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BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Answer any five questions. 

 (ii) All questions carry equal marks. 

1. Give definitions of the following (any ten) :  

      10×1=10 

 (a) Goshtaba 

 (b) Seasonings 

 (c) Curing 

 (d) Comminution 

 (e) Enrobing 

 (f) Binders 

 (g) Ham 

 (h) Moist cooking 
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 (i) Pickling 

 (j) Emulsion 

 (k) Commercial sterilization 

 (l) Hurdle technology 

2. (a) Write the steps for preparation of 

restructured meat products. 5 

 (b) What are the advantages of smoking in 

meat product preparation ? 3 

 (c) Name two components of smoke. 2 

3. (a) What is meant by canning ? 2 

 (b) Describe in brief the steps in the canning 

process. 5 

 (c) What are the different kinds of spoilage 

found in canned meat products ? 3 

4. (a) Name the ingredients used for comminuted 

meant products. 3 

 (b) Describe briefly the processing of meat 

patties. 5 

 (c) Enlist the different categories of sausages 

available in the market. 2 

5. (a) What are the purposes of meat processing ? 

      5 

 (b) Classify meat products according to type of 

processing. 5 
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6. (a) What are the advantages of meat curing ? 3 

 (b) What are the ingredients used as curing 

agents ? 2 

 (c) Briefly discuss the pickle curing methods. 5 

7. (a) Name some important starter culture used 

in meat fermentation. 2  

 (b) Describe briefly the method of processing 

of commercial bacon. 5  

 (c) Enlist the ingredients used for enrobing. 3 

8. (a) Define meat additive. 2 

 (b) Name different milk proteins and cereal 

flours used in meat processing along with 

their advantages. 4 

 (c) What are the characteristics of economic 

formulations ? 4 
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