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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 : 10x1=10

(a) Fermentation
(b) Broiling

(c) Antioxidant

(d) Marination

(e) Comminution
() Brine

(g) Starter culture
(h) Emulsion
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Extender
Meat broth

Rapka

Commercial sterilization

Briefly describe any two methods of meat
cooking. 5
How meat products can be classified into

different groups ? 5

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

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

Write a brief note on acidulants. 2
How enrobing benefits meat product
preparation ? 2

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

What do you mean by restructured meat
products ? 2

Narrate any one method of restructuring. 3
Discuss the canning process applied for
meat product preparation. 5

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

(a) Describe different methods of meat curing.
6

(b) How does stable pink colour of cured meat
develop ? 4

Draw the flow diagram of processing of the
following meat products : 2%><4=10
(a) Commercial bacon

(b) Meat patties

(c) Meat pickle

(d) Sausage

Write short notes on the following : 2%><4=10

(a) Combination preservation
(b) Meat products of northern India
(¢) Chunked meat products

(d) Preservatives

P.T.O.



[4] BPVI-024

BPVI-024
wiE dretent § fewr (S . &)

[FATa gl
g, 2022

o, Ot ot 3ME.-024 : UETHA W WE Rt

gqg ;2 §u2 FfIFad 3F : 50

712 : 8 g go & I e G T F

F I &

1. f=afafes 9 9 f&< =@ &1 9ftafya sifs
10x1=10
(&) foroaq

(@) " (Frsfer)

() Hid-ATFdhRe

() “THHh-HHTAT I

(¥) s



(=)
(3)
(<7)
(=)
(D
()
(3)

()

(@)

(%)

(@)

(M)

[5] BPVI-024
NELE ]
SRH HaxH
A
T
HH T IR

Yehl

ST TTSTHTsR LoT

g 9o i feel v fafuai =1 deq o

U HifST] 5
mwH 3IArR & fafy= wEl 7 few geR
ffepd e ST wehar 7 ? 5

9 IR 1 Tl Feq fafua & fow
ST hi ST aTelt sTdqeregsti i d&q o
afuid shifsTa) 5

Ffola WY SRl T SAHR w3

foaRen! & &1al o1 o0 Sifsq) 3

FEAARNRI  (THIEHEH) W T Gy«
feuguft fafem) 2

P.T.O.



4.

[6] BPVI-024

(%) HIG % IR o1 H 3MuT & fhy

YR TISEF 95 el © 2 2

(@) A9 IR hl STATga/afcsd s & =R

F gl PR Hifu 2
(1) TR 99 & AR Y 3T F1 g € ?
2

(%) G 1 ot weR fafyr =1 =i wifsw3

B A o o M
(F) TY 3R IR & & fau fesaeg &

[aWa

Tl gfshar i == s 5

(@) feeameg w9 @Rl &1 faspfaal & fafv=

TR T Ge AR HIferT) 2
() HE AR W 5T gET AT FE 2 3

(%) A HO¥F  (meat curing) i fafvy=

faferai =1 guiw wifsT 6
(@) gaifud a9 & feer Taret @ w1 faw™
forg YR fopan smar @ 2 4

~

frefafad 719 SAR & JHER & Yag 3Rd
FAET 2§x4:10

() SIS ok




[7] BPVI-024
(@) T T
(1) Hre fywa
(%) diEst
8. frfafed w wferd feoforel fafay : 22xa=10
() A afeo

(@) 3T 9Rd & HiG SR

(7T) THEl H He (FTFE) W & IAR
(%) aieeTor

BPVI-024



