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Note : Answer any five questions. All questions 

carry equal marks. 

1. Define any ten of the following terms : 

10×1=10 

(a) Pasteurization 

(b) Moist cooking 

(c) Restructured meat products 

(d) Purple staining of cans 
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(e) Pickling 

(f) Meat broth 

(g) Emulsion 

(h) Enrobing 

(i) Hurdle technology 

(j) Commercial sterilization 

(k) Back sloping in fermentation 

(l) Comminution 

2. Explain the process of the following : 5+5 

 (a) Emulsion preparation  

 (b) Canning of meat  

3. (a) Give the main functions of any five 

curing agents. 5 

 (b) Briefly explain the different methods of 

curing.  5 

4. Write short notes on any two of the  

following :  2×5=10 

 (a) Indigenous meat products of North 

India 
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 (b) Economic formulations 

 (c) Intermediate moisture meat products 

5. (a) What are the advantages of smoking of 

meat ?  3 

 (b) What are the important components of 

smoke ? 3 

 (c) Name important stages of smoking and 

cooking of meat products in a smoke 

oven.  4 

6. (a) State the different types of spoilage of 

canned meats. 5 

 (b) Write the processing of corned beef with 

a flow diagram. 5 

7. (a) Write the important steps for 

preparation of restructured meat 

products. 5 

 (b) What problems you may encounter 

during restructured meat products 

preparation ? Give two 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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 BPVI–024 

ek¡l izkS|ksfxdh esa fMIyksek  

(Mh-,e-Vh-) 

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&024 % izlaLÏr ek¡l izkS|ksfxdh 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- fuEufyf[kr esa ls fdUgha nl 'kCnksa dks ifjHkkf"kr dhft, %  

 10×1=10 

 (d) ikLrsjhdj.k (ik'pqjhdj.k) 

 ([k) vkæZ iDou 

 (x) iqujZfpr ekal mRikn 
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 (?k) fMCcksa dk cSaxuh vfHkjatu 

 (³) vpkj Mkyuk 

 (p) ek¡l dk 'kksjck 

 (N) beYlu 

 (t) vkysiu 

 (>) vojks/k izkS|ksfxdh 

 (´k) O;kolkf;d futZehZdj.k 

 (V) fd.ou esa cSd Lyksfiax 

 (B) vopw.kZu 

2- fuEufyf[kr ls lacaf/kr izfØ;k dh O;k[;k dhft, % 5$5 

 (d) beYlu fufeZr djuk  

 ([k) ekal dh fMCckcanh  

3- (d) fdUgha ik¡p lalk/ku deZdksa ds izeq[k dk;Z  

fyf[k,A  5 

 ([k) lalk/ku dh fofHkUu fof/k;ksa dh la{ksi esa O;k[;k 

dhft,A  5 
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4- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡  

fyf[k, %   2×5=10 

 (d) mÙkjh Hkkjr ds ns'kh ekal mRikn 

 ([k) lLrh O;atu fof/k;k¡ 

 (x) e/;orhZ vkæZrk ekal mRikn 

5- (d) ek¡l ds /kwezu ds D;k ykHk gSa \ 3 

 ([k) /kwez ds izeq[k ?kVd dkSu&ls gSa \ 3 

 (x) /kwez HkV~Vh (Leksd vksou) esa ekal mRiknksa ds /kwezu 

vkSj mUgsa idkus ds izeq[k pj.kksa ds uke fyf[k,A 4 

6- (d) fMCckcan ekal mRiknksa esa gksus okyh foÏfr;ksa ds 

izdkjksa dk mYys[k dhft,A 5 

 ([k) dkWuZ~M chQ ds izlaLdj.k ds ckjs esa izokg fp= ds 

lkFk fyf[k,A 5 

7- (d) iqujZfpr ekal mRikn cukus ds izeq[k pj.k  

fyf[k,A  5 
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 ([k) iqujZfpr ekal mRiknksa dks fufeZr djrs le; vki 

fdu leL;kvksa dks vuqHko dj ldrs gSa \ iqujZfpr 

djus ds dksbZ nks ykHk fyf[k,A 3$2 

8- (d) vkjaHkd lao/kZu dks ifjHkkf"kr dhft, vkSj fdf.or 

ekal ds fy, mi;ksx fd, tkus okys dqN izeq[k 

vkjaHkd lao/kZuksa ds uke fyf[k,A 5 

 ([k) v/kZ&'kq"d lkWlst ds izlaLdj.k dk izokg fp= dh 

lgk;rk ls o.kZu dhft,A 5 

× × × × × 

 

 

 

 

 

 

 

 


