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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term~End Examination
December, 2013
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) Bowlchopper (A) Restructured
(i) Vaccum Tumbler (B) Emulsion based
(iif) Entender (C) Smoked

(iv) Retort ‘ (D) Soya Protein
(v) Smoke oven (E) Canned

(b)  Give one example for each of the following,. 5
(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 5
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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



.t eE. - 024

are Wenfiet o fewm (Steaet)
L EIGRENE
feawar, 2013
ot O EE. - 024 : WHERA W™ ol Wit

gag ;2 g SfeFHaq 37F : 50

Fiz: e uia gv & So ST J991 FT ST o AfAErd
81

1. (a) THom =S : ' 5
() 9= ER  (A) gEHTEA
(i) dow TR (B) gRIvm enfa
(i) THE (C) yfad (Smoked)
(iv) fe’ (D) €rn geH
(v) @ 3ad (B) fesmg

(b) Frefafad ¥ Q@ v@F & fog & e dfse) 5

() Egia @i 3ag |
(i) <faor wRa F I A 3T |
(iii) HEAH TH HE I
(iv) T9CM MG AiE Ig |
(v) T URd & IH WY AT |

2, W WE FHIWC
(@) Y&k S T4 T4 9
(b) R T FfehT
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frfafed § 9 (fa urer ) wiw el § frefafea

[T Tt el Yyt i fafau - 2x5=10

(@) TR

(b) TR

(c) Wifeaw TEeRe

(d) HAFEIEaT TR

(e) WE™

® =

(g) dHifead Tw&iwEE

Frfataa o i 1 wa-@rras S 5x2=10

(a) WESE

(b) T FH FIR

(a) Tesamae e @Rl & foto & fafis =i =t
fafaw i

(b) THYA (W) Fafo & sewa/ oy @ €2 5

() WG IRl F i § v weEqu ataw T 6
foreanai & w1 faf@u |

(b) HTE SRS | YgF @I (edible) SNl F a1 4
fafEw |

(a) |ARSE (Enrobed) AT 3 & it wHew 5
T e fafau|

(b) ¥R F WG (Ham) F foivr &1 vet-@fes 5
s

(a) Torfoaa o el w & § e fafew) 5

(b) TT:HAEA (restructured) AT Il & fafor 5
1 FUMA Hiferg |

)1
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