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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2016 	00714 
BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question no. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) Match the following : 	 5 

(i) 200 ppm 	(A) enrobed meat product 

(ii) 0.5% 

	

	(B) cured product obtained from 

belly region of pork carcass 

(iii) Meat pickle (C) shelf stable indigenous meat 

products 

(iv) Bacon 

	

	(D) sodium nitrite level in meat 

products 

(v) Meat Samosa (E) phosphate level in meat 

products 

(b) Fill in the blanks with the most appropriate 	5 
word(s). Any five : 
(i) Special equipment called 	 

is used for preparation of meat 
emulsion. 

Monosodium glutamate is used in 
meat products formulation as 
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(iii) The soya proteins not only function 
as extenders but also improve 
nutritive value and 	 of 
water and fat in meat products. 

(iv) Ingredients which are incorporated in 
the meat products formulation to 
reduce the harsh effect of salt are 
called 

(v) Sausages, meat patties, nuggets, 
hamburger, ground beef, etc. are 
examples of 	 meat 
products. 

(vi) Hydrogen swell is an example of 
spoilage of 	meat products. 

	

2. 	(a) Write about popular indigenous chunk meat 	5 
products. 

(b) Explain methods of restructuring of meat. 	5 

	

3. 	(a) Explain briefly the steps involved in canning 	5 
process. 

(b) Briefly write about the methods of enrobing. 	5 

	

4. 	Write briefly about the processing of any two of 
the following products : 	 5+5=10 
(a) Kabab 

(b) Meat patties 

(c) Meat pickle 

	

5. 	(a) List out the ingredients used for curing of 
	

5 
meat and write the main functions of any 
three ingredients. 

(b) Explain the methods of curing of meat. 	5 
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6. 	Write short notes on the following : 

(a) Hurdle Technology 	 4 
(b) Classification of meat products 	 3 
(c) Liquid smoking 	 3 

	

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

(a) Salami 	 3 
(b) Commercial Ham 	 3 
(c) Sausages 	 4 

	

8. 	Write briefly about the following : 

(a) Preservatives for different meat products 	3 
(b) Purpose of meat processing 	 3 
(c) Economic formulation of meat products 	4 
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1. 	(a) f 	 5 

(i) 200 xft.t.74. (A) -ccf- d Itrz dc1-11q 

(ii) 0.5% 	(B) Tia -FL3TT 	iTrrr -grEff 

(iii) Tit f 31-97 (C) fIir* Alci-r ft:4T tfr Tit dCLIK 

(iv)	chi 	(D) 	7-ectrt ti)FV.1 1-111Ke. 

'RR 

(v) Tit Tp:trgr 	(E) 	TeErg1 14 th-f{47 •wr •iT 
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(b) 	tftW `tack T-2T1ti 	c , TraiNT zIpiwr 	5 

(i) 	* 4-1C11"( 	3ra-wr 	34cMuf, 

	  a)1111 t 

3m10*.  f*--IT-q9. 	'1 fl 	Tqa.4-e 
-wr 51441 , i, 	* -Fq fctql 	 

(iii) 	7 Rig) 	 ch1 4-1 cbtcll t 

1-fl 	d TOTRY 	4111 3-th atil 

4)tifillct) -179. 	Ata7 
	t 

(iv) -Pict) 	tAllf 311Tiq 	*Wgf 
1:117 37:11t 	Qr 4'44-frod 	 
	 t 

(v) 	Aq, -41-17 teeT, •9747r, trr44T, TrrzT 
WF 4(4 413 34ft, 	 4-ne. 3-04TO 
	t 

(vi) "g7t77 	 37110 
* (viol 	1 dqWul t 

2. (a) M1enf 	5iO4 t1:11 T**7 (chunked) 1:11Z 371TO * 	5 
7k 14 fUrg171 

(b) Ifre * 71-97 WF 	7 I 	 5 

3. (a) 	rsexaiesic'l 31i7z1T  	T Tk-)1:1 14 	5 
7 I 

(b) 	ct)t 	*A"k 14 7*( 14 tfg17 I 	5 
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4. 	-14-1ro (Id 14 74 ct.).. 	TeTr-O*3R -Tur i -4k 
7f4tr for7§7 : 	

5+5=10 

(a) chewst 

(b) tift7 

(c) "glIz 	aT9-rT 

	

5. 	(a) 111Z*It:TRF -1437ff 	 5 

tff 	 

(b) Tfra--*rrtiff 	f4fir:W -wT auk wir471 	5 

6. Ti4cr 14*z furig7 

(a) 31 1-T A SI Plch 	 4 

(b) 41e. 3M17 cviTchui 	 3 

(c) 7T9 Vrff 	 3 

	

7. 	 3eciT*31" —{vi 	 (911,1 

WiTTR : 

(a) ITMTI:ft 
	

3 

(b) «4108-16'44 ,4) trr 
	

3 

(c) 4 

8. 

(a) fari-wr 	zmt 	 1-117 W 	 3 

(b) 41d 31TftzfiTuT *F *FT 	 3 

(c) 37rrO 	TrIt .4A-1 1-4ftTzff 	 4 
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