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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 
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December, 2023 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (1) Answer any five questions. 

 (2) All questions carry equal marks. 

1. Define the following (any five) : 5×2=10 

(i) Myofilament 

(ii) Conditioning of meat 

(iii) Meat quality 

(iv) Bloom of meat 

(v) Marbling 

(vi) Cold shortening 

(vii) Freezer burn 

2. (i) Describe the structure of myofibril and 

myofilament of a skeletal muscle. 5 

(ii) Define rigor mortis and explain its 

different stages. 5 
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3. (i) Write notes on ‘meat protein’ and ‘meat 

fat’.   5 

(ii) Describe the managemental factors that 

affect quality of meat. 5 

4. (i) Explain the factors that affect tenderness 

of meat. 5 

(ii) What are the basic requisites to be 

followed in meat cutting ? 5 

5. (i) Write about tenderization of meat by 

electrical stimulation. 5 

(ii) List the factors used to establish quality 

grades of meat carcass and explain any one 

factor.  5 

6. (i) Describe the hot processing of meat carcass 

along with its advantages. 5 

(ii) Narrate the ideal handling practices of 

carcass and meat. 5 

7. (i) Explain the storage of meat by 

refrigeration. 5 

(ii) Describe different freezing methods used 

for meat. 5 

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

2×5=10 

(i) Water holding capacity of meat 

(ii) Texture of meat 

(iii) Effect of transportation on meat 
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