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O BPVI - 024: PROCESSED MEAT 
O 	 TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. Question No. 1 is 
compulsory. All questions carry equal marks. 

	

1. 	Answer the following question (any ten) : 	1x10=10 
(a) What is comminution ? 
(b) What is meat curing ? 
(c) What do you mean by emulsion ? 
(d) Give example of two cured meat products. 
(e) Why curing of hams in cover pickle is 

advantageous ? 
(f) List the systems of enrobing. 
(g) What are the chunked meat products ? 
(h) Why pickling is done ? 
(i) What is enrobing ? 
(j) Name popular meat products in India. 
(k) Enlist types of spoiled cans. 
(1) 	List types of spoilage in canned products. 

	

2. 	(a) What is the purpose of meat processing ? 	1 
(b) Classify the meat products according to 	2 

type of processing. 
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(c) Enlist the advantages of preparation of 	2 
emulsion based meat products. 

(d) Name some ingredients used in preparation 	1 
of meat emulsion. 

(e) What precaution would you take during 	2 
preparation of emulsion ? 

(f) List different steps for preparation of 	2 
enrobed meat products. 

	

3. 	(a) What are the advantages of curing ? 	1 

(b) Describe different functions of sodium 2 
nitrate in meat curing. 

(c) What chemical reactions take place during 	3 
formation of cured meat pink colour ? 

(d) State the advantages of using liquid smear. 	2 

(e) Name important stages of smoking and 
cooking meat products in a smoke oven. 	2 

	

4. 	(a) Define meat additive. 	 1 
(b) Write the functions of chilled water or ice 	2 

during emulsion preparation. 

(c) State the advantages of using binders and 	. 4 
extenders inprocessing meat products. 

(d) Name different milk proteins used in. 	1 
processed meat products. 

(e) What are the advantages of using milk 	2 
protein and cereal flour in meat products ? 

5. 

	

	(a) How can you reduce the cost of, meat 	2 
products ? 

(b) What are the advantages of economic 	2 
formulations ? 

(c) List important edible by products that can 	1 
be used in meat products. 
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(d) Name some important extenders that 	1 
improve product quality and reduce cost of 
production. 

(e) What points would you consider during 	2 
economic formulations ? 

(f) What are the advantages of computerized 	2 
least cost formulation ? 

	

6. 	(a) What is commercial sterilization ? 	 2 
(b) Why the filled cans should be exhausted 	2 

before sealing ? 
(c) What is the importance of enrobing ? 	2 
(d) Write the benefits of restructuring. 	 2 
(e) Why butylated hydroxy anisoles are used 	2 

in restructured meat products ? 

	

7. 	(a) Write the basic steps of sausage preparation. 	2 
(b) Mention the factors that influence the 	2 

length of time of keeping hams in smoke 
house. 

(c) What is 'back sloping' in fermentation ? 	2 
(d) Write some important genera of microbes 

used as starter culture for fermented meat 
products. 

(e) Write the differences between dry and semi-
dry sausages. 

8. 	Write short notes on the following (any four) 
(a) Bacon 
(b) Acidulants 
(c) Aseptic canning 
(d) Hurdle technology 
(e) Intermediate moisture meat 
(f) Methods of enrobing 

4x2.5=10 

1 

3 
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1. f-*-  WI -7qt ant 	 1x10=10 

(a) 314-Th qq■ t? 

(b) 4-41 Tel qzIT ? 

(c) 	 *f 374 off 	C ? 

(d) (trr5WO 1:613 3:11* 	F3-R I 

(e) cheR ftl- c3 	# 	7)717?1 ch(-11 '111;fq qzff 

61It? 

(f) 79-trr4TT 	tre-d74 

(g) ,;er)It (chunked) Trfrr 7-em-q 	? 

(h) a-41 collql 	 t? 

(i) Titr-411 off t ? 

1-TR-ff 14 -srqr—o-ff 	-3-oTr-)' 	-r -fti7 

(k) fd-f7 4)-4 * 	X77 I 

(1) 	50siltsig 3-04Tt' f40 	1 	R 
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2. (a) 

(b) 

1 

2 
4-11t1 	 W/IT t? 

TITI't:EFTITt 	31-1.MTITIF371Tql.TITT7 

--1•F77, 

(c) 2 31-Rifta 	3c:1Tql 	t c-3TrIW 

49-77-1 

(d) -k Trfrr 	t f97:617 31-5-4?1 TO , -111-1 4 1q 1 

-971 tfa7 
2 

(e) 4-r)k11 f9147 	(1 ,1 317 .1-611*-liami-9764? 

(f) -4-  t 	t faf 	w3W 2  

1 

I 

3. (a) .TCFIT (*nil-4ff) 	a-e-n t? 

(b) -74zil qTr-Trr 	.-111-v-14-i 	t 2 

quh 

(c) 3 TB--3 	t 	t 	t 
(Riiq 	or*qi 	t? 

(d) cito f-WiTlt 71)7 t 	oqcti 	T I 2 

(e) TR' (smoking) t 	W31'f 	ttf7 311T 2 

311-49' 	TIN 371g ITWA 	1rq7 I 

4. (a) 1 f:thi T4- 1 	trftwfcru 
(b) 2 f9-1=thri * 	lth1 	i'kilfild 	\TIC) 711 fs1 

-51-WRit 	f-o-fuR 
(c) 	 -44 	7.4 cRi.$) 

fotRI 
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(d) 3R#Efff TOR 37:1  TO 14 "SraW1 	TN -shalt* 1 

2 
fotR I 

(e) TMTO 	-SitT tali 	tSi1S11--1 31T 	t 	41 
rsr141 	Tr-4v 

5. (a) ITIR wol-rq'f 	otiicr 	31N 	 ? 2 

(b) airrft 1:01-war * 	r(IT .wr t'? 2 

(c) 3770 	514141 f*-7 	Tr*-4 ai; 1:1 1:114 1 

1 
-a-mr0 	A-TR I 

(d) 371K ljura7T 	40-{ a•-ti 	al; 	30-11q-1- 

optcf 	7164 *4* TO 1:171i Fa 
"WgR I 

2 (e) -71w(ar 	a-Trcr 	f4gat 
tzrr9.-44T-41? 

(f) a, 	1 	c1 :i-9--drf MI Id 1:0-*-{17c5N qqi t ? 2 

6. (a) -i i 1c+ut 	;EfT t'? 

(b) *9-q17 	ft-Q 	410 2 

441 f*-TIT Alai t? 

(c)  -791r47 	4;Err t ? 2 

(d) *1•4.1)' 	foftr7 I 2 

(e) 7: #(1-q7 4-17 ,H 37fTe 	,slid;rds 2 
79141TW -517tTia-a-IfWzif Ant? 

7. (a) 2 447 firriur 	-#9-zrrt 	-raW 	10-fug 

(b) 2 (smokhouse) Tli 
alt 	 al; WR4 fof-4347 I 
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(c) .ftvqff   ITT t? 	 2 

(d)fa) 	Tcki c).  311tITT Tfq4 t' 	1 
yo TruffcLui -A-49-cikilar;1 TR MobRI 5110 	 I 

(e) qjtch 774 314 Tell #1.47* atd-{ Tcrrz W-A- 	3 

4x2.5=10 
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