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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2015 00406
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 hours Maximum Marks : 50

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

1. (a) Fill in the blanks (any five). 5x1=5

(i) Bacon is prepared by

@ is a commonly used
flavour enhancer.

(i) Soya protein is used as in
meat products.

(iv) is an emulsion type meat
product.

v is a meat product

prepared by enrobing.
(vi) Purple staining is a spoilage of
meat.
(b) Write whether the following sentences are
‘True’ or ‘False’. (any five) : 5x1=5
(i) Broiling is a dry heat cooking
(i) Colour of cured meat is pink

(i) Ham is prepared from leg part of pig
carcass.
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(iv) Milk proteins are used as flavour
enhancer in meat products.

(v) Salami is an enrobed meat product

(vi) Emulsion is a stable mixture of two
immiscible substances.

Define curing. Name four curing agents.
What are the methods of curing ?
Write the advantages of curing.

Define food additives.

Write the functions of chilled water/ice in
a meat product preparation.

Why binders/extenders are used in a meat
product ?

Write the advantages of smoking.

Why do fermented meat products have
longer shelf-life ?

Write the importance of enrobing for meat
product.

List the methods of enrobing,.

Name the ingredients used for enrobing.

What is restructuring ? Name two popular
restructured meat products.

Write the steps of ham preparation.

Write the differences between dry and
semi-dry sausages.

What is comminution ? Give examples of
two comminuted meat products.

Classify meat products according to the type
of processing.

Write the purposes of meat processing.
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7. (a) What are the characteristics of economic 4
formulations ?

(b) Describe important ingredients used in ¢
economic formulation of meat products.

8.  Write short notes on the following (any four) :
(a) Fermentation 4x212=10
(b) Hurdle technology
() Acidulants
(d) Canning
(e) Sausage
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(b)

2. (a)

(b)
(©)

3. (a)
(b)

(d)
4. (a)
(b)

(©)
(d)
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8. T2q § fordl ) W Ak fafau : 4x21,=10
(a) ferua
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(e) SIeE |
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