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DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 

Term-End Examination 

BPVI-023 : Fresh Meat Technology 

Time : 2 Hours] 	 [Maximum Marks : 50 

Note: Attempt five questions. All questions carry equal 

marks. 

1. 	Define the following: 	 10x1=10 

(i) Sarcolemma 

(ii) Epimysium 

(iii) Homeostasis 

(iv) PSE meat 

(v) Drip 

(vi) Palatability grade 

(vii) Wholesale meat cuts 

(viii)Electrical stimulation 

(ix) Heat Shortening 

(x) Thaw rigor 
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2. (i) List the components of a skeletal muscle and 

describe myofilament. 	 5 (2+3) 

(ii) Explain the stages of rigor mortis. 	5 

3. (i) Give the composition of meat and write a note 

on meat protein. 	 5 (2+3) 

(ii) Briefly describe the preslaughter animal 

factors that affect meat quality. 	 5 

4. (i) Define water holding capacity and explain its 

relation with pH. 	 5 (2+3) 

(ii) What is meant by 'bloom' of meat? How do 

different factors affect the colour of meat? 5 

5. (I) What are the basic considerations for meat 

cutting? Name the wholesale cuts of goat 

carcass. 	 5 (2+3) 

(ii) Describe the Indian meat grading system for 

goat meat. 	
5 

6. (i) List the methods used for tenderization of meat 

and describe any one method. 	 5 

(ii) Define hot processing of carcass and write its 

advantages and disadvantages. 	5 
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7. (i) Briefly describe the practical implications of 

different rates of carcass cooling. 	5 

(ii) Name different methods of freezing and 

describe any two methods. 	5 (1+4) 

8. Write short notes on anv four  of the following: 
4x2 1/2=10 

(i) Myofibrils 

(ii) Meat fat 

(iii) Texture of meat 

(iv) Marbling 

(v) Freezer burn. 
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