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

1.	 Fill in the blanks (Any ten):	 1x10=10

Sweeteners are used to reduce the harsh
effect of 	
Kabab is an 	 meat products.
Sausages are seasoned and 	
meat products.
Belly portion of pig is used to prepare

Colour of cured meat is 	

Corned beef is a 	 meat product.
Pickling of meat is done by using
	 and edible oils.
An 	 is a stable mixture of two
immiscible substances.
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(0 	  is the most useful curing
ingredient.

Goshtaba, a highly delicious meat products,
originated at 	

Thermophilic organisms grow above
	  °C.

(1) By economic formulation cost of a meat
products are 	

	

2.	 (a) Define food additive. 	 2

Name some edible by-products which can 	 4
be used in meat products.

Write the points, which should be	 4
considered while developing economic
formulations.

	

3.	 (a) Briefly describe some meat products of	 5
northern region.

(b) Briefly describe some meat products of 	 5
western and southern region.

	

4.	 (a) Name some chunked meat products. 	 2

Briefly describe the steps of meat curry 	 4
preparation.

Why meat pickling is done ? 	 2

(d) Define merination.	 2
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5. (a) Define commercial sterilization. 2

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

6

(c) Name two canned meat products. 2

6. (a) What is meat curing ? Give example of two
cured meat products.

3

(b) Classify fermented meat products. 3

(c) Write the characteristics of fermented meat
products.

4

7. (a) What are the advantages of restructuring ? 5

(b) Name the ingredients used for restructuring. 3

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

2

8. (a) Define curing. 2

(b) What are the advantages of curing ? 5

(c) Name some curing agents. 3
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1.	 figrr 	  (ft.-44-47).4. if-4	 :	 1x10=10

1:11Wit Vi 	  	  ti31 .5o1T4
Wzi cht;	 'FM Phi( 'TUT t I

chmitsi, 	 	 3c41q tl

	At!, 4lti4 at 	 TTIR dctilq tl

3-qT	 (belly) 1/13 .h WI 111111T,

	  t411	 NA! waT t

crUS (cured)	 f 11T 	 taT t
	 	 	 TiN 30-11q 1

T 31-47, 	 *cure te	 	
mil q i waT 1
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twit
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(i)	 	 , 	 	 azarr	 t

co	 Thrdo-r,	 izfrf-qz iirq 3N1q t fqTr4. 1.1,0

(k)	 cI14(1 4 1 ei A cf, 	  ° 14. 14 3"	 d1-11111

TRj	  cnt4

2. 2

4

airtli* 1:0-1-*-17	 Triv -T-Trrqi T1.

n31111	 1

(g ml 43-4	 trr-ciTrilrff V-1--A-R I

11# 37Fgi T1 uTt)	 E9 t51l1 341 c4I 1	 i9114

-WNR I

(c) 311W 1:&*-111T famftla q, 	,t4 111, tziN 14 ttg; 4

"wlf-4Rq1441 cis 4{14 t? 1:ERZ

. (a) drit	 TIM z-mgi	 -1:10q 	 au 5

W-A-R

(b) trrqqlft .R4 -f	 r? Alq * vst TrUf 3-0:1T-41W TfOtr 5

4 gull--11.--4R

4. 2To 'mss, -<TT (chunked) 1:11.11 3:11t * TIT

WEIR I

W11 (curry)	 it	 "r4sp,°)."i a uk 4

I

2f 3lzlit 4;41 G11111 AICII t?

-W1f(merination)	 1TiliTTM	 RI 2
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5. 2ilruir\rti cb	 chtut	 trftetfa. TIF-4 	 I

rs...11.1c Triz Teargi	 fq-frff	 TWIT 4 auk

(c) 2f	 16.414‹	 zetra*7TIT

6. (a) .4:zffTftz nfurffzErt ?	 Tfre zeTKI	 dqwui 3
g1 fwt I

(b) rshructo t 	 q/ITTU ANR I 3

(c) 4rehruatt Triv -80TR1	 fatEraTail	 fr	 11

7. (a) 7: f-f kTli (restructuring) TIT 174T t? 5

(b) 7:4041	 Fo q, mv)	 TIT WaR I 3

(c) 27:404 .t dc41‹	 141 TPterra	 faftR I

8. (a) r1f	 I 2

(b) Izarf *WIT :EfT 5

(c) nr7ri affiwrfA	 Trr fofuRI 3
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