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Diploma in Meat Technology (DMT)

o
() Term-End Examination
8: June, 2010
[\
BPVI-024 : PROCESSED MEAT
TECHNOLOGY
Time : 2 hours Maximum Marks : 50

Note: Answer any five questions. Question No. 1 is
compulsory. Each question carries equal marks.

1.  Fill in the blanks (Any ten) : ' 1x10=10
(a) Sweeteners are used to reduce the harsh
effect of
(b) Kabab is an meat products.

(c) Sausages are seasoned and

meat products.

(d) Belly portion of pig is used to prepare

(e) Colour of cured meat is
(f) Corned beef is a meat product.

(g) Pickling of meat is done by using
and edible oils.

(h) An is a stable mixture of two
immiscible substances.
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is the most useful curing

ingredient.

Goshtaba, a highly delicious meat products,

originated at

Thermophilic organisms grow above
°C.

By economic formulation cost of a meat
products are

Define food additive.

Name some edible by-products which can
be used in meat products.

Write the points, which should be
considered while developing economic
formulations.

Briefly describe some meat products of
northern region.

Briefly describe some meat products of
western and southern region.

Name some chunked meat products.

Briefly describe the steps of meat curry
preparation.

Why meat pickling is done ?

Define merination.



5. (a) Define commercial sterilization.

(b) Briefly describe the spoilage of canned meat
products.

(c) Name two canned meat products. 2

6. (a) Whatis meatcuring? Giveexampleoftwo 3
cured meat products.

(b) Classify fermented meat products.

(€) Write the characteristics of fermented meat
products.

7. (a) What are the advantages of restructuring ? 5
(b) Name the ingredients used for restructuring.

(c) What are the problems encountered in
restructuring product preparation ?

8. (a) Define curing. 2

(b) What are the advantages of curing ? 5

() Name some curing agents.
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