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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
June, 2018

BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 hours
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Maximum Marks : 50

Note : Attempt any five questions. Question no. 1 is

compulsory. All questions carry equal marks.

1. Define the following (any ten) :

(a)
(b)
(©)
(d)
()

(b)
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Myofibril
Voluntary muscle
Homeostasis
Cold shortening
Ageing of meat
Marbling

Bloom of meat
Feathering

Yield grading
Tenderstretch method
Thaw rigor

Bone darkening

‘What are the differences between red and

white fibers ?
Explain the postmortem biochemical
changes in a muscle.

Write about meat proteins and meat fat.
Explain the animal factors which affect

meat quality.
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4 (@) What are the major differences between 4
DFD and PSE meat ?

(b) How are pH and WHC of meat related ? 3+3
Write a note on tenderness of meat.

5 (a) How does grading help the producer and 2+6
consumer of meat ? Describe the factors
used to establish quality grades of carcass.

(b) List the wholesale cuts of buffalo carcass. 2

6 (a) Explain the process of conditioning of meat. 4

(b)  Define hot processing. Write its advantages 2+4
and disadvantages.

7 (@) What are the requirements of a vehicle for 2+3
meat transport ? Write about the effects of
transportation on meat quality.

(b) Describe the physico-chemical changes 5
during frozen storage of meat.

8.  Write short notes on the following (any four) :

(@) Electrical stimulation 2142x4=10
(b)  Chilling of meat

() Meat cutting

(d) Connective tissue in meat

(e)
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Functional qualities of meat
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3. (a)
(b)

4. (a)

(b)

5. (a)

(b)

6. (a)
(b)

7. (a)

(b)

8. Wav ¥ fudl wR W A fafu :

(@)
(b)
(c)
(d)
(e)
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