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DIPLOMA IN MEAT TECHNOLOGY (DMT) 
00 
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CD 
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O 

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. 	Fill in the blanks: any ten. 	 1x10=10 

(a) Meat of cattle is called 	 

(b) Meat is mainly composed of 	 

(c) Area between two Z-lines is called 

(d) Meat is very good source of 	 

(mineral). 

(e) Main carbohydrate present in meat is 

(f) 	 accumulation causes a 
lowering of PH in muscle. 

(g) Colour and general appearance of a carcass 
surface is called 	 

(h) Chilling means reducing the temperatute to 
about 	°C or below. 

(i) The full form of PSE is 	 
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(j) As refrigerants, for poultry carcasses use of 

	 is a common practice. 

(k) 'Dry ice' temperature is 	 °C. 

(1) The ultimate pH of meat is 	 

	

2. 	(a) Write in short on the methods of freezing. 6+4 

(b) What are the physico-chemical changes 

during frozen storage ? 

	

3. 	(a) What are the ideal ways of handling of 5+5 

carcass and meat ? 

(b) What are the effects of transportation on 

meats ? 

	

4. 	(a) Write a note on Rigor mortis. 	 4+3+3 

(b) What is ageing of meat ? 

(c) Write some differential points between 

skeletal and smooth muscles. 

	

5. 	(a) Write the differences between red and white 

fibres. 	 3+3+4  

(b) What do you mean by Sarcomere ? 

(c) How collagen is related with tenderness of 

the meat ? 

	

6. 	(a) Write the approximate compostion of 

mammilian skeletal muscle on percent fresh 

weight basis. 	 4+3+3 
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(b) Enlist the factors affecting the composition 
of meat. 

(c) Define water holding capacity. 

	

7. 	(a) What do you mean by hot processing? 3+4+3 

(b) Enlist the preslaughter factors which affect 
the quality of meat. 

(c) Enumerate different methods of 
tenderization. 

	

8. 	Write short note on following (any four) : 21/2x4=10 

(a) Quality grading of meat 

(b) Meat cutting 

(c) Electrical stimulation 

(d) Conditioning of meat 

(e) Skeletal Muscle fiber. 
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(b) TftZ 4AtS1 CI q I 	  A.  ci-lc11 t I 

(c) t \5 - (11-1.1t 	0114 	4q 	ct-)(11c11 

tl 

(d) 4-112 	  (Wr--i) 	4-6q 31---r 34-a.  t I 

(e) 41e. -4 raw-ill ia-car chi.ile. 	 ti 

(f) 41,1-1 14 4.&A4 •Wr iff -R--  .14-1 t 

,Ttictrt I 

(g) Li/ chcbM Tra 	T trf 1 	iliilk1 7.--4 - VU 
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(i)   9-Fr 	 

	 t 

(J) 

	

	qicif   -tT 

-51tat t tc-11 -3-701 trn k114-11-4 01(1W t I 

(k) 	4 kj4=cil 04 4  fir dN4-It-1 	 °14. 'as 	 

t I 

(1) 	4-112 •f 31i74   	t I 

	

2. 	(a) pt-d9 (m-lf-4r) 	rarmt -ER 744cr fotiR 1 6+4 

(b) 	1- 4-14rocf 	UT 	atc. Ordw-flkii4i ern 

-Erft--44-ff 	t? 

	

3. 	(a) 	-i 	d 	(-1-c11(1-1 t 3iTO 7ftk * 	5+5 

(b) 	4-1e- ITT T-IfT-4-69-k WIT -513Trq t? 

	

4. 	(a) 7F --11-81 	ffftiR1 	 4+3+3 

(b) He. 	cbirf - 741.749.  3-171.  Wf111T-4:A t? 

(c) cbcbio 	HitiN11)..k 	fq*t Pisa# 

rn.fafuR I 

	

5. 	(a) OM 	 74-d 	3f-d-Tfry I 	3+3+4 

(b) TET4f44317143-171:EI1 TITOt ? 

(c) 	 -I, I-11d *1 *)+1(1c11 	t4 	t? 
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6. 	(a) -Rrigit  	4;pte.Tf-4)--49.  • 

STF-d7ff cilvl 117 3797 TR fffftg7 I 	4+3+3 

(b) 1:11Z 	TM-4ff 	311Tf4ff cht; .10 --TTO 

~ I  

(c) AritirTai wrai 	Lifoirrisru 4f-A-R 

	

7. 	(a) 	d)tul (hot) mtik-ohtuf Tl 3TR WIT 111:1-0.  f ? 	3+4+3 

(b) 1:fta 	7:749T 	314Trqd art- (40 1:L4 - TRI-4tT 

I 

(c) Iscbvii 	fafw rait.74 -4 

8. 	f-*- wri-  Tr{ -4414 -I)d fffftf7 : 

(a) TriZ Ur-49-i 	 

(b) 1:ITa 

(c) 30tri 

(d) 1:11Z arft-off

• (e) ei)chici 	+isrii kl kll 

21/2x4=10 
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