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DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 
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June, 2019 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 Hours 	 Maximum Marks : 50 

Note :Attempt five questions in all. Question No. 1 

is compulsory. 

1. Define the following terms (any ten): 	1 each 

(a) Meat emulsion 
(b) Canning 
(c) Comminution of meat 
(d) Salami 
(e) Emulsifiers 
(f) Meat curing 
(g) Pickle curing 
(h) Meat additives 
(i) Enrobing 
(j) Starter culture 
(k) Preservatives 
(1) Acidulant 
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2. (a) Why do we process meat into meat 

products ? 	 3 

(b) How are meat emulsions made stable ? 3 

(c) How are restructured meat products 
prepared ? 	 4 

3. (a) Define back sloping in meat fermentation.2 

(b) Mention some popular meat products 
available in different regions of our 
country. 

(c) Narrate briefly using a flow chart the 
processing of sausage. 	 5 

4. (a) Give one function of each of five different 

meat additives. 	 5 

(b) Explain the different methods of meat 
cooking. 	 5 

5. (a) How is the pink colour developed during 

meat curing ? 	 4 

(b) Describe ,the functions of any four 
ingredients in meat curing. 	 6 

6. Write notes on the following : 

(a) Intermediate moisture meat 	 3 

(b) Meat pickle 	 3 

(c) Ham 	 4 
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7. (a) Explain the characteristics of economic 

formulations of meat products. 	5 

(b) Fermented meat products have longer 
shelf life. Explain. 	 3 

(c) What are the ingredients used for 

battering of meat and meat products ? 2 

8. (a) Why is exhausting done during the 

canning process ? 	 2 

(b) Explain the process of hurdle technology. 3 

(c) Describe the abnormalities seen in spoiled 
cans. 	 5 
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