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RODUCTS OF INDIA
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Y of traditional meat products of indigenous taste profile are prepared and consumed in India.
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: Products are quite common throughout the country. Such products include those prepared from
ass o

t €.8. barbecue, tandoori chicken, fried chicken etc. A large number of products are processed

g

leat .,
0 Chunks e.g. meat curries, biryani, qurma, meat pickles etc. One can find a large list of
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g N meat preparations out of comminuted meat viz. Keema, Kofta, Kababs, Ticca etc. Few meat
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€ry specific to a particular region like Nihari in Delhi, Yakhani, Goshtaba and Rist in

Pork

iy Pickle in northern parts of India especially in Himachal Pradesh. Some fermented type of
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o SPEClalny of Goa. Dried meat products e.g. Rapeka is consumed by the tribes of Arunachal

)

Ort
'S have been made to describe some of these products in this presentation.
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“',% - Conventional meat animals are goat, sheep, cattle, buffalo, pig and poultry. The total meat
n.

t . - s :
byg he Country is estimated at 1.2 million tonnes annually. In our country most meat is consumed
Mopg

th : ,
g e Setting of rigor. It is said, less than 2% of the meat production is converted to processed

In
Ing; ’
dia, However, these statistics are based on the information available from Bacon factories,

“"Uo Plants under the public sector and a few licenced meat processors operating under MFPO
|

%o PI‘()
Sy ducts Order). Usually production from these sectors include products like ham, bacon,

M : : . o
any of these products have their names, recipes, tastes and technologies originated from

a\,i
Y 8 different socio-culture and food habbits. Indian consumers have heritage of their own unique

IaStES

and preferences and a wide variety of traditional meat products of indigenous taste profiles
an
i Consumed in the country. It is not possible to cover all the indigenous meat products in

€8e .
Mation however an attempt has been made to describe a few well knwon products.

. Produycts:

Vast country with a large number of ethnic groups and their varied food habits, the magni-
N in meat based food from region to region is so large that it is difficult to group them in a
HO"VEVer, for the sake of convenience in description they can be classified into three groups
DPeDaFed from intact carcass or part of carcass (2) Products processed from meat chunks and

g
Par
e :
d from comminuted meat.
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SUQh m intact carcass or part of carcass:

Pog :
Tﬂgat ucts include barbecue made of prok, Goat, mutton and chicken. Well fleshed, animals with

: s 3 - : .
&'u:h Preferred for barbecue preparation. Usually for community feast or for picknick during

' ba
i) Pheg : - = .

lan% Cue Preparations are made. Another very popular product in this class is Tandoori chicken.
Opg
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gl Py Dreparation have originated from Punjab but these days Tandoori chicken is available almost

t
of

the country. The product has attracted foreign consumers and Tandoori chicken are exported

38th ICoMST  Clermont-Ferrand France 1992 285




, 10 ‘\
Read)‘ 4

i

to some gulf countries. Ready to cook chicken without giblets are used for this pr@;war'ation.

A
pth
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chicken are marinated in a gravy of spices and curd and cooked in a preheated (180-1307% Jist
ar® |
- 5 . e tO staﬂd
called Tandoor. Considering the large marketing potential, some studies have been made 10
processing and keeping quality (Puttara-jappa et al., 1971, Keshri, 1984).
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'Rapeka' is a dried meat product made from cut up carcasses. It is consumed DY the
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eastern hill region of the country. The different portion of carcass are dried over the ust

;
; : g e of f00C {
Carcass parts are arranged on the racks fitted over the cooking oven and during cooking of i

: e
dries. With the reduction of moisture the portions are shifted from lower racks to higher i
said

requirement of heat. Usually such meat are cooked along with tender bamboo shoots. It 1S

shots have tenderising effect and create a special type of flavour in rapeka.

'Hunter' is a dry cured type of meat, prepared from round and theigh muscles
It is usually processed in winter. Big chunk of meat is rubbed with mixture of salt,

and fresh lemon juices. They are spiked with multineedle fork and kept in a earthen

third day, again same mixture and lime juice are rubbed over the meat and allowed

days. Afterwards they are washed and cut into sclices. Usually it is eaten raw. |

Products made out of chunks:
Meat curries, Biryani, Qorma, Dopiyaza, Roganjosh, Nihari, Mutton yakhani,

processed out of meat chunks with or without bones. Meat curries are our most populadl

Meat curries are prepared out of chevon, mutton, pork and buffalo meat. Depending OF
hapati) i
spcies for curry are selected. Indian staple foods, such as rice and flat bread (ChaP o

g for
quantity of carrier and meat curries fit well in this situation. Many recipes are av ailablé

Biryani is another popular product and usually made from mutton or goat meat
terminology in market is mutton biryani. Mutton biryani have characteristic flavour and

for mutton biryani is increasing day by day in civilian as well as in defence. Mutton D’ g

canned form also. In order to ensure the quality and whole-someness of the finished

sical chemical, microbiological and hygienic requirements have been specified by Burean

- IS- 13165: 1991.

Meat Qorma is another popular products available throught out the country ant¢ many J'*’,
are prepared using different spice combinations with meat chunks. _1,,10"‘ y
Jelnis ot i ] i
Some meat products are speciality of a particular region or town 'viz. 'Nihari' e oy 10ﬂ€ o
other old town of northern India. Large meat chunks are cooked along with spices fOF P \yﬂAmﬁlf“y "
slow heat, usually over night. Nihari is a breakfast item and considered very tasty &

Usually it is consumed along with "Kulcha" a special light type bread used for morning
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Meat pickles are popular traditional meat products in northern part of theé cou /

shelf life without refrigeration. Meat pickles are used as adjuncts with rice, parathé: g» [y

eSs

several other snacks. Pickles are prepared from pork and chevon. Besides other spic
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1 Main ingredients of pickles. Padda and Sharma (1982) and Padda et al. (1985) standardised the

U'm
Sat and pork pickles and studied its keeping quality. A reduced moisture content along with low

4] !

I )4 o have been considered to be major contributing factors to the shelf life of the meat pickles.
122apd Pickles is another product in this group.

:: }nm\ed ®at Products
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grﬂ“".u }gs Matter of fact one can find a large list of delicious Indian food preparations where comminuted

m . .
dm:ﬁ-‘ U 3Jor or minor ingredient. Some of the comminuted meat preparations such as keema, kofta,
J ' Bogy,

taba

pe?” Rista etc., are quite popular.
Se AR :
term any minced meat is called keema and keema as such are cooked with various blends of

8re e > : .
g1 Curry stuff. However, addition of keema into vegetable preparations such as green peas,

it
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b
488 and spinach gives delicious taste.
‘,\""' Kgna

a : : S .
pit, o Made in various forms but most common shape is like meat ball and depending on the meat

an X .
ibl& ®d as pork kofta, mutton kofta etc. Some time boiled egg, dry fruits and other type of minced
8

re >
“adq Stuffed in side the kofta ball and they are called Nargishi kofta, shahi kofta, surmai kofta
a
8t
L, (1988, 1989) have reported various recipes for goat meat kofta (Meat balls).

8 ing; : y ’
‘«Dpjn Ndigenous meat products, kababs are well known and emerging as one of the main entries in

€3 !
W ; Dased fast food chain in India. There are many kinds of kababs viz. sheek kabab, shami
;60! Uay
: 8

ka kabab etc. Traditionally the kababs are prepared from red meats. Powder or paste of

Used as extenders in kofta along with various profiles of spices. Gilabet ka kabab is made

0
'JDEG A buffalo meat and is very popular in the old area of Lucknow. Salahuddin et al. (1988) have

L‘N. ababs from the mixture of mutton and chicken.
sh

"[H‘Van.. tba and Rista are served routinely as very popular dishes in Kashmiri "wazawan". The term
" o ‘:‘Ely fOPDPESemS an entire range of several popular and delicious processed meat products, prepared
. feaStS by "wazaz-cook" in Kashmir. These include Goshtaba, Rista, Nate-yakkhi, Dopiyaza,
[ qeri:ani’ Rogan josh, Qorma, Badam Qorma, Tabagq Maz, Aab Gosh etc. (Dar. 1977). The ward Gosh-
J:"fﬁ‘b 8 from Gosht (meat) and Aab (water, aquous)means meat having water. Goshtaba emulsion is
Sm%t%nstam pounding of prerigor (hot boned) mutton alongwith mutton fat using a wooden hammer
_1.%\, Hat Stone. Emulsions thus obtained are manually shaped into spherical meat ball and cooked
oV ‘d:i Ili“je called "Yakhni" consisting of curd, water, spices and condiments. Rista is also prepared like

Cook 4 : s
klng 1s done in gravy of spices and condiments. Recently Samoon and Sharma (1991) have

Shtaba can be prepared using chilled meat and employing mincing machine provided sodium

“um tripolyphosphates are added during mincing of the meat. Goshtaba and Rista are served

Ngj ;
lge“(ms meat based snaks are quite popular among the India consumers as convenience
ast
fooqg chain. Examples of such products are Meat Pakora, meat samosa, meat tikkas etc.
19 ey A .
%) Suggested that goat meat tikka with desirable texture is feasible after the incorporation

th ;
ue form of shredded potato (10%) or shredded potato in combination with bread crumbs (5%)
wllf
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Conclusion: o
Indigenous meat products are the major meat foods consumed by the non-vegetarian Dopuw ”'ﬂ{r_r?

s AL 8
country. The traditional processing technologies are operating in unorganised units. Some Orgamseﬂ On\v?,’ﬁg |
started production of indigenous meat products on commercial scale along with other meat baqed CDe {
foods known in the developed parts of the world. However, the range of meat products ayalladif il

0 \
western countries may not be acceptable in their totality in India. There is need to develoP © . pis ‘
products suitable to local consumer preference with proper blend of indigenous extenders i Spl:loaie |

0l0f
sification of the processed meat industry in this direction and development of apprt‘fpriate tecnngranf—‘f

) |
the production of indigenous products would add variety, convenience, nutrition and gquality S o
products available in the country. ‘
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