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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

June, 2022

BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 hours

Maximum Marks : 50

Note : Attempt any five questions. All questions carry

equal marks.

1.

Match the following :

(a) Salami

(b) Broiling

(¢) Goshtaba

(d) Artery
pumping

(e) Bowl chopper

(f) Extender
(g) Vindaloo

(h) Chunking and
forming

(1) Sodium nitrite

() Exhausting
and sealing
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(1)
(ii)
(111)
(iv)
(v)
(vi)
(vii)
(viii)

(ix)

(x)

10x1=10

Steps in the
canning process

Curing method
Curing agent
Meat product of
Western India

Meat product of
Northern India

Restructured
meat product

Emulsion
products

Dry heat
cooking

Soya protein
Fermented
sausage
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2. (a)
(b)
(c)

3. (a)
(b)
(c)

4. (a)
(b)
(c)

5. (a)
(b)
(c)

6. (a)

(b)
(c)
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Give the steps of smoking of meat products.
Write the advantages of liquid smoke.

Write down the specific actions of each major

component of wood smoke.

Write the steps of canning process in meat.
What is aseptic canning ?

Why do the fermented products have a
longer shelf life ?

Define curing.
What are the advantages of curing ?

Name any two curing agents and give one

function of each.

Write the formulation for meat nuggets.

What are the steps for preparation of
fermented meat products ?

Write the benefits of restructuring of meat.

Name any two popular canned meat
products.

Give processing steps of luncheon meat.

Write about the spoilage of canned meat
products.



7. (a) What is enrobing ? 2

(b) What are the effects of cooking on meat ? 3
(c) Narrate different methods of meat cooking. 5
8. (a) What is massaging and tumbling ? 3

(b) Give the flow diagram of any one chunked
meat product preparation. 3

(c) Briefly explain the development of pink
colour in cured meat products. 4
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2. (%) e I % gua % = fofen | 3

(@) e qd % @ fafe | 3
() g€ TS % TIh YgE Teh o fAfrg wrf
fafey | 4
3. (%) e o fesamad) ufshan & = faiflgu | 4
(@) feifta fesamed w2 2 3
(1) forfoga 3Icarel w1 g Sfeq sueTRd e
1 311 3 ? 3
4. (%) gared (FEfan) 6 gfem e | 2
(@) GEneH (FNTET) & oy /=@ 8 ? 4
(W) Toregl 3 TEmER (FTaT) FHet & AW fdfae
3R YAk T Toh Y ARy | 4
5. (%) e TcE =1 g fafew | 4
(@) Terfoea tie 3curg o & =0T T B 2 4
(M) Hie % gatEa & Ay fafe | 2
6. (%) fodl @ wafaq feeamee e 3 & 9™
fafag | 2
(@) o= (Luncheon) e &% JEEHT Had =
fafay | 4
(M) fesmme e 3@ i fapfd & av H
fafay | 4
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7. (%) AT (enrobing) R ?
(@) Hie 9 FHiHT o F1 I9d B & ?
() e sAm i falie it & i fif |

8. (%) THN W TdfeHT 1 8 2

(@) I Th IhegR (Th) HiC 3IcdE &AM I
Jarg gfud e |

(M)  TEfYa e Ieqrel § Terst U1 S hl Ha
T =qredn Hif |
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