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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2013
BPVI1-024 : PROCESSED MEAT
TECHNOLOGY
Time : 2 hours Maximum Marks : 50

Note : Answer any five questions. Question No. 1 is

compulsory. All question carry equal marks.

1. Fill in the blanks with appropriate word(s) or

number(s) as the case may be (Any ten) : 1x10=10
(a) Meat from which fat has been trimmed off

is known as meat.
(b) An emulsion is a _______ mixture of

two immiscible substances.
(c) Bull meat is an exampleof ______
binding meat.
(d) Now-a-days, multiple layer flexible pouches
are used instead of meat cans and they are
called

() Hurdle technology is also known as

s

‘combination

(f)  Substances that improve sensory and
functional properties of meat products are
known as meat

(g) Colour of cured meat 1s .
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(h)

(b)

(c)

(b)

—
@)
—
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—— sausages do not require
refrigeration temperature for storage.

The leg portion of the pig and the cured
product made of that portion is known as
Antioxidants are used in restructured meat
products to reduce the occurrence of lipid
Organisms which thrive at relatively high
temperatures (above 45°C) are called

. organisms.

— e are veady-to-eat, shelf stable,
highly acceptable convenience meat

products of indigenous origin

List out the purposes of preparation of meat
emulsion.

Briefly explain different factors affecting
stability of meat emulsion.

Enlist different categories of meat (with one
example each) according to its binding
ability.

Define intermediate moisture meats (IMM).
Write the important step for preparation
of restructured meat products.

Mentior the problems encountered in

restructured meat products,



(b)

(b)

(b)
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What is meat curing ?
Enlist the advantages of meat curing.
Write briefly about the methods of meat

curing.

What is commercial sterilization ?

Write the processing of corned beef with a
flow diagram.

Enlist the spoilage of canned meats.

Define comminution.

List out the ingredients used in processing
of comminuted meat products.

Write the basic steps of meat nuggets

preparation.

What do you mean by back sloping in meat
fermentation ?

Name some important starter cultures used
for meat fermentation.

Write the processing of semi-dry sausages
with a fiow chart.

Enlist the advantages of smoking.

What are the important components of
smoke ?

Name important stages of smoking and

cooking of meat products in a smoke oven.
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(c)
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