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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2024
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (1) Attempt any five questions.

(it) All questions carry equal marks.

1. Fill in the blanks (any ten) : 10x1=10

(€1 I is added during curing to reduce
the harshness of salt.

(b) Meat from pig is known as ........... .

(¢) Hydrogen swell is an example of spoilage of
.............. meat products.

(d) Selected bacterial cultures used in
fermented meat products are called .......... .

(e) BHAisusedas........... in meat products.

() I proteins are much more efficient
emulsifying agents than sarcoplasmic
protein.
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MSG is an example of ............. enhancer.

Non-meat ingredients that help in binding

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

Equipment used in the preparation of
emulsion is known as ............... .

Ham is prepared from ............... of pig.
Colour of cured meat is .......... .

Sausage i1s an example of .............. meat
product.

Briefly explain the process of restructuring

of meat. 5

Describe method of enrobing of meat. 5

What is meant by back slopping in meat
fermentation ? Name some important
starter cultures used for meat
fermentation. 2+3

Give a flowchart of preparing semi-dry
sausage. 5

Describe different methods of meat curing.

6

What is the chemical background of
developing pink colour in cured meat ? 4
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Explain briefly the characteristics of

economic formulations of meat products. 5

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

Write a note on canning of meat. 6
Describe different types of spoiled cans. 4

Give the ingredients and steps of meat

pickle preparation. 5

Give a flow diagram of preparation of Ham.

5

8. Write notes on the following :

(a)
(b)

Preparation of sausage 5

Indigenous meat products of Northern
India 5
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(9) 919 1 Taifya/ Gfesid & &1 fafa =1

Ui HIfST 5

3. (3)TE fpvem d o @y ¥ =& AfuE

T 2 uig fpvem & fou swam feu oW

gl ®Y "e@qUl RYe Faddl & W

fafem) 2+3
() STf-I[h WO T H § T Jare o
EEIEY! 5

4. ()T FH¥E (meat curing) i fafy= faferi
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() fagpa fesai = fafgm v &1 aul
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(9) 39 oH ¥ gt garg fos SRy 5
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(9) 3T ARG & M 7H IR 5
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