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BPVI-024 : PROCESSED MEAT
TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note : Answer any five questions. Question No. 1 is

compulsory. All question carry equal marks.
14 ry q Ty eq

1.  Fill in the blanks with appropriate word (s) or
number (s) as the case may be (Any ten) :  1x10=10

(@) proteins are salt soluble and
superior to sarcoplasmic proteins as
emulsifying agent. '

(by The thermal process that employs heat
(steam) to sterilize the product placed in a
container is called

(¢)  The process of conversion of sugar into lactic
acid by desirable bacteria is known as

(d) Alkaline phosphates improve the
capacity of meat and thus

improve the final yield of products.

(e) In pickle curing, the curing process is
completed within_ days.
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(f)
(&)
(h)
(i)
()
(k)
1
2. (a)
(b)
()
3. (a)
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Monosodium glutamate(MSG) is used as
_________ enhancer for preparation of
meat products.

In meat emulsion, finely comminuted fat
particles are present in phase.
___________ is one of the prime meat
products of North-eastern hill region of
India and is made from meat of Mithun
and Yak.

Maximum permissible limit of sodium nitrite

is ppm in finished cured meat

products.
The liquid resulting from cooking of meat is
known as

is the most popular and

most commonly prepared product from
mutton in Kashmir valley.

Average moisture content of semi dry
fermented sausages is %.

What is enrobing ?
What are the effects of cooking on meat
products ?

Briefly describe different methods of meat
cooking.

What do you mean by massaging and
tumbling ?



(b) Write the functions of salt and sodium 4
nitrite/nitrate in meat curing.

(c) Briefly explain the development of pink 3
colour in cured meat products.

4. (a) Enlist the characteristics of economic 2
formulations of meat products.
(b) What are the roles of binders and extenders 4
in processed meat products ?
(c) Write the application and advantages of 4
liquid smoke in processing smoked meat
products.

5. (a) What are the advantages of processing of 3
meat into meat products ?
(b) Name different non-meat ingredients used 2
for enrobing.

(c) Write about methods of enrobing. 5

6. (a) What are the different steps in canning 5
process ?

(b) Briefly describe the method of meat pickle 5
preparation with a flow diagram.

7. (a) What is sausage ? 2
(b)  Write the classification of sausages.

(c) Write the processing steps for preparation
of sausages.
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(b)
(©)
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Write down the differences between dry and
semi-dry sausages.

List out different types of hams.

Write the processing of commercial ham
with a flow chart.



.ot 3E. - 024
nra wenfrent ¥ fewm (Shumet.)
LEIGRE )
fegwa, 2012
a3, - 024 : TETRT W@ T WrenfireRt

qHT : 2 qUS 3ferman 31 : 50
TT: H G JE F IK GGYI FIT 1 FT AT 6
gt gy & GHIT HF &1

1. = wmi (7R <) =t 9fd SIS 1x10=10
@ N A9 ot § R
YRR HHE & T H GRS

T ¥ IER B |
(b) fe=t # W@ g F feifad &6 § 9gF qle
(9r9) emurfa s ufwar

FHET B |

() diea SHary g wha # dAfwew o
yftafda A &t Tishan FHEaTr
gl

(d) &RF wEhe Hig HI &TFAl I
ITR A1 T SR THE SR H A oS
B I & |

BPVI - 024 5 P.T.O.



(8)

(h)

@

2. (a)
(b)
()
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AR AR H, N giswan fel
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3. (a) HIfeT® T (massaging) 3R IR - = FE 3

(tumblirig) § ST 1 HHHAA § ?

(by e Hfn A THE iR difegy ggme / A 4
& 1 ol fafauy

(c) TS HIC IR H [ T h o1 HI g # 3
e SIS

§ (a) e S onhE gl w P W 2

Tt

(b) warfyd e I # aluel ud fowral w1 4
ftentat o1 I8 Hifeg |

(c)  ¥fHd HI< TR & HEIHT § R gH & yar 4
e ol 8 fafea)

5. (a) WeHIWeIuR AENiUdFAF AN FE? 3

(b) FafSd & (TRfET) 3 5q fafm R|-dfie 2
gEfiEl & 99 fafe

() gufsm e (TR 7 fafedi Fav i fafan) 5

6. (a) Tesaract ufshan & fafisr =Rol =1 Wy wifs | 5
(b) H # AER AR HI fafy w wi - @ifem 5
Hfea &9 § T Hifag)
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GRS R ?

QY 1 ity fafa |

GO oM & a9 § g (F91ET) dad
=on i fafa)

Y TE 7Y - Y SRS & T i fafa |
T % fafa=r yril &1 g ImEw)
OS2 T o HEIEE ! - 91 Higd farad |
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