
BPVI-024 1   P.T.O. 

 BPVI-024  

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 : 101=10 

(a) Salami (i) Steps in the 

canning process 

(b) Broiling (ii) Curing method 

(c) Goshtaba (iii) Curing agent 

(d) Artery 

pumping 

(iv) Meat product of 

Western India 

(e) Bowl chopper (v) Meat product of 

Northern India 

(f) Extender (vi) Restructured 

meat product 

(g) Vindaloo (vii) Emulsion 

products 

(h) Chunking and 

forming 

(viii) Dry heat 

cooking 

(i) Sodium nitrite (ix) Soya protein 

(j) Exhausting 

and sealing 

(x) Fermented 

sausage 
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2. (a) Give the steps of smoking of meat products. 3 

(b) Write the advantages of liquid smoke. 3 

(c) Write down the specific actions of each major 

component of wood smoke. 4 

3. (a) Write the steps of canning process in meat. 4 

(b) What is aseptic canning ? 3 

(c) Why do the fermented products have a 

longer shelf life ? 3 

4. (a) Define curing. 2 

(b) What are the advantages of curing ? 4 

(c) Name any two curing agents and give one 

function of each. 4 

5. (a) Write the formulation for meat nuggets. 4 

(b) What are the steps for preparation of 

fermented meat products ? 4 

(c) Write the benefits of restructuring of meat. 2 

6. (a) Name any two popular canned meat 

products. 2 

(b) Give processing steps of luncheon meat. 4 

(c) Write about the spoilage of canned meat 

products. 4 
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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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 ~r.nr.dr.AmB©.-024  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

OyZ, 2022 

 

~r.nr.dr.AmB©.-024 : àg§ñH¥$V _m§g H$s àm¡Úmo{JH$s  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$  
g_mZ h¢ & 

 

1. {ZåZ{b{IV H$m {_bmZ H$s{OE : 101=10 

(H$) gbm_r (i) {S>ã~m~§Xr à{H«$`m _| 
gpå_{bV MaU 

(I) g|H$Zm (~«m°BqbJ) (ii) g§gmYZ {d{Y 
(J) JmoíV~m (iii) g§gmYZ H$_©H$ 
(K) Y_Zr npånJ̈ (iv) npíM_r ^maV H$m _rQ> 

CËnmX 
(L>) ~mCb Mm°na (v) CÎmar ^maV H$m _rQ> 

CËnmX 
(M) {dñVmaH$ (vi) nwZa©{MV _rQ> CËnmX 
(N>) {dÝS>mby (vii) B_ëeZ CËnmX 
(O) M§H$ ~ZmZm Am¡a 

\$m°{_ªJ 
(viii) ewîH$ D$î_m Hw$qH$J 

(P) gmo{S>`_ ZmBQ́>mBQ> (ix) gmo`m àmoQ>rZ 
(Äm) {Zdm©VZ Ed§ grqbJ (x) {H$pÊdV gm°goO 
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2. (H$) _rQ> CËnmXm| Ho$ Yy_Z Ho$ MaU {b{IE & 3 

(I) Vab YwE± Ho$ bm^ {b{IE & 3 

(J) dwS> ñ_moH$ Ho$ àË`oH$ à_wI KQ>H$ Ho$ {d{eï> H$m`© 

{b{IE & 4 

3. (H$) _rQ> _| {S>ã~m~§Xr à{H«$`m Ho$ MaU {b{IE & 4 

(I) {ZO©{_©V {S>ã~m~§Xr Š`m h¡ ? 3 

(J) {H$pÊdV CËnmXm| H$m {ZYmZr OrdZ AnojmH¥$V b§~m 

Š`m| hmoVm h¡ ? 3 

4. (H$) g§gmYZ (Š`mo[a¨J) H$s n[a^mfm Xr{OE & 2 

(I) g§gmYZ (Š`mo[a¨J) Ho$ bm^ Š`m h¢ ? 4 

(J) {H$Ýht Xmo g§gmYZ (Š`mo[a¨J) H$_©H$m| Ho$ Zm_ {b{IE 
Am¡a àË òH$ H$m EH$ H$m`© {b{IE & 4 

5. (H$) _rQ> ZJoQ²>g H$m gyÌrH$aU {b{IE & 4 

(I) {H$pÊdV _rQ> CËnmX ~ZmZo Ho$ MaU Š`m h¡ ? 4 

(J) _rQ> Ho$ nwZa©MZ Ho$ bm^ {b{IE & 2 

6. (H$) {H$Ýht Xmo àM{bV {S>ã~m~§X _rQ> CËnmXm| Ho$ Zm_ 
{b{IE & 2 

(I) bÝMZ (Luncheon) _rQ> Ho$ àg§ñH$aU g§~§Yr MaU 
{b{IE & 4 

(J) {S>ã~m~§X _rQ> CËnmXm| H$s {dH¥${V Ho$ ~mao _|  
{b{IE & 4 
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7. (H$) AmbonZ (enrobing) Š`m h¡ ? 2 

(I) _rQ> na Hw$qH$J Ho$ Š`m à^md hmoVo h¢ ? 3 

(J) _rQ> ~ZmZo H$s {d{^Þ {d{Y`m| H$m dU©Z H$s{OE & 5 

8. (H$) _gmO Am¡a Q>§~qbJ Š`m h¡ ? 3 

(I) H$moB© EH$ Qw>H$‹S>oXma (M§H$) _rQ> CËnmX ~ZmZo H$m  
àdmh g§{MÌ Xr{OE & 3 

(J) g§gm{YV _rQ> CËnmXm| _| Jwbm~r a§J ~ZZo H$s g§jon 
_| ì`m»`m H$s{OE & 4 


