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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
June, 2016 00714
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note : Attempt any five questions. Question no. 1 is
compulsory. All questions carry equal marks.

1. (a) Match the following : _ 5

(i 200 ppm (A) enrobed meat product

(i) 0.5% (B) cured product obtained from
belly region of pork carcass

(iif) Meat pickle  (C) shelf stable indigenous meat
products

(iv) Bacon (D) sodium nitrite level in meat
products

(v) MeatSamosa (E) phosphate level in meat
products

(b)  Fill in the blanks with the most appropriate 5
word(s). Any five :
(i) Special equipment called
is used for preparation of meat
emulsion. -

(i) Monosodium glutamate is used in
meat products formulation as
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2. (a)
(b)
3. (a)
(b)

(1)

(iv)

(v)

(vi)

The soya proteins not only function
as extenders but also improve
nutritive value and of

water and fat in meat products.

Ingredients which are incorporated in
the meat products formulation to
reduce the harsh effect of salt are
called __

Sausages, meat patties, nuggets,
hamburger, ground beef, etc. are
examples of ___ meat
products.

Hydrogen swell is an example of
spoilage of meat products.

Write about popular indigenous chunk meat
products.

Explain methods of restructuring of meat.

Explain briefly the steps involved in canning
process.

Briefly write about the methods of enrobing.

4.  Write briefly about the processing of any two of

the following products :

(@)
(b)
(©)

5. ()

(b)
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Kabab
Meat patties
Meat pickle

List out the ingredients used for curing of
meat and write the main functions of any
three ingredients.

Explain the methods of curing of meat.

5+5=10



6.  Write short notes on the following :
(a) Hurdle Technology
(b) Classification of meat products
(¢) Liquid smoking

7.  Draw the flow diagram of processing of
following meat products :

(a) Salami
(b) Commercial Ham
(c) Sausages

8.  Write briefly about the following :
(a) Preservatives for different meat products
(b) Purpose of meat processing
(c) Economic formulation of meat products
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(b)

2. (a)
(b)

3. (a)
(b)
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1. Frefafes § @ fEd o S ¥y  aR A
ey § fafew ; . 5+5=10
(a)
(b) dHe fes
(c) 2 =R

5. (a) T dowEd ygw aEiE B e il 5

o=l < ImiirE % Je sl = fafea)
(b) Hie-gumym =t fafedi w1 oo Ffe) 5
6. ﬁ@"?ﬁ‘h’t’fﬁf@"{:
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(b) e IR Ftw
(c) A YHA 3

7. TrAtafaa die SRl & 5HwE o wEeg @S
ER1ELES
(a) e
(b) SIS ¥

C(c) wrEfsw|

8. frefafeaa & ar # dam ¥ fafau
(a) fafim e sl & foau ofRess
(b) HIT JHEH H1 QY 3
(€) Wi SRl %t wwht e fafat 4
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