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DIPLOMA IN MEAT TECHNOLOGY (DMT) 
1-r`) Term-End Examination 

June, 2018 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer five questions. Question No. 1 is compulsory. 

All questions carry equal marks. 

1. Define the following : (any ten) 	 10x1=10 

(a) Canning 
(b) Broiling 
(c) Starter culture 
(d) Pickle curing 
(e) Emulsifier 
(f) Extender 
(g) Flat souring 
(h) Meat broth 
(i) Sausage 
(j) Vindaloo 
(k) Enrobing of meat 
(1) 	Fermentation- 

2. (a) What are the advantages of meat 3+2 
processing ? Classify meat products 
according to type of processing. 

(b) Write short notes on : 	 5 
(i) Intermediate moisture meat and 
(ii) Microwave cooking 
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3. (a) List the meat curing agents. Write 2+4 
advantages and disadvantages of different 
curing methods. 

(b) Why is smoking done for some meat 2+2 
products ? Name important stages of 
smoking and cooking of meat product. 

4. (a) Write the functions of any six additives used 	6 
for meat processing. 

(b) What are the characteristics of economic 	4 
formulations ? 

5. (a) Name popular indigenous and exotic meat 	3 
products available in India. 

(b) What is commercial sterilization ? Describe 2+5 
the process. 

6. (a) List the ingredients used for restructuring 2+4 
of meat products. Narrate two methods of 
restructuring of meat. 

(b) Write about two popular enrobed meat 	4 
products. 

7. (a) Discuss the processing steps of commercial 	5 
ham production. 

(b) Write the characteristics of fermented meat 2+3 
products. Give the steps for preparation of 
dry sausage. 

8. Write short notes on any four of the following : 
(a) Meat pickle 	 4x21/2=10 
(b) Meat preservatives 
(c) Comminution 
(d) Spoilage of canned meat 
(e) Meat patties 
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1. 	P-14—ticifigd Vf trfti-Tift3M 	: (ichra 7ff ).) 10x1 =10  

(a) sosileslq 

(b) We-Otrr 
(c) airtiTW TI.-qt1-9.  (Starter culture) 

(d) 31-A7 titiltti (fTWR WPT) 

(e) cbitcb 

I ci 

rSeollislq dt4Iq cif tq4cd1 	•71111 

Ti#1 ---rtRAT (4fr-T) 

#(147 

fa-a--4-rq 
-4:ftr 

2. 	(a) 1:ftf M4kcbtul 1 41' 441 f ? -1:#1 3-04Tql 	3+2 
t-cbtul - Mchlt 3717 1:1{ 	c1TrEA7 I 

(b) 1:01:14 .9)Z fffrgR 	 5 

(i) 1:Rzrgal aTrtm -1:04 
Histlda 	qcbill (1--F-ETT) 

(f) 

(g) 
(h) 

(i) 

(j) 
(k) 

(1) 
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3. (a) 	t-mi1 (V1T) 	i i tI1 csiiiWI 2+4 
fafiT 4flitri (4zrr) f--4ftrt*riTR-4vr9741 

tfuR 
(b) 	Tit 3741ql 	 icbqi wldl t? Ilfg 2+2 

371-fq 	 -t-fi-Tr (74ER) 
tfa7 

4. (a) *TT w-k.ch(ut 	Trzlwr 1 I 	49f? 	6 
wtiti fffruR 

(b) 	 c4,11 	 f? 	4 

5. (a) 9-TR7 .1:r-o-w liod 	41 	tkt Tit 37fT-41 	3 

*Wri fffil§17 I 

(b) 	oqlq+iliqet) 	cbu1 	T t? 	T qu 	2+5 

I 

6. (a) 11#F 37TRIt. "3.4 	mai 	111 2+4 

q-1111 11#1* -Tit-49. 	fartPli 
auk 

(b) f 	d 31W-cruTriTr z-ou-41 	4 	4 
tfuR 

7. (a) ciiiiilket) # dr4K-1 	w*chtul it4t qtul 	5 
ii 	'iI)kL I 

(b) 14)luad 1:1#1377-41f4tEr-d-ra# -WuR I /La, 2+3 
(dry) .T1f#7 	1:14t zitul 	kit IR I 

8. Ti4r 4 ft-4 -w IR ta fffrgIR : 	 4x21/2=10 
(a) 1:Ftti 131 R 

(b) -grtg yrtt 

(c) 
(d) rsolitsic Tit 30-1^1 fqt-FU 
(e) +i iti7 
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