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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2013 	0 0 7 6 4  

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) Fill in the blanks (any five) : 	 5x1=5 
(i) Sarcomere is the structural unit of 

(ii) 	 is the main component of 
this filament of myofibril. 

(iii) PSE condition is generally found in 

(iv) Weep is exudation of fluid from 
__ 	meat. 

(v) 	 is deposition of 
intramuscular fat in meat. 

(vi) 	 is a proteolytic enzyme 
helps in conditioning of meat. 

(b) Write whether following sentences are 'True' 
or 'False'.(any five) 	 5x1=5 
(i) Development of attractive red colour 

in fresh meat is referred as bloom. 
(ii) Meat is rich source of vitamin C. 
(iii) Meat from calf is more tender than 

meat from adult cattle. 
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(iv) Myosin is a myofibrillar protein. 
(v) Liquid nitrogen is used in cryogenic 

freezing. 
(vi) 'Boar taint' is generally found in meat 

of female pig. 

2. (a)  What is meat quality ? What are different 
types of meat qualities. 

1+2 

(b)  Briefly describe the pre-slaughter factors 
affecting meat qualities. 

7 

3. (a) Describe the structure of skeletal muscle. 6 
(b) What are the different types of connective 

tissues ? 
2 

(c) Write the differences between red and white 
muscle fiber. 

2 

4. (a) Define 'rigor mortis'. Name the stages of 
rigor mortis. 

1+2 

(b) How does pH of muscle decline post - 
mortem ? 

3 

(c) Write notes on water holding capacity and 
conditioning of meat. 

2+2 

5. (a) 	Write 	the 	composition 	of 	typical 
mammalian muscle. 

5 

(b) 	Describe 	the 	factors 	affecting 	the 
composition of meat. 

4 

(c) Name the vitamins present in meat. 1 

6. (a) What is the importance and grading of 
meat ? 

3 

(b) Name the parameters used for quality 
grading and yield grading of meat. 

5 

(c) What are the wholesale cuts of goat carcass ? 2 
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7. 	(a) Briefly describe different methods of 	6 
tenderization. 

(b) What is cold shortening ? 	 2 
(c) Why quick freezing is better than slow 	2 

freezing ? 

	

8. 	Write short notes on the following (any four) 
(a) Chilling of meat 	 4x21/2=10 
(b) Texture of meat 
(c) PSE and DFD meat 
(d) Meat colour 
(e) Electrical stimulation 
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1. 	(a) 	-FT-4r -tf--A7 I ( 	 : 	5x1=5 

(i) #T-comici 

t 

(ii) , -44 -zrl -EFTTF4 

4,01 d cni 	 t 
(iii) TZT 317017 	14 

41i \3-1141 tl 

(iv) t'llcl (weep) 	 H 	cRcl 

-4T-e P-10110-11 t 1 

(v) 	 , 	d 14 3td7147*-4 cith 
■T1 1-11-11t1 

(vi) -41-E 	33-t-t 

(conditioning) 14. 	 
	t1 
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(b) i 	4-1 rel ft d 	-4fw--41 	011)' 17* 

`4/ffel i  01(1 	I 	 5x1=5 

(i) 	c11,3 	Hig 	3Tr-*-Er-  (Ito tu 

.K14 01-)11d1 t-  I 

(ii) ‘1=1-rr, rciiii-vr  	t I 

(iii) chl 111frf, 	41Iq 	141k4 

3-1-4w-t- 3 f 	i 	4 	c11 t 

(iv) 1-1141FH-r, 	(myofibrillar) tatff t 

(v) cRri 	\Thi c1 I971)7, r-14-1d141 	MST 4 
1*-711 ■711dI t.  I 

(vi) q3-7 3-Tfre fa fa' (Boar taint) 

2. (a)  1+2 

d 	ITT 1:177 q317 	4111 -4 Tut 	t 

fafirT -9--*-7 4-1H quIcirll cKII ts? 	4-1 Tra-T 

(b)  7 1:14 "q17747T 	3riuf--4-ff 
chi #07 -4 

3. (a)  *4)10 -407 6 

(b)  faflm 7*-17 T t? 2 

(c)  t•q)-  2 

4. (a) `1:7:171-r-dP:(' oh) 4rt9-1 --rEA7 I 1:17j7 chird-61 1+2 

-r -r-w -q-Taff 	-t1 4-1 	I 

(b) 1-(Th4 'WE 	(pH) Htuil7R ,311di t? 3 

(c) %1731 3-Tft-F9 'TT 	e. 2+2 

Th-tfq I 
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5. (a) 

(b) 
ThfUR I 5 

4 
fejtsa t l.iL1 	11 4-1117#1-1—A7 
HI 	74-ztrq-9.  oh) 51-Trfqff 
quti 	-1-f-A7 I 

(c) .F.-t17 I 1 Fa to-111 

6. (a) 4-1T.H 	 eni ? 3 

(b) quia 	- 	-13fi*77 atl-{ 1-1311M-714 -A 5 

Taal ;riticviT 	-11 4-1 -f -F7517 I 

(c)ci q-crf 	91-Fr ? 2 

7. (a) 6 Ischtul 	f-af9.177T fqf-rzh' 
(b)  7fra. 	t? 2 
(c)  th-4 tcd-{ 2 

i)dit? 

8. Ti#cf 4x21/2=10 --T7wP--crT 	fo-P3R 
(a)  44k-1-7779 
(b)  41-11 
(c)  
(d)  tIT 

(e)  47—*17-  
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