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BPVI-024 : PROCESSED MEAT
TECHNOLOGY

Note : Answer any five questions. Question No. 1 is

compulsory.

1.  Fill in the blanks (Any Ten)
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Curing means

Curing solution is called
Head space is related to
Canning temperature is

Combination of preservation process is also
known as

‘Cured meat colour is

Concentration of salt can be measured by

is a flavouring agent.

is the most important curing
ingredient.
Ham is the leg part of carcass.

Sugar, during curing is added to reduce the
harshness of

Cattle meat is called
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Name four curing agents with their
functions.

Write about the preparation of commercial
Ham.

Name two popular canned meat products.
Write the formulation of Luncheon meat.

Write about the spoilage of canned meat
products.

What are the advantages of curing ?

Write the flow diagram of meat pickle
preparation

Why pickliﬁg is done ?

Write the formulation for meat Nuggets.

What are the steps for preparation of
fermented meat products ?

Write the benefits of restructuring.

Write a note on commercial sterilization.

Why the filled cans should be exhausted
before sealing ?

Enlist the types of spoiled cans.



7. (a) What is comminution? 1

(b) ' Why binder and extenders are used/added 4
in the meat products?

(c) What do you mean by acidulants? Write 2+3
about their functions.

8.  Write short notes : ( Any five) 5x2=10

(a) Sausages.

(b) Bacon

(c) Additives
(d) Rapka.
() Veal

() Emulsion

(g) Antioxidants.
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2. (a) IRFRTFHA FTH T vFE Sfea fafaul 6
(b) afTfrE 39 T & Wi fofau 4
3. (a) < vafaa fesameg wig s & T fafag) 2
(b) <fEEm (lunéheon)ﬁza?@waﬁﬁﬁi'{l 4
() Tesumac wia Sl 1 fagfar & e o fafga) 4
4. (a) HTFIAVRY?
(b)) T TR T W el Y e
(c) STER % ST S § 2 3
5. (a) HIZ TN (Nuggets) 1 Giiwwu fafa) 4 -
(b) Terfoaa wia g Fmiu & =z = fafau) 4

(c)  YAEEA (restructuring) % &4l H fAfigw) 2

6. (a) TfURTF Feiwn W A fafaa) 4

(b) m@ﬁﬁmamﬁwwm 3
ST =fEa ?

(c) fapa F4 % vori #t gt T 3

7. (a) SEgUR (comminution) FT &? 1
(b) TIE SRl § afget (binders) T§ fawaral 4
(extenders) & Tt FEuTer/ fretran mr 2
(c) SRR | 3T 1 THS 2 T TRl 243
% 9N ¥ fafaw)
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8. WYy i fafau (egf oie) : 5x2=10
(a) wRfSE ' |
(b) IR H (FFHM) HH (Bacon)
() aca
(d) TH
(e) faaa (Veal)
(f = (39RH)
(g) SidsTiiFRE
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