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Note : Answer five questions.  

1. Define the following (any ten) : 10×1=10 

 (a) Restructured meat products 

 (b) Emulsion 

 (c) Starter culture 

 (d) Canning of meat 

 (e) Comminution 

 (f) Intermediate moisture meat 

 (g) Water activity 

 (h) Meat extender 

 (i) Brine 
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 (j) Bacon 

 (k) Marination 

 (l) Vindaloo 

2. (a) Write a short note on fermented meat 

products. 5 

 (b) How to prepare restructured meat 

products ? 5 

3. (a) Differentiate dry and moist heat 

cooking. 5 

 (b) What are the purposes of meat 

processing ? 5 

4. (a) Describe the preparation of enrobed 

meat products. 5 

 (b) Give the flow-diagram of preparation of 

Ham.  5 

5. (a) Write flow diagram for preparation of 

sausages. 5 

 (b) Give the flow diagram of preparation of 

meat prickle. 5 

6. (a) Name important binders and extenders 

used for preparation of meat products. 5 
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 (b) Write about edible by-products that are 

used in meat products. 5 

7. Write the role of following ingredients (any 

five) :    5×2=10 

 (a) Spices 

 (b) Sugar 

 (c) Sodium nitrite 

 (d) Mono sodium glutamate 

 (e) Sodium ascorbate 

 (f) Salt 

 (g) Phosphates 

8. (a) Explain the factors that should be 

considered for reduction of production 

cost of meat products. 5 

 (b) Write a note on spoilage of canned meat 

products. 5 
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 BPVI–024 

Ekk¡l izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2026 

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

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

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

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

     10×1=10 

 (d) iqujZfpr ek¡l mRikn 

 ([k) beYlu 

 (x) vkjaHkd lao/kZu 

 (?k) ek¡l dh fMCckcanh 

 (³) vopw.kZu 

 (p) e/;orhZ vkæZ ekal 

 (N) ty lfØ;rk 

 (t) ekal foLrkjd 

 (>) yo.k ty 
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 (´k) cSdu 

 (V) esfjuslu 

 (B) foaMkyw 

2- (d) fdf.or ek¡l mRiknksa ij laf{kIr fVIi.kh fyf[k,A 5 

 ([k) iqujZfpr ek¡l mRikn fdl izdkj cuk, tkrs gSa \ 5 

3- (d) 'kq"d vkSj vkæZ rki iDou esa vUrj Li"V dhft,A 5 

 ([k) ek¡l izlaLdj.k ds mís'; D;k gSa \ 5 

4- (d) vkysfir@lfTtr ek¡l mRikn fufeZr djus dk o.kZu 

dhft,A  5 

 ([k) gSe ds fuekZ.k dk izokg fp= cukb,A 5 

5- (d) lkWlst fufeZr djus ls lEcfU/kr izokg fp= cukb,A 

    5 

 ([k) ek¡l dk vpkj cukus ls lEcfU/kr izokg fp= 

cukb,A  5 

6- (d) ek¡l mRiknksa dks cukus ds fy, mi;ksx fd, tkus okys 

izeq[k cU/kudkjh deZdksa vkSj foLrkjdksa ds uke 

fyf[k,A  5 

 ([k) mu mi&mRiknksa ds ckjs esa fyf[k, ftudk mi;ksx 

ek¡l mRiknksa esa fd;k tkrk gSA 5 
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7- fuEufyf[kr esa ls fdUgha ik¡p varoZLrqvksa dh Hkwfedk ds 

ckjs esa fyf[k, % 5×2=10 

 (d) elkys 

 ([k) 'kdZjk 

 (x) lksfM;e ukbVªkbV 

 (?k) eksukslksfM;e XywVkesV 

 (³) lksfM;e ,sLdkscsZV 

 (p) ued 

 (N) QkWLQsV 

8- (d) ek¡l mRiknksa dh mRiknu dher de djus ds fy, 

fopkj.kh; dkjdksa dh O;k[;k dhft,A 5 

 ([k) fMCckcan ek¡l mRiknksa dh foÏfr ij fVIi.kh 

fyf[k,A  5 

× × × × × 

 

 

 

 

 


