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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2015 00837

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) is the major component of meat.
(b) There are __________ distinct types of

muscles.
(c) Muscle fibre is surrounded by
(d) A - bands are
() Full form of PUFA is _____ ,
(f) is the pigment present in meat.
(g) Calcium activated enzyme is .
(h) Tenderness of meat with the
advancement of the age.
(i) Breakdown of glucose into pyruvic acid is
called
(G) The full form of PSE is _______ ,
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The ultimate pH level of meat is about

As the muscles go into , they
become firm and stiff.
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2.  Write a note on meat protein and minerals in
meat. What are essential amino acids ? 5+3+2

3.  Define pH. What is WHC ? Write on ageing of
meat. Write about the different stages of rigor
mortis. 2+2+3+3

4.  Write the basic requisites of meat cutting. Write
on wholesale cuts of Pork Carcass with a suitable
outline diagram. 4+6

5.  Write the typical colour of meat from various
species. Write the factors responsible for different
colours of meats. What do you mean by bloom of

meat ? 4+4+2
6.  Write a note on transportation of carcasses and

meats.  What are the advantages and

disadvantages of hot processing ? 6+4

7.  Define grading. Write on quality grading of meat.
Comment on Indian meat grading system. 2+4+4

8.  Write short notes on any four of the followings :
Freezing 4x2.5=10
Meat tenderization by enzymes

Thaw rigor

Chilling

Cold shorting

Myofibril
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1. forsl <0 faa el =1 i =ifse 1x10=10
(@) He F I WeH T
(b) TR w1 fafyre aig Ayl @t
(c) U=t dg g o @@ 2
@ Tugd
(

e) WYUK T (PUFA) S qU T &

Hie # formm aof® 21

(g) fcwam afrfaa domea @ :

(h) WE H TgW T9E F WY SR
2

(i)  TOIhISI I WIEEfash 3T W el
FEAM B |

G @ w@ T w o AW 2,

___________
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(k) Wi @ affem T W) A
e

Q A& wArg A H ol ], 3 e
3R S & St 2 |

Hitg o ufg Nid ok wfieadl WA fafae )| e
ity 3T R ? 5+3+2

H wm # gRefiE FIY, S T W w2 WRew
e R fafae) goIs wife (qa % I A
aTehs A1) & fafe=r =won & s A faf@w) 2+2+3+3

Htg e & giarl siftard fagell =1 faf@wl 9a 4+6
Yo % Tqol e Wil 1 Sfaq Yanfes w e ¥
fafaw

fafery el % wig ¥ faftre @& sR A fafae) Af9
¥ fafy= & & IaEEl wRH & fafgu) #ie &
= Q3T FI T © 2 4+442

Ta Tyel o Aig ® aR-a I (RaET) WA 6+4
fafaun | am yE@e ¥ v iR T =t fafew)

gufterzor (Afén) =i aftnfia i) @i % o
et Sofraror 1 ferfan | wig & Aviientor H R
ol R feoquit SifsT ) 2+4+4
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8. &Y T =l 9 W e fafau . 4x2.5=10
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