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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2025
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : Answer any five questions. All questions

carry equal marks.

1. Define any ten of the following terms :
10x1=10
(a) Pasteurization
(b) Moist cooking
(¢) Restructured meat products

(d) Purple staining of cans
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Pickling
Meat broth
Emulsion
Enrobing
Hurdle technology
Commercial sterilization
Back sloping in fermentation

Comminution

Explain the process of the following : 5+5

(a)
(b)
(a)

(b)

Emulsion preparation

Canning of meat

Give the main functions of any five
curing agents. 5
Briefly explain the different methods of

curing. 5

Write short notes on any fwo of the

following : 2x5=10

(a)

Indigenous meat products of North

India
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Economic formulations
Intermediate moisture meat products

What are the advantages of smoking of

meat ? 3

What are the important components of

smoke ? 3

Name important stages of smoking and
cooking of meat products in a smoke

oven. 4

State the different types of spoilage of

canned meats. 5

Write the processing of corned beef with

a flow diagram. 5

Write the important steps for
preparation of restructured meat

products. 5

What problems you may encounter
during restructured meat products
preparation ? Give fwo advantages of

restructuring. 3+2
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8. (a) Define starter culture and name some
important starter cultures used for

meat fermentation. 5

(b) Describe the processing of semi-dry

sausage with a flowchart. 5
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(@) qRiaq 09 SRl &1 Hfd #3999 3
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