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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

December, 2022 
BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. Define any ten of the following : 10×1=10 

 (a) Fermentation 
(b) Broiling 
(c) Antioxidant 
(d) Marination 
(e) Comminution 
(f) Brine 
(g) Starter culture 
(h) Emulsion 
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(i) Extender 
(j) Meat broth 

 (k) Rapka 
(l) Commercial sterilization 

2. (a) Briefly describe any two methods of meat 
cooking. 5 

(b) How meat products can be classified into 
different groups ? 5 

3. (a) Briefly narrate the ingredients that you 
can use for economic formulation of meat 
products. 5 

(b) Describe the functions of binders and 
extenders in comminuted meat products. 3 

(c) Write a brief note on acidulants. 2 

4. (a) How enrobing benefits meat product 
preparation ?  2 

(b) List the steps involved in preparation of 
enrobed meat products. 3 

(c) What do you mean by restructured meat 
products ? 2 

(d) Narrate any one method of restructuring. 3  

5. (a) Discuss the canning process applied for 
meat product preparation. 5 

(b) List the various types of spoilage of canned 
meat products. 2 
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(c) What are the advantages of liquid smoke 
in meat products ? 3 

6. (a) Describe different methods of meat curing.  

6 
(b) How does stable pink colour of cured meat 

develop ? 4 

7. Draw the flow diagram of processing of the 
following meat products : 21

2
×4=10 

(a) Commercial bacon 

(b) Meat patties 

(c) Meat pickle 

(d) Sausage 

8. Write short notes on the following :  21
2
×4=10 

(a) Combination preservation 

(b) Meat products of northern India 

(c) Chunked meat products 

(d) Preservatives 
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      BPVI-024 

ekal izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2022 

ch- ih- oh- vkbZ--024 % izlaLd`r ekal izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

1- fuEufyf[kr esa ls fdUgha nl dks ifjHkkf"kr dhft, % 

10×1=10 

 (d)  fd.ou 

([k)  lsaduk (czkWbfyax) 

(x)  izfr&vkWDlhdkjd 

(?k)  ued&elkyk yxkuk 

(³)  vopw.kZu 
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(p)  yo.kty 

(N)  vkjaHkd lao/Zu 

(t)  beYlu 

(>)  foLrkjd 

( k)  ekal dk 'kksjck 

(V)  jidk 

(B)  O;kolkf;d futZehZdj.k 

2- (d)  ekal idkus dh fdUgha nks fof/;ksa dk la{ksi esa 

o.kZu dhft,A 5 

([k)  ekal mRiknksa dks fofHkUu lewgksa esa fdl izdkj 

oxhZd`r fd;k tk ldrk gS \ 5 

3- (d)  ekal mRiknksa dh lLrh O;atu fof/;ksa ds fy, 

bLrseky dh tkus okyh varoZLrqvksa dks la{ksi esa 

of.kZr dhft,A 5 

([k)  vopwf.kZr ekal mRiknksa esa ca/udkjh deZdksa vkSj 

foLrkjdksa ds dk;ks± dk o.kZu dhft,A 3 

(x)  vEyrkdkjdksa (,lhMwysaV~l) ij ,d laf{kIr 

fVIi.kh fyf[k,A 2 
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4- (d)  ekal ds mRikn cukus esa vkysiu djuk fdl 

izdkj ykHknk;d fl¼ gksrk gS \ 2 

([k)  ekal mRiknksa dks vkysfir@lfTtr djus ds pj.kksa 

dh lwph rS;kj dhft,A 2 

(x) iqujZfpr ekal ds mRikn ls vki D;k le>rs gSa \ 

2 
(?k) iqujZpuk dh fdlh ,d fof/ dk o.kZu dhft,A3 

5- (d)  ekal mRikn rS;kj djus ds fy, fMCckcan djus 

laca/h izfØ;k dh ppkZ dhft,A 5 

([k)  fMCckcan ekal mRiknksa dh fod`fr;ksa ds fofHkUu 

izdkjksa dh lwph rS;kj dhft,A 2 

(x)  ekal mRiknksa esa nzo /wezu ds ykHk D;k gSa \ 3 

6- (d)  ekal lalk/u (meat curing) dh fofHkUu 

fof/;ksa dk o.kZu dhft,A 6 

([k)  lalkf/r ekal ds fLFkj xqykch jax dk fodkl 

fdl izdkj fd;k tkrk gS \ 4 

7- fuEufyf[kr ekal mRiknksa ds izlaLdj.k ds izokg vkjs[k 

cukb, %   21
2
×4=10 

(d)  O;kolkf;d csdu 
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([k)  ehV iSVht 

(x)  ehV fidy 

(?k)  lkWlst 

8- fuEufyf[kr ij laf{kIr fVIif.k;k¡ fyf[k, % 21
2
×4=10 

(d)  la;kstu ifjj{k.k  

([k)  mÙkjh Hkkjr ds ekal mRikn 

(x)  VqdM+ksa esa dVs (paDM) ekal ds mRikn 

(?k)  ifjj{k.k 
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