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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) : 10x1=10
(a) Ham is obtained from part of pork
carcass.
(b) is a commonly used flavour
enhancer.

(¢) 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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() __ technology is also called

“combination preservation”.

(g) Sausage is an example of meat

product.

(h) A solution made from curing ingredients is
called .

1) acid is usually used in meat pickle

preparation.

() Canning temperature of meat is usually

°C.
(k) Colour of cured meat is

() Soy protein is used in meat product as

2. (a) Give justification for processing of meat.
(b) What is “Hurdle technology” ? Give example.
(¢) 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)
(b)
(c)

5. (a)
(b)
(c)

6. (a)
(b)
(c)

7. (a)

(b)
(c)
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What is aseptic canning ?
Describe the meat canning process.

What are the different types of
spoilages encountered in canned meat

products ? 2+5+3=10

Briefly describe the method of preparation of

any one popular enrobed meat product.
Define meat additives.
Write about emulsifiers and flavour

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

Name some important binders used in meat

products.

What are the differences between dry and

semi-dry sausages ?

Write the method of processing of
commercial bacon. 2+3+56=10
What is restructuring of meat ? Name any

two popular restructured meat products.

Write the steps of Ham preparation.

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 wused in

economic formulation of meat products. 4+6=10

9. Write short notes on any four of the
following : 4x2 é =10
(a) Hurdle technology
(b) Acidulants
(¢) Emulsification
(d) Commercial sterilization

(e) Moist heat cooking
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