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 BPVI-024  

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

February, 2021 

 

BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours Maximum Marks : 50 

Note :  Answer any five questions. All questions carry 

equal marks. 

 

1. Fill in the blanks (any ten) : 101=10 

(a) Ham is obtained from ________ part of pork  

carcass.  

(b) ________ is a commonly used flavour 

enhancer.  

(c) Bacterial cultures used for fermented meat 

products contain ________ species.   

(d) Special equipment called ________ is used for 

preparation of meat emulsion.   

(e) Hydrogen swell is an example of spoilage of 

_________ meat products.  
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(f) _________ technology is also called 

‘‘combination preservation’’. 

(g) Sausage is an example of ________ meat 

product.  

(h) A solution made from curing ingredients is 

called ________.  

(i) ________ acid is usually used in meat pickle 

preparation.  

(j) Canning temperature of meat is usually 

________ C.  

(k) Colour of cured meat is ________ .  

(l) Soy protein is used in meat product as 

________ .  

2. (a) Give justification for processing of meat.  

(b) What is ‘‘Hurdle technology’’ ? Give example. 

(c) List the basic meat processing  

procedures. 4+3+3=10 

3. (a) What do you understand by ‘‘meat curing’’ ? 

(b) Name four curing agents.  

(c) What are the methods of curing ? 

(d) How does pink colour of cured meat  

develop ? 2+2+2+4=10 
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4. (a) What is aseptic canning ? 

(b) Describe the meat canning process.  

(c) What are the different types of  

spoilages encountered in canned meat 

products ?  2+5+3=10 

5. (a) Briefly describe the method of preparation of 

any one popular enrobed meat product. 

(b) Define meat additives.  

(c) Write about emulsifiers and flavour 

enhancers used in meat products.  5+1+4=10 

6. (a) Name some important binders used in meat 

products.  

(b) What are the differences between dry and 

semi-dry sausages ?  

(c) Write the method of processing of 

commercial bacon.  2+3+5=10 

7. (a) What is restructuring of meat ? Name any 

two popular restructured meat products.  

(b) Write the steps of Ham preparation.  

(c) Write a note on smoking of meat.  1+2+4+3=10 
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8. (a) What are the characteristics of economic 

formulations ? 

(b) Describe important ingredients used in 

economic formulation of meat products.  4+6=10 

9. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Hurdle technology  

(b) Acidulants  

(c) Emulsification  

(d) Commercial sterilization  

(e) Moist heat cooking  
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 ~r.nr.dr.AmB©.-024  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

\$adar, 2021 

 

~r.nr.dr.AmB©.-024 : àg§ñH¥$V _m§g H$s àm¡Úmo{JH$s  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. [aº$ ñWmZm| H$s ny{V© H$s{OE ({H$Ýht Xg ) :  101=10 

(H$) h¡_ H$s àm{ßV, _¥V gyAa Ho$ ________ ^mJ go H$s 

OmVr h¡ &  

(I) ________ H$m gm_mÝ` Vm¡a na à`moJ, ñdmX ~‹T>mZo Ho$ 

{bE {H$`m OmVm h¡ &  

(J) {H$pÊdV _m§g CËnmXm| Ho$ {bE à`wº$ OrdmÊdr` g§dYm] 

_| _________ àOm{V Ho$ gyú_Ord nmE OmVo h¢ & 

(K) _rQ> B_ëeZ V¡`ma H$aZo _| à`wº$ {deof CnH$aU, 

________ H$hbmVm h¡ &  

(L>) ________ _rQ> CËnmXm| H$s {dH¥${V H$m EH$ CXmhaU, 

hmBS´>moOZ C^ma H$m ZµOa AmZm h¡ & 
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(M) ________ àm¡Úmo{JH$s H$mo ‘‘g§`moOZ n[aajU’’ ^r 
H$hVo h¢ &  

(N>) gm°goO, ________ _rQ> CËnmX H$m EH$ CXmhaU h¡ &  

(O) Š`y[a¨J gm_{J«`m| go {Z{_©V Kmob, ________ H$hbmVm 
h¡ & 

(P) ________ Aåb H$m Am_Vm¡a na à`moJ _rQ> H$m 
AMma ~ZmZo _| {H$`m OmVm h¡ &  

(Äm) _rQ> H$m {S>ã~m~§Xr Vmn_mZ Am_Vm¡a na _______ go. 
hmoVm h¡ &  

(Q>) g§gm{YV _rQ> H$m a§J ________ hmoVm h¡ &  

(R>) _rQ> CËnmX _| gmo`m àmoQ>rZ H$m BñVo_mb, ________ 

Ho$ ê$n _| {H$`m OmVm h¡ &  

2. (H$) _rQ> Ho$ àg§ñH$aU Ho$ {bE nw{ï>H$aU Xr{OE & 

(I) ‘‘AdamoY àm¡Úmo{JH$s’’ Š`m h¡ ? CXmhaU Xr{OE & 

(J) _yb _rQ> àg§ñH$aU à{H«$`mAm| H$s gyMr  
~ZmBE & 4+3+3=10 

3. (H$) ‘‘_rQ> g§gmYZ’’ go Amn Š`m g_PVo h¢ ? 

(I) Mma g§gmYZ H$_©H$m| Ho$ Zm_ {b{IE &  

(J) g§gmYZ H$s {d{Y`m± Š`m h¢ ? 

(K) g§gm{YV _rQ> H$m Jwbm~r a§J H¡$go {dH${gV hmoVm  
h¡ ? 2+2+2+4=10 
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4. (H$) EgopßQ>H$ {S>ã~m~§Xr Š`m h¡ ? 

(I) _rQ> H$s {S>ã~m~§Xr à{H«$`m H$m dU©Z H$s{OE &  

(J) {S>ã~m~§X _rQ> CËnmXm| H$s {d{^Þ àH$ma H$s 

{dH¥${V`m± H$m¡Z-gr h¢ ? 2+5+3=10 

5. (H$) {H$gr EH$ àM{bV Ambo{nV _rQ> CËnmX ~ZmZo H$s 

{d{Y H$m g§jon _| dU©Z H$s{OE &  

(I) _rQ> `moÁ`m| H$s n[a^mfm Xr{OE &  

(J) _rQ> CËnmXm| _| à`wº$ B_ëgrH$maH$m| Am¡a ñdmX ~‹T>mZo 

dmbo H$_©H$m| Ho$ ~mao _| {b{IE &  5+1+4=10 

6. (H$) _rQ> CËnmXm| _| à`wº$ Hw$N> _hÎdnyU© ~§YZH$mar 

H$_©H$m| Ho$ Zm_ {b{IE &  

(I) ewîH$ Am¡a AY©-ewîH$ gm°goO Ho$ ~rM _w»` A§Va 

Š`m h¢ ?  

(J) ì`mdgm{`H$ ~oH$Z Ho$ àg§ñH$aU H$s {d{Y  

{b{IE & 2+3+5=10 

7. (H$) _rQ> H$s nwZa©MZm Š`m h¡ ? {H$Ýht Xmo àM{bV 

nwZa©{MV _rQ> CËnmXm| Ho$ Zm_ {b{IE &  

(I) h¡_ ~ZmZo Ho$ MaU {b{IE & 

(J) _rQ> Ho$ Yy_Z na {Q>ßnUr {b{IE &  1+2+4+3=10 
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8. (H$) Am{W©H$ gyÌrH$aU H$s {deofVmE± Š`m h¢ ?  

(I) _rQ> CËnmXm| Ho$ Am{W©H$ gyÌrH$aU _| à`wº$ _hÎdnyU© 

gm_{J«`m| H$m dU©Z H$s{OE &  4+6=10 

9. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2

1
=10 

(H$) AdamoY àm¡Úmo{JH$s  

(I) AmåbrH$maH$ 

(J) B_ëgrH$aU 

(K) ì`mdgm{`H$ {ZO©_uH$aU 

(L>) AmÐ© Vmn _| nH$mZm  

 


