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Diploma in Meat Technology (DMT) 

CO 	 Term-End Examination 
CO 
r—I 	 June, 2011 

CD 	BPVI - 024 : PROCESSED MEAT 
TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five of the Questions. Question No. 1 is 

compulsory. 

1. 	Fill in the blanks (any ten). 	 lx10=10 
(a) Name of one flavour enhancer is 

(b) Name of one antioxidant is 
(c) Name of one acidulent is 
(d) Fermentation is a process of conversion of 

into lactic acid by desirable 
bacteria. 

(e) Meat of calf is called as 	 
(f) Meat of young sheep is called as 

(g) Corned beef is a popular  	meat 
products. 

(h) Flipper is a 	can. 
(i) Vindaloo is a 	meat. 
(j) is a meat from buffalo. 
(k) is a popular enrobed meat 

product. 
(1) 

	

	 is the coating of meat with 
edible ingredients. 
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2. (a) Define 	and 	give 	examples 	of some 3 
'Humectants'. 

(b) Name some dried meat products. 2 

(c) Write some advantages of dried meat 
products. 

5 

3. (a) Write a few points to be considered for 
selecting meat for canning. 

3 

(b) Write some defects of canned meat. 3 

(c) Write the steps of canning. 4 

4. (a) Narrate briefly the methods of curing. 5 
(b) How the pink colour of cured meat is 

developed ? 
2 

(c) List the advantages of curing. 3 

5. (a) Write the important components of smoke. 2 

(b) Write the main functions of any four curing 
agents. 

4 

(c) Write a short note on liquid smoke. 3 

(d) Define brine. 1 

6. (a) Name two comminuted meat products. 2 

(b) Describe the steps of preparation of sausage. 6 
(c) What is restructured meat ? 2 

7. (a) What is enrobing ? 2 

(b) Write the method of preparing enrobed 
product. 

4 

(c) How can you prepare fermented meat 
products ? 

4 
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8. 	Write short notes on any four of the followings. 

(a) Antioxidant. 
	 4x2.5=10 

(b) Binders. 
(c) Pickle curing. 
(d) Meat additives. 

(e) Hurdle Technology. 

(f) Bacon. 
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1. ft   -t 	( 	 1x10=10 

(a) fT7=ft 	-1.k2 FI"Ti-44T chi 9T1:[ 	 t 

(b) Tit 'I 	ft 1T{ 	T 9714 

*1 

(c) f-Tft 1 	3-111-cAll-)1t1-) "TT -11H 	 t I 

(d) t*-11-17 fft Ti17771—t fff-4414 lic-19 -I '4 -t-171 

3.TRT 	LIP,441 	cfi *1 

(e) •Et iTt (calf) 	1 1:th 	 (4-1il1 t 

(f) Tjtt3-TP4 ci-;1 	chi Hik-i iiii 

(g) *T-1— 	 cf 	 Tisr-R‘ 

Q I 

(h) f4c-T:17  	t 

fq---rq 	 ifra t 

(j)   , isfTr 	441e. 
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(k) 

(1) 

scr- 	 37crg t I 

'UM" (Edible) TIT-1:ml-  t 741.24-  
cb 	) ItI 

2. (a) "31T*-{" (Humectant) oh 	t9-TTFEM'Wr77 

	

 	3 

77.t. 	q1tul 	)r-TR I 

(b) 2 'Ifftd-14iT1 	 -Td77 I 

(c) 5 f 	r37:1-1q)'* TO (14 ' -'ffft171 

3. (a) 3 rss,sil,sk) 	Fc-i 	41d. 	 -F-4-p-it TR 
f-qq-T tT9-r? 	Tu ch) TEre. tlf--A7 

(h) 3 rs,-.114. 41d. t To tif c) f-oftg7j 
(c) 4 t 	7-(tc 	fFfu7 

4. (a) 5 Tel c 	ch) Tf -Er 

(b) 2 -4-.FR  TEIst 	1171t trIkt4 rarl-A-11 6111 

(c) 3 (F5 ter 	cf-)1 TE4t q9-r-7 

5. (a) 2 --FT 	"EraMI 	fffi757 I 

(b) 4 -ciR Ter t4-A 	 ch) Th-tf I 

(c) 3 cRcl T:1* ITT Ti-)11. 	-Ile. f-0-t17 I 

(d) 1 •TV-I (brine) ch.) LIRWfsiff .WrI77 I 

6. (a) 2 t TiViraAli 	114-1 -F -tR 

(b) 6 74#7 	ffr-4 t -qTuff 	to-F-TfR 

(c) 
2 a:Tftqff (restructured) 	ail 
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7. 	(a) 9-4Effa. 9T (enrobing) TIT t? 	 2 

(b) 71nr -d.  (enrobed) 6c-'111 -TiT4 	fFfir I 	4 

(c) 3-171 rchrucid‘1:1frf 3c-41d, *74 N-rtT 	? 	4 

	

8. 	WTI:TT *4714 fFftN7 : 	 4x2.5=10 

(a) .51th-3TTT-  I 

(b) 4.T17-14) (Binder) 

(c) 3747 -q`5TTIT I 

(d) 1:f.rf 

(e) 3 	' I chi I 

(f) Tp-{ 	-14+4;1-{ 1-iki (Bacon) 
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