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Note : (i) Answer any five questions. 

 (ii) All questions carry equal marks. 

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

(a) Sausage is an example of .............. meat 

product.  

(b) .............. is the most important curing 

agent. 

(c) Ham in the leg part of ............. carcass. 

(d) Colour of cured meat is ................ . 

(e) Curing solution is called .............. . 

(f) Combination of preservation methods is 

also known as .............. . 

(g) Canning temperature is ................ .   
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(h) .............. is a flavouring agent. 

(i) ............... acid is used in meat pickle 

preparation. 

(j) Hydrogen swell is an example of 

spoilage of .............. meat products.  

(k) BHT is used as ............... in meat 

products.  

(l) Meat from cattle is known as .............. . 

2. (a) Name some important binders used in 

meat products. Give the reasons of 

using binders. 5 

(b) Write the method of processing of 

commercial bacon. 5  

3. (a) Give justification for processing of meat. 

5 

(b) List the basic meat processing 

procedures and explain any one of them. 

5 

4. (a) Describe the meat canning process.  5  

(b) What are the different types of 

spoilages encountered in cannd meat 

products ? 5 
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5. (a) What are the characteristics of 

economic formulations ? 4  

(b) Describe important ingredients used in 

economic formulation of meat products.  

6  

6. (a) Briefly explain the method of 

preparation of any one popular enrobed 

meat product. 5  

(b) Write about emulsifiers and flavour 

enhancers used in meat products. 5  

7. (a) What is comminution ? Give the basic 

processing steps for comminuted meat 

products. 1+4 

(b) What do you mean by acidulants ? 

Write the functions of acidulants. 2+3 

8. Write short notes on any four of the 

following :   4×2.5=10 

(a) Hurdle technology 

(b) Restructured meat products 

(c) Emulsification 

(d) Fermentation  

(e) Moist heat cooking  
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 BPVI–024 

ekal izkS|ksfxdh esa fMIyksek  

(Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&024 % izlaLÏr ekal izkS|ksfxdh 

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

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

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- fjDr LFkkuksa dh iw£r dhft, (dksbZ nl) % 10×1=10 

(d) lkWlst] 
---------------

 ekal mRikn dk mnkgj.k gSA 

([k) 
----------------

 lcls vf/kd izpfyr lalk/ku deZd gSA 

(x) 
----------------

 ds dkjdl ds Vk¡x okys Hkkx dks gSe dgrs 

gSaA 

(?k) lalkf/kr ekal dk jax 
---------------

 gksrk gSA 

(³) lalk/ku foy;u dks 
--------------

 dgk tkrk gSA 
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(p) ifjj{k.k fof/k;ksa ds la;kstu dks 
---------------

 ds uke ls 

Hkh tkuk tkrk gSA 

(N) ekal dk fMCckcanh rkieku 
--------------

 gksrk gSA 

(t) 
--------------

 Lokn c<+kus okyk deZd gSA 

(>) ekal dk vpkj (ehV fidy) cukus ds fy, 
----------------

vEy dk mi;ksx fd;k tkrk gSA 

(´k) gkbMªkstu mHkkj] 
--------------

 ekal mRiknksa dh foÏfr dk 

mnkgj.k gSA 

(V) ekal mRiknksa esa ch- ,p- Vh- dks 
--------------

 ds :i esa 

mi;ksx esa yk;k tkrk gSA 

(B) eos'kh ls izkIr ekal dks 
--------------

 ds uke ls tkuk tkrk 

gSA 

2- (d) ekal mRiknksa eas bLrseky fd, tkus okys dqN 

egRoiw.kZ ca/kudkjh deZdksa ds uke fyf[k,A 

ca/kudkjh deZdksa dk mi;ksx djus ds dkj.k 

fyf[k,A  5 

([k) O;kolkf;d csdu ds izlaLdj.k dh fof/k fyf[k,A 5 
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3- (d) ekal ds izlaLdj.k dk vkSfpR; fl¼ dhft,A 5 

([k) ekal ds izlaLdj.k ls lEcfU/kr ewy izfØ;kvksa ds 

uke fyf[k, vkSj muesa ls fdlh ,d izfØ;k dh 

O;k[;k dhft,A 5 

4- (d) ekal dks fMCckcan djus dh izfØ;k dk o.kZu 

dhft,A  5 

([k) fMCckcan ekal mRiknksa esa gksus okyh foÏfr;ksa ds 

fofHkék izdkj dkSu&ls gSa \ 5 

5- (d) lLrh O;atu fof/k;ksa dh fo'ks"krk,¡ dkSu&lh gSa \ 5 

([k) ekal mRiknksa dh lLrh O;atu fof/k;ksa esa bLrseky dh 

tkus okyh egRoiw.kZ varoZLrqvksa dk o.kZu dhft,A 5 

6- (d) vkysfir@lfTtr ekal ds fdlh ,d mRikn dks cukus 

dh fof/k dh la{ksi esa O;k[;k dhft,A 5 

([k) ekal mRiknksa esa mi;ksx fd, tkus okys beYlhdkjdksa 

vkSj Lokn c<+kus okys deZdksa ds ckjs esa fyf[k,A 5 

7- (d) vopw.kZu D;k gS \ vopw£.kr ekal mRiknksa ds ewy 

izlaLdj.k pj.kksa ds ckjs esa fyf[k,A 1$4 

([k) vEyrkdkjd (,lhMwysaV) ls vki D;k le>rs gSa \ 

vEyrkdkjdksa ds dk;Z fyf[k,A 5 
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8- fuEufyf[kr esa ls fdUgha pkj ij laf{kIr fVIif.k;k¡  

fyf[k, %   4×2.5=10 

(d) ck/kk@vojks/k izkS|ksfxdh 

([k) iqujZfpr ekal mRikn 

(x) beYlhdj.k 

(?k) fd.ou 

(³) vknzZ rki esa idkuk 

× × × × × 

 

 

 

 

 

 

 

 

 

 


