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DIPLOMA IN MEAT TECHNOLOGY 

Term-End Examination 

June, 2020 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 Hours 	 Maximum Marks : 50 

Note : (i) Answer any five questions. 

(ii) All questions carry equal marks. 

1. Define any ten of the following : 	1 each 

(a) Starter culture 

(b) Pickling 

(c) Moist heat cooking 

(d) Enrobing 

(e) Back sloping in fermentation 

(0 Purple staining of cans 

(g) Restructured meat products 
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(h) Emulsion 

(1) Comminution 

(j) Retort pouch 

(k) Chunked meat products 

(1) Least cost formulations 

2• (a) Why are meat emulsion prepared ? 	4 
(b) How is the stability of meat emulsion 

affected ? 
4 

(c)
Name some ingredients used for battering 

of meat and meat products. 	 2 

3• (a) What is intermediate moisture meat ? 	2 
(b)

Write the important steps for preparation 

of restructured meat products. 	4 
(c) Explain different cooking methods. 	4 

4• (a) What is meat curing ? 	 2 
(b) Enlist the advantages of meat curing. 

(c) Write briefly about the method of meat 

curing. 	
5 
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What are chunked meat products ? 	2 

(b) Define commercial sterilization. Give its 

steps. 	 4 

(c) Why the filled cans should be exhausted 

before sealing ? 	 2 

(d) What is the role of BHA in restructured 

meat products ? 	 2 

6. (a) Discuss any four important binders and 

extenders used for preparation of meat 

products. 	 8 

(b) Name edible byproducts that are used in 

meat products. 	 2 

7. Write the important role of the following 

ingredients in meat products'(any five ) : 2 each 

(a) Salt 

(b) Sugar 

(c) Phosphate 

P. T. 0. 
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(d) Sodium nitrite 

(e) Monosodium glutamate 

(f) Spices 

(g) Sodium ascorbates 

8. Explain the following : 

(a) Emulsification 
3 

(b) Fermentation 
8 

(c) Hurdle Technology 
4 
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