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Lf-, DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2018 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

(iii) Answer to question no. 1 is compulsory. 

	

1. 	Define any ten of the following : 	 10)(1=10 

(a) Sarcoplasm 
(b) Resolution of rigor 
(c) Essential amino acid 
(d) Conditioning of meat 
(e) Water holding capacity 
(f) Shrinkage 
(g) Bloom 
(h) Yield grading 
(i) Marbling in meat 
(j) Cold shortening 
(k) Freezer burn 
(1) 	Cryogenic freezing 

	

2. 	(a) Describe the Indian meat grading system for 	5 
Buffalo meat. 

(b) Write the differences between the 	5 
following : 
(i) Skeletal muscle and Smooth muscle. 
(ii) Red muscle fiber and White muscle 

fiber. 
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Describe the process of muscle stiffening 
after death of animal. 
Briefly narrate the factors affecting 
composition of meat. 

	

4. 	(a) 

(b) 

(c) 

	

5. 	(a) 

(b) 

(c) 

	

6. 	(a) 

(b) 

What are the functional and eating quality 	4 
of meat ? 
Explain the managemental factors that 	3 
affect meat quality. 
Differentiate between PSE and DFD meat. 	3 

Define tenderness and explain factors that 
affect meat tenderness. 
Write the basic requisites to be followed in 	4 
meat cutting. 
Name wholesale cuts of sheep carcass. 	2 

Describe quality grading system of meat. 	5 
Briefly narrate the method of tenderization 	5 
of meat by electrical stimulation and by 
enzyme application. 

7. (a) Describe the ideal handling practices for 
carcass and meat. 

(b) Narrate the methods of freezing used for 	5 
meat preservation. 

8. Write short notes on any four of the following : 
(a) Myofibril 	 4x2.5=10 
(b) Meat protein 
(c) Colour of meat 
(d) Tenderstretch method 
(e) Hot processing of carcass 

BPVI-023 	 2 



Altkaairt.-o23 

11 	Itch 	SLC1 	 ( 	 ) 

Trgfa. TRIATI 

qticli, 2018 

A1.111.*.311.-023 : W7T trit m 41ch 

wig : 2 biu2 
	

37A/W74,31- : 50 

(i) 471 	OW WIT dr/( crufki/ 

(ii) FfsfrMq-1). safT fir/T7 g/ 
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1. 	trftiTrrEfu 	(  	: 	 ioxi=10 
(a) iilchT-c11:714 ("*Tar) 
(b) roll)zirf 

(c) ati-drzi rx:1* aTir 
(d) 1:04 
(e) WIT VITUT 

(f) 
(g) 
(h) dr-figcbcif 	1-11 cbtur 

(i) TITE Hi 	 
(j) kild W-dYklif 

(k) (1$1-R1 cid ql$) 
(1) 	-14-1c114H1q $1-1 cbtul 

	

2. 	(a) 	3114 	 TN't,T 	ITR-a-1-zr 	e 471Th-TErr 	5 
ON,I) Trurrol-wr auk --117-‘ 

(b) ataTlzrEz 	: 	 5 

(i) fq-*-91- 411 
(ii) 	cfrq* 	 
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3. (a) tri 	amt. 4 3-1-*37 •51fWzir 	5 
auk 

(b) 	41e. 	TriTta-ff chk ai(s) 'Ewe -wr 	5 
Ti-q auk 

4. 	(a) 4-nd ."1. iihtucHch (774T) 	tglti 71T-4UT 'ER 	4 
SIrc-R I 

(b) 1:11a-Tiarif SPITf-dff ctA clic) 749-47 R-*-)' 	3 
auk W.-4R 

(c) 31R t. 	31---d7 Tc17 'w1f77 	3 

5. 	(a) 	Ischtuf 	YRITTEET 	3t1-T 	 Iscnoi -4- 	4 
313-11f4 ctA4   "If77 I 

(b) 14F' 1,1 	 31T-4Fr-*--d-r1 a1-i .4r t, 	4 
f79-*1 TfUft 	-r-*-zrr 

(c) -TR to-ft-RI 	2 

6. 	(a) 	 ch 	 5311311M-771;1131T-4- •-1 auk -1f7•R 	5 

(b) 	ZOTF 	 .51-0T 	 Is 	5 
PART 	Ti-Er -4 auk .-1-r-A-R 

7. 	(a) t-Rj 71q 47 	t aTr-0 (g«gia 	 5 
auk --1-1--A7 

(b) 	 yr.uaTur rc-R -977 1-4-11.1,(ui 0Fr-47) 	5 
fa-firz4 	auk --1-F--A7 

8. 	 "MT TR 	tf137 : 	 4x2.5=10 
(a) ti)i-h1r91(-1 (t411-477) 

(b) d lka9. 

(c) 1-1d1-tTT 

(d) 
(e) 1:1"/ 71•q• 	TIT R-1.-chtui 
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