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(;";"; 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

(@) 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.

() 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.
. (8) acid is usually used in meat

pickle preparation.
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Typical intermediate moisture foods have
water activities ranging from
to and moisture content of

30 - 50%.
Salami refers to a family of

‘technology is also known as
‘Combination Preservation’.

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

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

What is Comminution ?
Classify the processed meat products.

Write about the factors affecting stability of
meat emulsion.

List the advantages of using binders and
extenders in the processing of comminuted
meat products.

Enlist the important edible by-products that
can be used in meat products.

Write about massaging and tumbling in the
processing of meat products.

What are the effects of cooking on meat
products ?

Enumerate different methods of cooking of
meat.

What do you mean by back sloping in
fermentation ?



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.
(p) What are the differences between 3
‘commercial sterilization’ and

‘pasteurization’ ?
C Name some popular enrobed meat 2
PoP
products.

7. (a) List the steps for preparation of fermented 2
meat products.

(b) Describe the method of commercial ham 5
production with a flow chart.

() 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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(g) ST 1 JANT SR W HiE 61
3TER 91 & foaw fan stmar 21

(h) faftre gegadt T s (3T W T) wrRmRe
& v feran ¥ 3R
T} T W 30 - 50% e Y Bl T

() TETH ¥ STy F FA F R

G) e @ HEeE e’ of
FEd R

(k) Hafud (FEE) W s § Wfean EERe
w Afrwan sTHT W AR
7

() EE IR FH 7EF IR WK H a8eq o Jg
e, .4

2. (a) STEEY N (U SAET) TR ? 2
(b) THERA Hie IR H S wifew | 5
(c) Ie 3HRM &t feorar =l ywifad 03 9 FRanl . 3

¥ aR ¥ fafeu

3. (a) TUER (3rEgfifd) W 3Ol & yEeo § 3
IR iR fawel F wEn F oy w=n ¥?

T TR

(b) ¥ IR # foT weaqul @ Su-seRl w0 2
AN |9 §? gEtEg i

(c) HIZ IR F TR § THEH (massage) IR~ 5
qﬁﬁmmﬁﬁﬁ(mmbling) FIRH fafa)

BPVI-024 5 P.T.O.



Hie IR W FiehT & g F= € ?
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= fafaw)
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4. (a)
(b)
(©)

5. (a)
(b)
(©)

6. (a)
(b)
()

7. (a)
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‘grfufes fefdfeto’ (FenEmm) &t
qreieRtu’ o 3TAd TR iy

9 yafea gafsm/stafid (enrobed) Hie
IRl & W fafaw)

ferftrag Hie 3] I @ IS = R GEHAS
il

o 89 99 %1 fafy =1 aoi[, 9 v
Efaa &t geEd § St

Hifein ¥ vget W T FA w1 Frafa w1 =
TE g g ?



8. (a) TT:EUEA Wik 3OR R # = fafml 3
€2 |
(b) F© vEfed I We SOl & W fafgmr 0 2
(0 fo&dt s yafan qradfad de s & 5
' YR T =41, HH-YATE @ifas T qeEa
| HifSe |
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