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Dec., 2021

BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(ii) All questions carry equal marks.

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

(i) Myofibril

(ii) Voluntary muscle

(iii) Rigor mortis

(iv) Conditioning of meat

(v) PSE meat

(vi) Meat quality

(vii) Ultimate pH of meat
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(viii) Quality grading of meat

(ix) Marination

(x) Electrical stimulation of carcass

(xi) Thaw rigor

(xii) Hot processing of carcass

2. (i) Describe the structure of skeletal muscle

fiber along with a diagram. 6

(ii) Explain the post-mortem pH decline

process in muscle. 4

3. (i) Give the composition of typical mammalian

muscle. 4

(ii) How do the species, breed, age and sex of

animals affect the composition of meat

obtained from them ? 6

4. (i) Narrate the ante-mortem factors that

affect meat quality. 5
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(ii) Write typical colours of different species

meat. Explain the  factors that affect

colour of meat. 2+3

5. (i) What are the objectives of cutting meat

into wholesale and retail cuts ? Name the

wholesale cuts of goat carcass. 3+2

(ii) Why is yield grading of meat important ?

Explain the factors that are used to

establish yield grades. 2+3

6. (i) Enlist the methods of meat tenderization.

Describe any one method. 2+3

(ii) What are the design and construction

requirement of a transport vehicle for

meat ? What are the effects of

transportation on meat ? 2+3

7. (i) What points should be considered during

chilling of meat ? What are the differences

between slow and fast freezing of meat ?

3+2
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(ii) Narrate the physio-chemical changes that

take place during frozen storage of meat. 5

8. Write short notes on any two of the following :

2×5=10

(i) Smooth muscle

(ii) Texture of meat

(iii) Cold shortening of meat
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(i)

(ii)

10×1=10

(i)

(ii)

(iii)

(iv)
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(v)

(vi)

(vii)

(viii)

(ix)

(x) í

(xi)

(xii)

(i)

(ii)

(i)
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(ii)

6

(i)

(ii)

(i)

í

(ii)
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(i)

(ii)

(i)

(ii)

2×5=10

(i)

(ii)

(iii)
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