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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2016 00713
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 hours : Maximum Marks : 50
Note : Answer any five questions. Question No. 1 is

compulsory. All guestions carry equal marks.
14 Y. q Ty eq

1.  Fill in the blanks with appropriate word(s) or
number(s) as the case may be (Any ten) : 1x10=10
(@) is the first step for production
of comminuted meat products.

(b) Roasting, broiling and frying are different

heat cooking methods.

() technology is also known as
“combination preservation”.

(d) Substances that mainly help in binding
water in the meat products are called as

() A meat product prepared by stuffmg
the meat emulsion in a casing is called

(f) Gostaba, nate-yakhm, tabak manss, rista,
roganjosh are highly delicious meat
preparations of valley.

(8) Ingredients used to modify the flavour of a
food product is known as

(h) The leg portion of the pig and the cured
product made of that portion is known as
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(b)
(c)

(b)

()

(b)

(©)

5. (a)
(b)

(c)
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Alkaline phosphates are incorporated at
level not exceeding % in finished
meat products during formulation.
is an example of colloids/gums
used in meat products.
Cooking causes coagulation and
of meat proteins.

Corned beef is an example of

meat product.

What is meat emulsion ?

Write the steps for preparation of
restructured meat product.

Write advantages of liquid smoke in meat
products preparation. Name two
components of smoke.

What are the advantages of meat curing ?
List the ingredients used as curing agents.
Briefly discuss the pickle curing methods.

Define meat additive.

Name different milk proteins and cereal
flours used in meat processing and list the
advantages of their use.

What are the characteristics of economic
formulations ?

What is canning ?

Briefly describe the steps involved in the
canning process.

What are the different kinds of spoilage of
canned meat products ?
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6. (a)
(b)
(c)
7. (a)
(b)
(c)
8. (a)
(b)

(©)
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What is enrobing and what are its
importance ?
Enlist the ingredients used for enrobing.

Describe the method of preparation of any
one popular enrobed meat product.

What are the different ingredients used for
comminuted meat products ?

Enlist the different categories of sausages
available in the market.

Briefly describe the method of processing of
meat patties with recipe.

Name some important starter culture used
in meat fermentation.

What are the differences between dry and
semi-dry sausages ?
Write the method of processing of
commercial bacon.
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Te: fEE gia 3o & S SfGTI F¥T G 1 FHT W G
Sffrard &1 wot gy & @Ay IH &1

1. o e W 9 Sfw gemel @ el ¥ wif
(ﬁh'-'tﬁaﬂ) 1x10=10
(a) Togfila He IR % IR H g Had,
TR AT R
(b) ST, HeRAT 3R T, TE-LE hi
St g fafet §1
Rk @l FAISH (combination)
afemor' oft wed ¥
d) e ARl # S dreA H e ® 9 9§ WEw
TeTef FEA ® |
(e) HfEm # e THEM H W H I He I@R
TS, S HEd 8
() T, Ye-aed, quw A, fw, s,
U F R WeE Wi =S R
(g) WM SR & WS 3R Hed ! e H FIH
e, wwad &l

(c)
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(h) GeR 21 1w iR 3w @ Fafta Sarfua
(FE) SAC___ Hgelrl sl

(i) IO % SRE TR foRT SR (finished) Hie
ARl # R ek i %
a1feen 7N # affea 72 fomen St

G) e SOR d 3gE sdss/Te
1 [V T |

(k) HihT, Hie U ® Whfea iR
Euikd

) ?ﬂ#@a”rqs,____qﬁzmaﬂww
B

2. (a) WRETIRAFATR? 2
(b) TT:EEA Hie SR SR F =Wl @l fafewy 5
(c) Hie IR I R A gfaa EVQ (liquid smoke) % 3

o fafam | T & 2 sl ¥ Tm fafaw)

3. (a) wicHarA (FRT) e wmE?
(b) HErEA (Ffn) wHA % 9 F wE qmiE
I Gt sRYI
(c) oToR "areE (Hgfon) faftrll #1189 § 9=f 5
HIfSTT |

4. (a) e dsg H Rl wifsa 2
(b) e yEwR d ygw fafim gru 9 slk omer 4
* o1l & T fafey ok T s % i
! fafaw)
(c) oTfeie gatehon st fasiaard = &2 4
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(b)

(©)

(b)

()

(b)

(c)

(b)

(c)
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Tesarsidt 1 § 2

fesmict 3t wfrar & wfimfoa fafe s =0
T § Ui shiferu .
fesameic wie Sl ® Scq= e ool fafims fopey
i fapfaar we-dt §2

ST (enrobiﬁg) 1 ¥ 3R sHH "™
g7

IR ! Fhew/ Afya <3 (enrobing) ®
T AT T g SR

et Ten yafera afem/ seiifya Hie Sae T
=t fafer =1 9o wifeg

TR (rEgfiia) e saxl o ygw fafim
e wiA- ¥ 2

SR H 3yeey drafsw @t fafie aftey )
YIS Hifeg |

iz 92 (patties) % TR @t fafyr &1 Hag
H 9 38 sM @t fafa (W@d) wfea Fifw

HiZ fopvem # a1 39 wewequl @t Hayf
(Fe=i) & T fafau |

s iR ord-yren AR ¥ o = ww
EdiE L

AT s (bacon) % FHERU @t fafy
=1 fafam
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