gyMr 
~ZmBE & 4 

5. (H$) _rQ> CËnmXm| H$s bmJV H$mo Amn H¡$go H$_ H$a gH$Vo 
h¢ ? 2 

(I) Am{W©H$ gyÌrH$aU Ho$ bm^ Š`m h¢ ? 3 

(J) _rQ> CËnmXm| _| à`moJ {H$E OmZo dmbo _hÎdnyU© ImÚ 
CnmoËnmXm| H$s gyMr ~ZmBE & 2 

(K) H$åß`yQ´>rH¥$V Ý`yZV_ bmJV gyÌrH$aU Ho$ bm^ Š`m h¢ ? 3 

6. (H$) _rQ> H$m AMma ~ZmZo H$s a¡{gnr Am¡a âbmo aoIm{MÌ 
Xr{OE & 1+3=4 

(I) {H$pÊdV _rQ> CËnmXm| H$s {deofVmE± Š`m h¢ ? 3 

(J) ewîH$ Am¡a AY©-ewîH$ {H$pÊdV gm°go{Og _| A§Va 
ñnîQ> H$s{OE & 3 

7. (H$) _rQ> H$mo _rQ> CËnmXm| go àg§ñH$aU H$aZo Ho$ bm^ 
Š`m h¢ ? 3 

(I) AmbonZ _| à`wº$ {d{^Þ µJ¡a-_rQ> gm_{J«`m| Ho$ Zm_ 
{b{IE & 2 

(J) AmbonZ H$s {d{Y`m| Ho$ ~mao _| g§jon _| {b{IE &  5 
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9. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2

1
=10 

(H$) gm°goO 

(I) à{V-Am°ŠgrH$maH$ 

(J) B_ëeZ 

(K) h¡_ 

(L>) Vab Yy_« 


