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v-1  DIPLOMA IN MEAT TECHNOLOGY (DMT) 
NI" 	 Term-End Examination 

C 	 June, 2018 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum  Marks : 50 

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

compulsory. All questions carry equal marks. 

1. Define the following (any ten) : 	 10x1=10 
(a) Myofibril 
(b) Voluntary muscle 
(c) Homeostasis 
(d) Cold shortening 
(e) Ageing of meat 
(f) Marbling 
(g) Bloom of meat 
(h) Feathering 
(i) Yield grading 
(j) Tenderstretch method 
(k) Thaw rigor 
(1) Bone darkening 

2. (a) What are the differences between red and 	3 
white fibers ? 

(b) Explain the postmortem biochemical 	7 
changes in a musde. 

3. (a) Write about meat proteins and meat fat. 	5 
(b) Explain the animal factors which affect 	5 

meat quality. 

BPVI-023 	 1 	 P.T.O. 



4. (a) 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. (a) 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) : 
(a) Electrical stimulation 	 21/2x4=10 
(b) Chilling of meat 
(c) Meat cutting 
(d) Connective tissue in meat 
(e) Functional qualities of meat 
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1. 	 : 	 10x1=10 

(a) tqfttq'W 	 

(b) -krww4711 
(c) ITITPTTrii 

(d) 7Tiff •Wt17 

(e) 1:Itg 	 77T 

(f) Hi 	oil 
(g) 1- 14  

(h) f 	Limel 

(i) dc41qcbcif Ofr*1131 

(j) TOff9 	 fafg 

(k) 1-1To 

(1) afm ararqr 

	

2. 	(a) •mat.“, c11711"zIT atal ? 	 3 

(b)     wr qui 	7 

V11-4R I 
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3. (a) iTiu 	Triu aRr 	tfuR 	5 

(b) Tikr -guraur TriTrfau cnta arcs qq,LTt4til - 	5 

a~r au l  

4. (a)s-  Tvgl 34.{14 	t cal Its atT TT 4 

t? 

(b) 1:111:1 	3fR 	 kitsi cS t? 3+3 

Triua Iv! Tr{ *z WuR 

5. (a) Tiki 	do-ucct) at zErito-r 	.(JftT71 2+6 

tmicb 	dr t? 	-cm 	licrr-a-8T -fErr-zri 

	

parqd a,t4113rzi-au 	cluk 4IN7 I 

(b) Tja 41:r stw 	-TirTR I 	 2 

6. (a) TOT slincii ai TriwIr 	auk wl-f-A-RI 	4 

(b) UPI miii.cntui 	tirretErff f I Tqk r9.T 	2+4 

- ifizrif-efuR 

7. (a) Triu -tirc4gi 	ciwi 144*ff atiaTzi 	(4.) -r 2 + 3  

'tit? 	ITTITirdgi*W4TrfailN7 I 

(b) 	 YI11d 	cf 	 5 

illrffW—ttileff:14) 4fic14-11 	.41-4R I 

8. *kg -4 fch 	-cg *z WuR : 
(a) aqd ZOITi 

(b) Mkt WI 	 

(c) 1:111:1 	chei 

(d) 1:01:4 4441 dKich 

(e) s ►tficiien 

21/2x4=10 
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