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Diploma in Meat Technology (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. 

lx10=10 1. 	Define following items : (any ten) 

(a) Pickling 

(b) Enrobing 

(c) Chunked meat products 

(d) Back sloping in fermentation 

emulsion 

Comminution 

Retort pouch 

Purple staining of cans 

Restructured meat products 

Least-cost formulations 

Moist cooking 

Pateurization 
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2. (a)  Name major ingredients used for battering 

meat and meat products. 

2 

(b)  Write the advantage of enrobing meat and 

meat products. 

2 

(c)  Why fermented products have longer shelf 

life ? 
2 

(d)  Write down the important steps for 

preparation of restructured meat products. 

2 

(e)  List different cooking methods. 2 

3. (a)  What are the characteristics of intermediates 

moisture meat products ? 

2 

(b)  What factors are responsible for lowering 

water activity of intermediate moisture 

meat products ? 

2 

(c)  What are the function of salt during curing 

of meat ? 
2 

(d)  Describe role of sugar during curing of meat. 2 
(e)  "Ascorbates 	and 	erythorbates 	have 

important role in meat curing". Explain. 
2 

4. (a) What are the advantages of smoking ? 2 

(b) List important components of smoke. 2 

(c) What are the factors that can affect quality 

of smoked products ? 

3 

(d) Define meat additives. 1 

(e) What do you mean by acidulants ? 2 
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5. 	(a) What are the functions of bacterial cultures 	2 
in meat processing ? 

(b) What do you mean by computerised least 	2 
cost formulation ? 

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

6. 	(a) What are chunked meat products ? 	2 
(b) Why pickling is done ? 2 
(c) Define Commercial sterilization. 	 2 
(d) Why the filled cans should be exhausted 	2 

before sealing ? 
(e) What is the role of butylated 2 

hydroxy-anisoles in restructured meat 

products ? 

7. 	(a) Write the steps of one comminuted meat 	6 
product preparation. 

(b) What are the ingredients used for 	2 
preparation of comminuted meat product ? 

(c) How pink colour of cured meat is formed ? 	2 

8. 	Write short notes on the following (any four) : 
(a) Aseptic canning 	 4x21/2=10 
(b) Ham 

(c) Curing ingredient 

(d) Hurdle Technology 

(e) Flavour enhancer 

(f) Hydrogen swell 
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4x21/2=10 
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