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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2017 	00094  

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

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

All questions care/ equal marks. 
■.1 

1. 	Define the following (any ten) : 	 10x1=10 

(a) Comminution 

(b) Enrobing 

(c) Fermentation 

(d) Curing 

(e) Binders 

(f) Economic formulation 

(g) Goshtaba 

(h) Rapka 

(i) Marination 

(j) Ham 

(k) Emulsion 

(1) 	Seasonings 
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2. (a) "Processing of meat into meat product is 
	4 

advantageous" - Justify the statement. 

(b) What are the purposes of emulsion 2+4 
preparation ? Explain the factors affecting 

the stability of emulsion. 

3. (a) Write the functions of following curing 	6 
agents : 

(i) 	Salt 	 (ii) 	Sugar 

(iii) Sodium nitrite (iv) Ascorbates 

(b) How can liquid smoke be applied in a meat 2+2 
product ? What are the advantages of liquid 

smoke in meat products ? 

4. (a) Define food additive. Discuss the role of 1+4 
any four food additives used in meat 

processing. 

(b) Discuss the factors to be considered for the 	5 
economic formulation of meat products. 

5. (a) Describe the canning process followed for 5+2 
meat product preparation. What are the 

different types of spoilage of canned meat ? 

(b) Give the flow diagram of meat pickle 	3 
preparation. 

BPVI-024 	 2 



6. (a) What are the benefits of enrobing meat ? 3+2 
Give the steps of enrobed meat product 
preparation. 

(b) What do you mean by restructured meat 1+4 
product ? Explain any two methods of 
restructuring. 

7. (a) Describe the basic processing steps for 	5 
comminuted meat products. 

(b) What are the typical characteristics of 2+3 
fermented meat products ? Write the steps 
for the preparation of fermented meat 
products. 

8. Write short notes on any four of the following : 

(a) Hurdle technology 
	 4x21/2=10 

(b) Meat preservatives 

(c) Meat products of eastern India 

(d) Moist heat cooking 

(e) Bacon 
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