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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

December, 2023
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Answer any five questions.

(i1) All questions carry equal marks.

1. Define the following (any ten) : 10x1=10
(a) Comminution
(b) Pasteurization
(¢) Moist cooking
(d) Meat curing
(e) Meat emulsion
(f) Pickle curing
(g) Chunked meat products
(h) Enrobing
(1) Restructured meat products
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Back slopping in fermentation
Purple staining of cans
Antioxidant

What are the purposes of meat processing ?
4

Classify the meat products according to
type of processing and particle size. 3

Enlist the purposes of preparation of
emulsion based meat products. 3

What is commercial sterilization ? Enlist
the steps of meant canning. 2+2

What are the benefits of restructuring of
meat ? 2

Write about the steps of enrobing of meat
products. 4

Define meat additives and give four
examples. 242

Why chilled/ice water is added during meat
emulsion preparation ? 2

What are the roles of adding binders and
extenders during processing of meat
products ? 4

Explain the Dbasic steps of sausage
preparation. 4
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How long hams are to be kept in the
smoking chamber and why ? 3

What are the differences in dry and
semidry sausages ? 3

What are the advantages of curing ? 3

What are the chemical reactions during
formation of pink colour of cured meat ? 3

What are the changes/stages of smoking in

a smoke oven ? 4

How can the cost of meat products be
reduced ? 5

Enumerate five 1important edible by-
products and five additives that can be

used in meat products. 5

Write short notes on any two of the following :

(a)
(b)
(c)

2x5=10
Meat Pickle

Meat Patty

Bacon
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