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BPVI–024 : PROCESSED MEAT TECHNOLOGY 

 Time : 2 Hours    Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.   
 

1. Fill in the blanks (any ten) : 10×1=10 

(a) .............. is added during curing to reduce 
the harshness of salt. 

(b) Meat from pig is known as ........... . 
(c) Hydrogen swell is an example of spoilage of 

.............. meat products. 
(d) Selected bacterial cultures used in 

fermented meat products are called .......... .  
(e) BHA is used as ........... in meat products. 
(f) ............. proteins are much more efficient 

emulsifying agents than sarcoplasmic 
protein.   
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(g) MSG is an example of ............. enhancer.  
(h) Non-meat ingredients that help in binding 

fat and water in the meant products are 
called ............... . 

(i) Equipment used in the preparation of 
emulsion is known as ............... .    

(j) Ham is prepared from ............... of pig. 
(k) Colour of cured meat is .......... . 
(l) Sausage is an example of ............... meat 

product.   

2. (a) Briefly explain the process of restructuring  
of meat.  5 

(b) Describe method of enrobing of meat. 5 

3. (a) What is meant by back slopping in meat 

fermentation ? Name some important 
starter cultures used for meat 
fermentation.  2+3 

(b) Give a flowchart of preparing semi-dry 
sausage. 5 

4. (a) Describe different methods of meat curing.  

6 
(b) What is the chemical background of 

developing pink colour in cured meat ? 4 
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5. (a) Explain briefly the characteristics of 
economic formulations of meat products. 5 

(b) Enlist the functions and examples of 
binders and extenders in comminuted meat 
product. 5   

6. (a) Write a note on canning of meat.   6  

(b) Describe different types of spoiled cans. 4 

7. (a) Give the ingredients and steps of meat 
pickle preparation. 5 

(b) Give a flow diagram of preparation of Ham. 

5 

8. Write notes on the following :  

(a) Preparation of sausage 5 

(b) Indigenous meat products of Northern 
India  5 
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      BPVI–024 

ekal izkS|ksfxdh esa fMIyksek  

(Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ-–024 % izlaLÑr ekal izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 
 

1- fjDr LFkkuksa dh iwfrZ dhft, (dksbZ nl) % 10×1=10 

(d) lalk/u ds nkSjku] ued dh dBksjrk dks de 

djus ds fy, -------------- feykbZ tkrh gSA 

([k) lwvj ls izkIr ekal dks ------------ ds uke ls tkuk 

tkrk gSA 

(x) gkbM ªkstu mHkkj ------------ ekal mRiknksa dh foÑfr dk 

mnkgj.k gSA 
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(?k) fdf.or ekal mRiknksa esa mi;ksx fd, tkus okys 

pqfuank thok.koh; lao/Zu dks ------------- dgrs gSaA 

(³) ekal mRiknksa esa ch- ,p- ,- dks ------------- ds :i esa 

mi;ksx esa yk;k tkrk gSA 

(p) ------------------------------ ds izksVhu beYlhdj.k deZd ds 

:i esa is'khnzO;h izksVhu ls csgrj gksrs gSaA 

(N) ,e- ,l- th- ------------- c<+kus okys deZd dk 

mnkgj.k gSA 

(t) ekal mRiknksa esa olk rFkk ty dks c¼ djus esa 

lgk;rk djus okyh vekal varoZLrqvksa dks  
------------- dgrs gSaA   

(>) beYlu cukus ds fy, ftl midj.k dk mi;ksx 

fd;k tkrk gS] mls ------------- dgrs gSaA 

(´)lwvj dh ------------- ls gSe cuk;k tkrk gSA 

(V) lalkf/r ekal dk jax ------------- gksrk gSA 

(B) lkWlst] -------------- ekal mRikn dk mnkgj.k gSA 

2- (v) ekal dh iqujZpuk dh izfØ;k dh la{ksi esa 

O;k[;k dhft,A 5 
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(c) ekal dks vkysfir@ lfTtr djus dh fof/ dk 

o.kZu dhft,A 5 

3- (v) ekal fd.ou esa cSd Lyksfiax ls D;k vfHkizk;  

gS \ ekal fd.ou ds fy, mi;ksx fd, tkus 

okys dqN egRoiw.kZ vkjafHkd lao/Zuksa ds uke 

fyf[k,A  2+3 

(c) v/Z&'kq"d lkWlst cukus ls lEcfU/r izokg fp=k 

cukb,A  5  

4- (v) ekal lalk/u (meat curing) dh fofHkUu fof/;ksa 

dk o.kZu dhft,A 6 

(c) lalkf/r ekal esa xqykch jax ds fodkl dh 

jklk;fud i`"BHkwfe D;k gS \ 4 

5- (v) ekal mRiknksa dh lLrh O;atu fof/;ksa dh 

fo'ks"krkvksa dh la{ksi esa O;k[;k dhft,A 5 

(c) vopwf.kZr ekal mRiknksa esa ca/udkjh deZdksa vkSj 

foLrkjdksa ds dk;ks± dh lwph rS;kj dhft, vkSj 

muds mnkgj.k nhft,A 5 

6- (v) ̂ekal dks fMCckcan djuk* ij ,d fVIi.kh 

fyf[k,A  6 
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(c) foÑr fMCcksa ds fofHkUu izdkjksa dk o.kZu 

dhft,A  4 

7- (v) ekal dk vpkj (ehV fidy) cukus dh 

varoZLrqvksa vkSj pj.kksa dk mYys[k dhft,A 5 

(c) gSe cukus ls lEcfU/r izokg fp=k cukb,A 5 

8- fuEufyf[kr ij fVIif.k;k¡ fyf[k, %  

(v) lkWlst cukuk 5 

(c) mÙkjh Hkkjr ds ns'kh ekal mRikn 5 
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