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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

-7r 	 Term-End Examination 
it-r) 

December, 2013 
O 
CD 	BPVI - 024: PROCESSED MEAT 

TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. 

	

1. 	(a) Match the following : 

(i) Bowl chopper 	(A) Restructured 
(ii) Vaccum Tumbler (B) Emulsion based 
(iii) Entender 	(C) Smoked 
(iv) Retort 	(D) Soya Protein 
(v) Smoke oven 	(E) Canned 

(b) Give one example for each of the following. 
(i) Comminuted meat products 
(ii) Indigenous meat product of South 

India 
(iii) Intermediate moisture meat product 
(iv) Emulsion based meat product 
(v) Indigenous meat product of North 

India 

	

2. 	Differentiate between the followings : 
(a) Dry heat and moist heat 
(b) Curing and Smoking 
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3. 	Write important role of following ingredients in 
meat products (any five) : 	 2x5=10 
(a) Salt 
(b) Phosphate 
(c) Sodium nitrite 
(d) Monosodium glutamate 
(e) Spices 
(f) Sugar 
(g) Sodium ascorbate 

4. Write flow diagram for preparation of 
following : 	 5x2=10 
(a) Sausages 
(b) Meat pickle 

	

5. 	(a) Write different steps for preparation of 
	

5 
canned meat products. 

(b) What are the purposes / advantages of 	5 
preparation of emulsion ? 

	

6. 	(a) Name important binders and extenders 	6 
used for preparation of meat products. 

(b) Name edible by-products that are used in 	4 
meat products. 

	

7. 	(a) Write short note on preparation of Enrobed 	5 
meat products. 

(b) Write the flow diagram for the preparation 	5 
of Ham. 

	

8. 	(a) Write short note on fermented meat 	5 
products. 

(b) Describe preparation of restructured meat 	5 
products. 

BPVI-024 	 2 



‘1:14I5..1)P I ch 	 "4 F 	el 111 

	 trftarr 

qt.14411, 2013 

***.3411. - 024: Mt4cpci 	si 1itch 

twig :2 	 37-fg/W-d8 afW : 50 

ft;h1.  rift 31.N .  dri< 	 erwq. / mq-f/ 	drk •.// 3e-44Te 

1. (a) fsTeriW.-4R : 	 5 

(i) 6113C1 -rm 	(A) 7:117fAu 

(ii) 3rtt (B) 	+.(1q1-[ 311'41f17 

(iii) 1.-1 .37 	(C) OM (Smoked) 

(iv) '(e.1 	(D) 41tt '51'07 

(v) 31-qi 	(E) 	 

(b) r-mfortvi 14 A-    dqtkur q'ir,-R 	5 

(i) #-Ifutu -grfrr 7--oa-g 
. fuffr 9.17d 	#44 3-0:11q I 
"rf1 	141 44-1 37:17 I 

(iv) 1-1I-1 3Thirftff -1:64 3-0:ifq I 
(v) d7lk 	11 	---0:1-rq 

2. 	Tcrtz 	: 
(a) kjtch -1311 -crq' 	-164:11 	 5 
(b) •q;ELf71 	 5 
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3. 	 149. ) 	z-oTrt F-14-ircir(acr 
2x5=10 

	

4. 	H4--ifc1rOci 	Lro - 01 mil 	\-71ki : 
	5x2=10 

(a) 	 
(b) 	 aT-TT 

	

5. 	(a) 	fsmaIci 	 H1z 71.1t 	 ch 
	5 

ffizf7 
(b) 	4-11-1 (WO f91471t Zi-FT/11.1 °NI 

	

6. 	(a) -griTr -TeTrtt 	vq--4Tr 	-4r9-4 -cr4 
.R.cf Rol; 9-Ft fffr-a7 

(b) 	ZNIqi '51. 11TU (edible) 3Li)k-LiialTE 
f-o-N-R I 

	

7. 	(a) TA-TTfff (Enrobed) +AM 3711t tf91Tfur 'TT I444.9. 	5 
ilz fffr-a7 

(b) 

	

	1-111 (Ham) t fdrivr 	-EF4- 	5 
qlr\TR 

	

8. 	(a) fah 	fugci 	z-Tr- -ER Ti#Er 4 ta fffr-a-RI 	5 
(b) 7:ittr--4a.  (restructured) 4iTh 30:11t WUT 	5  

--1-f-A7 

BPVI-024 	 4 


	Page 1
	Page 2
	Page 3
	Page 4

