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Diploma in Meat Technology (DMT)

Term-End Examination
December, 2011

BPVI-024 : PROCESSED MEAT
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.

()  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 ?

§) Name popular meat products in India.
(k)  Enlist types of spoiled cans.

()  List types of spoilage in canned products.

2. (a) What is the purpose of meat processing ? 1
(b) Classify the meat products according to 4
type of processing.
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Enlist the advantages of preparation of
emulsion based meat products.

Name some ingredients used in preparation
of meat emulsion.

What precaution would you take during
preparation of emulsion ?

List different steps for preparation of
enrobed meat products.

What are the advantages of curing ?
Describe different functions of sodium
nitrate in meat curing.

What chiemical reactions take place during
formation of cured meat pink colour ?
State the advantages of using liquid smear.

Name important stages of smoking and
cooking meat products in a smoke oven.

Define meat additive.

Write the functions of chilled water or ice
during emulsion preparation.

State the advantages of using binders and
extenders in processing meat products.
Name different milk proteins used in.
processed meat products.

What are the advantages of using milk
protein and cereal flour in meat products ?

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

What are the advantages of economic
formulations ? :

List important edible by products that can
be used in meat products.



(d)

8. Write
(a)
(b)
(c)
(d)
(e)
9
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Name some important extenders that
improve product quality and reduce cost of
production.

What points would you consider during
economic formulations ? '

What are the advantages of computerlzed
least cost formulation ?

What is commercial sterilization ?

Why the filled cans should be exhausted
before sealing ?

What is the importance of enrobing ?
Write the benefits of restructuring.

Why butylated hydroxy anisoles are used
in restructured meat products ?

Write the basic steps of sausage preparation.
Mention the factors that influence the
length of time of keeping hams in smoke
house.

What is “back sloping’ in fermentation ?
Write some important genera of microbes
used as starter culture for fermented meat
products.

Write the differences between dry and semi-
dry sausages.

short notes on the following (any four)

Bacon 4x2.5=10

Acidulants

Aseptic canning

Hurdle technology
Intermediate moisture meat
Methods of enrobing
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S ELE. - 024 : WHERa A9 Wit
THg ;2 qOL Sfema 3% : 50 -
Mz fEET a5 % SR QT FeT1 ] IR o Al
&1 g & garT 37F &1 ‘
1. T g % s S 1x10=10
(a) SR RN
(b) TERTFET?
(c) THIM ¥ 319 1 T ¥ ?
(d) =S (TmgR) HIE Seml o IeRIO e |
(e) weR Tare § ¥ 1 AT wE BTG Fil
BrE?
() TR w Tsfad w e T
(8) TSN (chunked) HIE SR HH & §?
(h) TR i SR S E 2
() TRfsSmeng?
G) ura ¥ yufed @ ARl % T fefau
(k) faa FA & THRI S G TG
() Feeic e & forgfn 3 werd 1 g e
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2. (a
(b)
(c)
(d)
(@)
(®)
3 (a)
(b)
(©)
(d)
(e)
4. (a)
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T TR0 I ST FMT?

TR F TR 3 STIR HIH QI i avfiehd
Hifea | '
TCY SHIRA HiY Sedrel o fmi 3 @
e AT

HtE T % fmin § v 39 9miE &
M fefaw|

Ty Fior ¥ SR ST S wraEtE s 2
TRIse HiE AR % At F fafis =7 w5
RIS

o (i) F AT FME?

Hfg wftn & difeaw Tege F Ayl
1 I AT |

FILS |G F e T F T H ARA
Tt giafan g § ?

T FawE & Ta & ol Fl e HiTo |

gHq (smoking)%ﬂ%ﬁl’i"fﬂ'@ﬁﬁwaﬁ{
e 3ia H HE G THM hl T I

Trg = &1 gftnfiya sifsa )

Trog Fmter & e fewsiifaa <@ @ 9% &
yerTat ol fofau

Hig AR % TR § aEeed U6 Taadsd
¥ oY fefau|



TEE whmﬁﬁmﬁfwgﬁchzﬁﬁa

7w fefaw

(d)
(e)
5. (a)
(b)
(©)
(d)
(e)
(f)
6. (a)
(b)
(c)
(d)
(e)
7. (a)
(b)
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HiG IRl ¥ g NN & @ I F yAn
F ol ! =T FifeT |

Hie 3eATS] T BT I S T THA © 7
anfefer giteor & o1y F=0 §?

Tig seael |y fRT S g 9o Heaul
QT AR H G TR

3G TUEET hl @ FAH A IR G-
BRG ! T TS FH HEEY! FaIEh] o A
fofau |

afefss et & R o9 foRa foget &
o[ H @ ?

FLRA ATH BT AR F BT 1 2

aiftreges fsteieto o1 €2

Fer W fessll ! dio HA V T8 3AH 99
| fapan wman €2

TS T e F1 8 2

H: WA % @l @l fefau

o: wifeg 99 3l # Ffeofee wgiad
THIES 1 FEnT 41 R S § 2

S o 3 s o ) P
W(smokhouse)ﬁ%ﬂ?@%ﬁwﬁlﬁ
Fufaa A a1 R ! fofan

NN

NN
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(c) Tovaa# ‘ayeen’ #E?

(@) Tofraa e § Ry dad FEIATgR 1
FS HEEYU! SAM]- SIS TR FHR ST |

(e) Y% WS 31H Y[ IS & iR &l W HIfTwl 3

8. gl wR W HEw A e fofau
(a) IR I THHI WG (IHT)
(b) STEIHRS
(c) Trifta fesamadt
(d) TRy drenfiet
(e) HeAEdl 3T WG
(6 TR faf

4x2.5=10
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