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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 
CO 
	

June, 2017 

CD 
BPVI-024 : PROCESSED MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

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

compulsory. All the questions 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) Now-a-days, in the canning of meat, 
multiple layer flexible pouches are used 
instead of metal cans and these are called 

Rapka is popular meat product of 
	 region of India. 

(c) Meat patties, meat balls etc. should be 
cooked to an internal temperature of 

°C. 

(d) In meat emulsion, finely comminuted fat 
particles are present in 	phase. 

(e) A solution made from curing ingredients is 
called 	 

(f) Water binding capacity is the ability of meat 
to retain added 	  during 
processing. 

(g) acid is usually used in meat 
pickle preparation. 

(b) 
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(h) Typical intermediate moisture foods have 
water activities ranging from 	 
to 	__ and moisture content of 
30 - 50%. 

(i) Salami refers to a family of 	 

(j) 	 technology is also known as 
'Combination Preservation'. 

(k) Maximum permissible limit of sodium nitrite 
in cured meat products is 	ppm. 

(1)   are the ingredients used in a 
food product to modify its flavour. 

	

2. 	(a) What is Comminution ? 
	

2 

(b) Classify the processed meat products. 	5 
(c) Write about the factors affecting stability of 

	
3 

meat emulsion. 

	

3. 	(a) List the advantages of using binders and 	3 
extenders in the processing of comminuted 
meat products. 

(b) Enlist the important edible by-products that 	2 
can be used in meat products. 

(c) Write about massaging and tumbling in the 	5 
processing of meat products. 

	

4. 	(a) What are the effects of cooking on meat 	3 
products ? 

(b) Enumerate different methods of cooking of 	5 
meat. 

(c) What do you mean by back sloping in 	2 
fermentation ? 
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5. (a) Name two commercially important cured 	2 

and smoked meat products. 

(b) Enlist the curing agents and their important 	5 

functions in cured meat products. 

(c) Briefly discuss the methods of smoking. 	3 

	

6. 	(a) Briefly describe the processing steps for 	5 

preparation of sausage with a flow 
diagram. 

(b) What are the differences between 	3 

'commercial 	sterilization' 	and 

'pasteurization' ? 

(c) Name some popular enrobed meat 	2 

products. 

	

7. 	(a) List the steps for preparation of fermented 
meat products. 

(b) Describe the method of commercial ham 	5 

production with a flow chart. 

(c) Why the filled cans should be exhausted 	3 

before sealing ? 

	

8. (a) What are the main methods of production 	3 

of restructured meat products ? 

(b) Name some popular indigenous meat 	2 

products. 

(c) Discuss the processing of any one popular 	5 
restructured meat product with a flow 
diagram. 
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	TRIATT 
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4-. ka3Trt-024 : uk-i*cp 	n Tifrr 	v., 1+14h1 

FITIV :2 e,u2 	 37filTU 77 3.7*T : 50 

dri‹ q9/;;N/ 31?/ #.1 	am cji 

31fT4P1 t I FP* We 	34'W gi 

1. 	rtai Terrt ( rwt 1:r) 	 : 	1x1 0= 1 0 
(a) 317TF, 	Fs 	4a qg 

,11'1 4g 1:R7 cilc) C T 	171— 	-9*-1 fwzrr 
Aior t ath  	tt 

(b) tv 	t i (Rapka), %.17-ff * 	 3r-a.vr 
Mml CM Hid TO:rrq ti 

(c) i11 z 11-67, Hid Glic-,4 	° 
aTtaft-w ctito-iN tr{ 4.t.)1 ,41 

(d) 1-1c11 -1 X1, WI1*T7T (3-T4Trufff) aril chui 
	 •raT2rr  	t 

(e) #74.1N (wift -rr) Trp:fuzli 
 	c4 c11c1I t I 

(f) •Itc-Lql117 TUFT, 514.-ebt ul 	 at-dftqii 
*tie) ttga 

wr-dr  tI 
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(g) 3T 	-1 , 1 31R-4-{ 	i-fl 

3rATT G1-11 k 	f*-7:rT v11d1 t 

(h) fdr7PUTItzrdt 9 	(3T11714714) egisiLiq0 

q 	I 	 

4 	+-Hit 30 - 50% *a-W 	t I 

(i) TfUrt alTrzfs 	rl 	t I 

(j) 04)-1 ch 	(441,-vr yruucIT' 

(k) 4(.11 tiff (TELk3-) H 	37cit 14 	rsi 44 

aft.TT-dTT 37-j-4-zr 44-11  	4-1 

t 
(1) 	7§0137:1-K 	4-W11 atr-{ zrg 	w-<---d-4 -5piTi 

77qt, 	t 

	

2. 	(a) awl* eb(-it (TT 	 TEITt? 	 2 

(b) 31747zp 1:fta 3-eLITt 	qrtfff "4-F—A:7 I 	 5 

(c) 4 1-1(11-1ft-27-dT 	71.11f4'd crA ctO • -•TT---'f 	3 

t-  A-04 futm 

	

3. 	(a) vicit (31-4-1ilf17) H1z 	 37ft t -51417F71 	3 

4NT-A at rcR.c1Rci;I 	 .114 01-441 ? 

141 wir-471 

(b) H1 	z 3 	ich-r Trqmrpf (Am, ztr-zmit 
M4 	1 .4144 t? TO--44 

(c) 	30:11t m4k-chtul 1 ITFEd-4 (massage) at 	5 

1:117 sio 	1. 014 (tumbling) t -4ft -4Thfu7 
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4. 	(a) 1:11-a 70:11t tfT Tri11* -511-Trd 	t? 	 3 

(b) 1TTE LIchli 	fqfiT- -ftfiTzil 	ffifuRI 	5 

(c) fWIT-49 t**ffttri 371WITTIF? 	2 

	

5. 	(a) 	cii 	reAct) 	"gfrfflut 	(Wrg.:Z) 	2 

31IT tfltff 1-1? 30:ft 9Trr for-gr7 I 

(b) 	 (VIT) W4A TO-4-4 •wlf-4R atT 5  

	tT 7 (ate) 1:11Z 37Ft 	.-14.> Trg-mxprf 	 

fffru7 

(c) (t4-irci)ir) .0f-afiTti#Er4 -.1 ,411-r--47 	3 

	

6. 	(a) 111147 	Mtik-vbkul 744%ff r4kuil 	Ti#Er 	5 

auk TIT 74M1(giFtli milem'-r-q7 I 

(b) 'al 	ut 	f91-1:114)(ul' (ebldiurtikt-f) 3117 

`14Racmur atat wiz 01-471 

(c) 	 weiroci 	 (enrobed) TIME 	2 

TIT fofuR 

	

7. 	(a) rebructo Tfta Tecrg 	t 	 =4(uif70---44 	2 

W77 

(b) ell ul •ro-4 	ti4 -I 1 -4.  feel.  ""T 	-f, 	i -tActi 	5 

Itgir=4/ 	 "WrA7 I 

(c) 1:1r9trf 	-cr6 	p %If Tr f-i--4fff crA-11 .4zr 	3 

vital 
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8. (a) 7:ittfwd Tftz dmq .111 	11(904 "NW 	3 

chil”? 

(b) 5-0 M'cIrcict tft Ite Te:fr 	7FT ferER I 	2 

(c) fatit-11 i -517107 7:1:ftr-tict Th do-fig 	5 

Mt4chtuf 	f, wgr--mat 	 tmgcli 

W-4R 
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