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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
June, 2026
BPVI-024 : PROCESSED MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : Answer five questions.

1. Define the following (any ten) : 10x1=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
(1) Brine
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Marination

Vindaloo

Write a short note on fermented meat
products. 5
How to prepare restructured meat
products ? 5
Differentiate dry and moist heat
cooking. 5
What are the purposes of meat
processing ? 5
Describe the preparation of enrobed
meat products. 5
Give the flow-diagram of preparation of
Ham. 5
Write flow diagram for preparation of
sausages. 5
Give the flow diagram of preparation of
meat prickle. 5
Name important binders and extenders

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

used in meat products. 5

7. Write the role of following ingredients (any

five) : 5x2=10

(a) Spices

(b) Sugar

(¢) Sodium nitrite

(d) Mono sodium glutamate

(e) Sodium ascorbate

(H 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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(%) fonfraa die Sccl W wfera femoft fafem) s

(@) THRfed A9 e fFg YR T A § 2 5

(F) I AR AT A9 T | 3T T FHifST | 5

(@) HiY JUHI & eI FME 2 5
() srafua/afssa org Sare fHfHa w3 &1 auH
TSI | 5
(@) &9 & THior =51 gerg fost sEu | 5
(%) TS fAfda @ 9 Tt gore foF I9En

5

(@) HE # FIR T H ¥ HEiud yar oo
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(%) TG 3R] 1 91 @ feTw SwinT fe <M are
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7. Trafatea 4 § &= e siqeegei &1 i &
=R ¥ fefery : 5x2=10
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(@) fesaree wig SR &t fagfa W feooh
fefer | 5
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