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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-Fnd 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)
(d)
(e)
(®)
(8
(h)
()
G)
)
@

2. (a)

(b)
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Starter culture
Pickle curing
Emulsifier
Extender

Flat souring
Meat broth
Sausage
Vindaloo
Enrobing of meat
Fermentation

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

Write short notes on : 5
(i) Intermediate moisture meat and

(i) Microwave cooking

1 P.T.O.



List the meat curing agents. Write
advantages and disadvantages of different
curing methods.

Why is smoking done for some meat
products ? Name important stages of
smoking and cooking of meat product.

Write the functions of any six additives used
for meat processing.

What are the characteristics of economic
formulations ?

Name popular indigenous and exotic meat
products available in India.

What is commercial sterilization ? Describe
the process.

List the ingredients used for restructuring
of meat products. Narrate two methods of
restructuring of meat.

Write about two popular enrobed meat
products.

Discuss the processing steps of commercial
ham production.

Write the characteristics of fermented meat
products. Give the steps for preparation of
dry sausage.

8.  Write short notes on any four of the following :
Meat pickle 4x212=10

(a)
(b)
()
(d)
(e)
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Meat preservatives
Comminution

Spoilage of canned meat
Meat patties

2+4

2+2.
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2+4

2+3
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4x2>=10
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