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Diploma in Meat Technology (DMT)

gg Term-End Examination

i June, 2011

o

© BPVI-024 : PROCESSED MEAT

TECHNOLOGY
Time : 2 hours Maximum Marks : 50
Note :  Attempt any five of the Questions. Question No. 1 is
compulsory.
L Fill in the blanks (any ten). 1x10=10

(a) Name of one flavour enhancer is
(b) Name of one antioxidant is __
(c) Name of one acidulantis

(d) Fermentation is a process of conversion of
into lactic acid by desirable

bacteria.
() Meatof calf iscalledas .
(f) Meat of young sheep is called as

(g) Corned beef is a popular

e meat

products.

(h) Flipperisa __ _ __ __ can.

() Vindalooisa ______ meat.

G) s ameat from buffalo.

(ky __________is a popular enrobed meat
product.

I ___________ is the coating of meat with

edible ingredients.
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Define and give examples of some
"Humectants’.

Name some dried meat products.

Write some advantages of dried meat
products.

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

Write some defects of canned meat.

Write the steps of canning.

Narrate briefly the methods of curing.

How the pink colour of cured meat is
developed ?

List the advantages of curing.

Write the important components of smoke.

Write the main functions of any four curing
agents.

Write a short note on liquid smoke.

Define brine.

Name two comminuted meat products.
Describe the steps of preparation of sausage.
What is restructured meat ?

What is enrobing ?

Write the method of preparing enrobed
product.

How can you prepare fermented meat
products ?

'~



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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(d)
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(©)
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7. (a) HARSA FA (enrobing) FI §?
(b) FIRSA (enrobed) 3R sH =t fafy fafgn) 4
(c) =T fwfrag afg sar F9 TR = g €2 4

8. [fa=l s 989 o Fre fafae 4x2.5=10
(a)  ASTTFRARTE |
(b) @& (Binder)
(c) MR NI
(d) HE A
(e) I WrnfiTant |

(f) TS & THHMA g (Bacon)
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