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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2021 
BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) Write whether the following sentences are 

True or False : 5 

(i) Microbes are used to prepare 

fermented meat products. 

(ii) MSG is an emulsifying agent. 

(iii) Roasting is a method of moist heat 

cooking. 
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(iv) Artery pumping is an example of 

pickle curing. 

(v) Sausage is a chunked meat product. 

(b) Fill in the blanks (any five) : 5 

(i) Combination of preservation process is 
called ............ .......... . 

(ii) Broiling is a .............. heat cooking. 

(iii) .............. is a stable mixture of two 
immiscible substances. 

(iv) .............. is an enrobed meat product. 

(v) Bacon is a cured meat product 
obtained from ............... of pork 
carcass. 

(vi) Maximum permissible limit of sodium 
nitrite in meat product is ................ 
ppm. 

2. Draw the flow diagram of processing of the 
following meat products : 3+3+4 

(a) Salami 

(b) Commercial Ham 

(c) Sausages 
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3. (a) Write about two popular indigenous 

chunked meat products. 5 

(b) Describe methods of restructuring of meat. 

5 

4. Write short notes on the following : 5+5 

(a) Hurdle technology 

(b) Liquid smoking 

5. Write briefly about the following : 3+3+4 

(a) Preservatives for different meat products 

(b) Enrobing of meat  

(c) Least cost formulation of meat product 

6. (a) Define food additives.  

(b) Write the functions of chilled water or ice 

during emulsification of meat. 

(c) Why binders/extenders are used in a meat 

product ? 

(d) Write the advantages of smoking of meat. 

2+3+3+2 
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7. Write briefly about the processing of the 

following products (any two) : 5+5 

(a) Kabab 

(b) Meat patties 

(c) Meat pickle 

8. (a) Name popular indigenous and exotic meat 

products available in India. 3+2+5 

(b) What is commercial sterilization ?  

(c) Describe the process of commercial 

sterilization. 
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      BPVI-024 

ek¡l izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

twu] 2021 

ch-ih-oh-vkbZ--024 % izlaLd`r ek¡l izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

1- (d)  crkb, fd D;k fuEufyf[kr dFku lgh gSa ;k 

xyr % 5 

 (i)  thok.kq@jksxk.kqvksa dk bLrseky fdf.or ehV 

mRikn rS;kj djus esa fd;k tkrk gSA 

 (ii)  ,e- ,l- th- ,d ik;lhdkjd gSA 
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 (iii) Hkwuuk] vknzZ rki ls Hkkstu idkus dh ,d 

fof/ gSA 

 (iv) /euh iafiax] fidy lalk/u dk ,d 

mnkgj.k gSA 

 (v)  lkWlst] ,d VqdM+snkj ehV mRikn gSA 

([k)  fjDr LFkkuksa dh iwfrZ dhft, (fdUgha ik¡p) % 5 

 (i)  la;kstu ifjj{k.k] ----------------------------- dgykrk gSA 

 (ii)  lsaduk (czkW;fyax)] -------------------------- rki esa Hkkstu 

idkus dh fof/ gSA 

 (iii) -------------------] nks vfeJ.kh; inkFkks± dk LFkk;h 

feJ.k gSA 

 (iv) ------------------------ vkysfir ehV mRikn gSA  
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 (v)   csdu] e`r lwvj ds ------------------------ ls izkIr 

lalkf/r ehV mRikn gSA 

 (vi)  ehV mRikn esa lksfM;e ukbVªkbV dh 

vf/dre vuqes; ek=kk ----------------------- ih- ih- 

,e- gSA 

2- fuEufyf[kr ehV mRiknksa ds izlaLdj.k dk Øe&izokg 

vkjs[k [khafp, % 3$3$4 

(d)  lykeh 

([k)  O;kolkf;d gkWe 

(x)  lkWlst 

3- (d)  fdUgha nks izpfyr nslh VqdM+snkj ehV mRiknksa ds 

ckjs esa fyf[k,A 5 

([k)  ehV ds iqujZpu dh fof/;ksa dk o.kZu dhft,A  

5 
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4- la{ksi esa uksV fyf[k, % 

(d)  vojks/ izkS|ksfxdh 

([k)  rjy /wezu 

5- la{ksi esa O;Dr dhft, % 3$3$4 

(d)  fofHkUu ehV mRiknksa ds fy, ifjj{kd 

([k)  ehV dk vkysiu@lTtk 

(x)  ehV mRiknksa dk U;wure ykxr lw=khdj.k 

6- (d)  [kk| ;ksT;ksa dh ifjHkk"kk nhft,A  

([k)  ehV ds beYlhdj.k ds nkSjku ciQZ tSls BaMs 

ikuh ;k ciQZ ds izdk;Z fyf[k,A 

(x)  ehV mRikn esa c¡/udkjh deZdksa@foLrkjdksa dk 

iz;ksx D;ksa fd;k tkrk gS \ 

(?k)  ehV ds /wezu ds ykHk fyf[k,A 2$3$3$2 
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7- fuEufyf[kr mRiknksa esa ls fdUgha nks ds izlaLdj.k ds 

ckjs esa la{ksi esa fyf[k, % 5$5 

(d)  dckc 

([k)  ehV iSfVt 

(x)  ehV dk vpkj 

8- (d)  Hkkjr esa miyC/ izpfyr nslh vkSj fons'kh ehV 

mRiknksa ds uke fyf[k,A  

([k)  okf.kfT;d futZehZdj.k D;k gS \ 

(x)  okf.kfT;d futZehZdj.k dh izfØ;k dk o.kZu 

dhft,A 3$2$5 
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