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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination, 

December 2019 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 Hours] 	 (Maximum Marks : 50 

Note : (i) Answer any five questions. 
(ii) All questions carry equal marks. 

1. a) Match the following : 

i) Retort 

ii) Dispersion & coating 

of fat globules 

iii) Artery pumping 

iv) Sodium nitrite 

v) Reduction in pH  

5 x 1=5 

A) Curing method 

B) Canning 

C) Emulsion formation 

D) Fermented products 

E) Curing agent 

	

b) Fill in the blanks. (Any five) 	 5 x 1=5 

i) Meat of pig is called 	 

ii) Equipment used for preparation of emulsion 
is 	 

iii) BHA is used as 	in meat products. 

iv) Hydrogen swell is an example of spoilage of 
	meat products. 

v) Cured product from leg of pig is called 	 
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vi) Monosodium glutamate enhances the 
of meat products. 

2. Explain briefly the process of : 
	

5+5=10 

i) Restructuring of meat 

ii) Meat curing 

3. a) What are the purposes of meat processing. 	5 

b) Explain briefly the process of emulsion formation. 
5 

4. Draw the flow diagram for preparation of : 	5+5=10 

a) Sausage 

b) Ham 

5. Describe briefly : 
	

5x2=10 

a) Characteristics of Intermediate moisture meat 
products. 

b) Factors responsible for lowering water activity of 
IMM products. 

c) Function of salt in curing. 

d) Role of sugar during curing. 

e) Role of ascorbates and erythorbates in meat curing. 

6. a) What is back sloping in meat fermentation? 	2 

b) Name some important starter cultures used for meat 
fermentation. 	 3 

c) Write the processing of semi-dry sausages with a 
flow-chart. 	 5 
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7. a) What are the advantages of smoking? 	 2 

b) What are the important components of smoke? 2 

c) List the factors that can affect quality of smoked 
products. 	 3 

d) Define meat additives. 	 1 
e) What do you mean by 'acidulants'? 	 2 

8. a) Explain the functions performed by ice or chilled 
water in preparation of meat emulsion. 	5 

b) Write a note on "Indigenous meat products of 
Northern India". 	 5 
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