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Diploma in Meat Technolbgy (DMT)

Term-End Examination
June, 2012
BPVI-024 : PROCESSED MEAT
TECHNOLOGY
Time : 2 hours Maximum Marks : 50

Note : Answer any five questions. Question No. 1 is
compulsory. All questions carry equal marks.

1.  Define following items : (any ten) 1x10=10
(a) Pickling
b) Enrobing
¢) Chunked meat products

d) Back sloping in fermentation

(

(

(

(e) emulsion
(f) Comminution

(g) Retort pouch

(h) Purple staining of cans

( Restructured meat products
- Least-cost formulations

(k) Moist cooking

() Pateurization
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(b)

(d)
(®)
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Name major ingredients used for battering

meat and meat products.

Write the advantage of enrobing meat and
meat products.

Why fermented products have longer shelf
life ?

Write down the important steps for
preparation of restructured meat products.

List different cooking methods.

What are the characteristics of intermediates

moisture meat products ?

What factors are responsible for lowering
water activity of intermediate moisture

meat products ?

What are the function of salt during curing

of meat ? _
Describe role of sugar during curing of meat.

“Ascorbates and erythorbates have

important role in meat curing”. Explain.

What are the advantages of smoking ?
List important components of smoke.

What are the factors that can affect quality
of smoked products ?

Define meat additives.

What do you mean by acidulants ?

[ ]



5. (a)

(b)

(©)

6. (a)
(b)
(c)
()

(e)

7. (a)

(b)

(c)

8. Write
(a)
(b)
(©
(d)
(e)
(®)
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What are the functions of bacterial cultures 2
in meat processing ?

What do you mean by computerised least 2
cost formulation ?

How edible byproducts and extenders can 6
reduce the cost of meat products ?

What are chunked meat products ? 2
Why pickling is done ? 2
Define Commercial sterilization. 2
Why the filled cans should be exhausted 2
before sealing ?

What is the role of butylated 2
hydroxy-anisoles in restructured meat
products ?

Write the steps of one comminuted meat 6
product preparation.

What are the ingredients used for 1
preparation of comminuted meat product ?

How pink colour of cured meat is formed ? 2
short notes on the following (any four) :

Aseptic canning g 4x2Y2=10

Ham

Curing ingredient
Hurdle Technology
Flavour enhancer
Hydrogen swell
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T 7o & Ta 3w |
1. fret q@ wfonfya it 1x10=10
(@) AR &
(b) wRiIs
() THER HIESR
(d) fwvea § e
(€) T=A
® e
(g) ferd T
(h) F F IO e
@) A Sfem HE SR
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) ORI
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(®)
(©)
(@

(e)

(b)

(©
(d)

(e)

4. (a)
(b)
(©)
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A TE T Sl Y e g A § w §
Y5 Y@ Wil & T §aqise )

HiY T AW re b TR & ey fafa )
ferfuaa el &1 Frmht Sitem ofar i ar 22
T wXora A 3earel % Fmtor & weeergut ol
= fafaw)

T 1 fafie fafal 6t gt s

HeATd! 3R AW Ieaal H fdryard = ¥ 2
Tl 3R AW IR H Wl fFan & e @
& feTe #17 } FrT e §27 we #if
He T R & A T F v ¥
e w1 R F RE v () F yfr
T U HITAT |

YHre JiT 7 dusiaey dh whuiEe

(erythorbates) &t Teeaql yfret gt ¥ -
Y Sifse |

¥AT (smoking) % @AY F1 ¢ ?

YH % Heql uewl &1 gu SR
YURR I&I Y IOl S guifad S At
FRE BT E?



(d) i a9 i afenfia St 1
(e) meeltehtd W Y FT T 2 2

5. (a) wiE vEEod e dadf FF e Er 2
(b) FOEFd AH AT A AW FGAHE 2

g2

() Era IR UE fora, WiE IO B A 6
FFY FT TR &7

6. (a) THIER HIW IO FE? 2

(b) =R & S < e ? 2

(c) aforfaes Frefeffertor &t afnfia i) V2

@ wWemIdmwaNEFFfeimmia 2
e < =feq ?

(e) TA: wifwm uiw Ol A Ffediies wEgE- 2
e wt yfte w1 e ?

7. (a) o w i o e Pl S S A 6

fafaw)

(b) TEgffd (comminuted) HiE 3@ fmior & 2
g GHTE T TR Sfer |

(© FTE e e {1 HQ a2 2
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8. [l am o de ¥ e furfay

(a)
(b)
(©
(d)
()
(f)
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et A
9 (Ham)

FFCT wr
A Wrenfirent

qeha ayfs
HESIER] BT (swell)

—————

4x212=10
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