TECHNOLOGY OF FOOD PRODUCTS - 1l
(Meat, Poultry and Fish)

Full Marks:
100
1. Development of livestock and poultry in Nepal. Livestock production, meat
productionand  supply.
3
2. Development of livestock based industry in Nepal, Act and regulations.
2

3. Slaughtering of animals and poultry birds, Preslaughter handling,
antimortem inspection, stunning, dressing of cattle, sheep and goat, scalding and
dehairing of pig. Scalding and defeathering of poultry, evisceration, splitting of

carcass, postmortem inspection.

12
4, Muscle structure.

2
5. Chemical composition of meat, Moisture, protein and non-protein
nitrogenous compounds, fat , carbohydrate, vitamins and minerals.

2
6. The nutritive value of meat and meat products,

4
7. Meat grading, Beef grading, criteria and methods of grading beef in USA and
Europe, beef grades, Pork grading, pork grades, grading criteria, instrumental
grading. 6
8. Postmortem changes in meat (muscle) , Normal and ab normal (PSE, DFD
cold shortening thaw rigor) postmortem changes in meat.

3
9. Quality of meat and factors affecting quality of meat, Colour, odour and taste

tenderness, juiciness quality of meat; intrinsic and extrinsic processing
factors affecting quality attributes.

6

10. Methods of meat preservation.

Preservation of meat by low temperature ( Chilling and freezing) , Principles
of preservation freezing methods storage temperature and shelf life.
Preservation of  meat by salting and curing: Preservatives effect of salt and



nitrite, methods of curing, kinetics of curing, chemistry of cured colour
development. Development of cured aroma, toxicity of nitrite.

Preservation of meat by smoking: Production of smoke from wood, methods
of smoke generation, effect of smoking on meat (preservation, colour
development, aroma development, texture firming and softening) health
aspect of smoked meat.

Preservation of meat by thermal processing, drying and dehydration and
irradiation: Principle of preservation.
20

11  Manufacturing technology of meat products.

11.1 Sausage products: types , technology of emulsion type cooked sausage
(theory) of emulsion development, selection of raw materials and ingredients
such as meat, fatty materials, functional ingredients, manufacturing process
of sausage) ,dry  sausage ( types, selection of raw materials and ingredients,
process of manufacture)

11.2 Cured meats: raw material, manufacturing process
11.3 Canned meat products: manufacturing technology of canned meat products.
11.4 Dry meat: manufacturing process of different dried meats.

16

12.  Packaging, transport and distribution of meat and meat products. 4

13.  Analysis of meat and meat products (proximate composition, aw, pH, colour, water
holding capacity, tenderness, salt phosphate, peroxide value, TBA, nitrite, nitrate etc)
10

14. Meat by-products: production, classification, nutritive value, processing and
utilization.
6

15. Egg: Production, structure, chemical composition, nutritive value, spoilage

and factors affecting egg quality, grading, methods of preservation,

manufacturing technology of egg products such as dried egg and frozen egg.
10



16. Legislative aspects of meat, fish and poultry products.

3
17.  Fish: Production, catching, transportation, spoilage, methods of preservation
(salting, smoking, drying preservation by chemicals etc) manufacturing
technology of fish products.

8

PRACTICALS:
1. Slaughtering of pig and buffalo
2. Meat cutting. Preparation of wholesale & retail cuts
3. Preparation of R-to C chicken and its cut up parts
4. Preparation of sausage, (cooked emulsion type sausage, fresh ground
sausage, dry sausage)
5. Preparation of cured meats: ham and bacon
6. Physiochemical analysis meat and poultry products (proximate composition,

pH, water holding capacity, salt, nitrite, nitrate, phosphate, peroxide value, TBA
No, aW, Eh, starch etc)

7. Grading, handling and preservation of egg.

8. Determination of egg quality.

9. Determination of freshness of fish by subjective method and lab tests.

10.  Fish preservation by salting, smoking and drying etc, methods

11. Visit to local poultry, pig and fish farms.

12.  Visit to local abattoir.
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