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 BPVI-023  

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2021 

BPVI-023 : FRESH MEAT TECHNOLOGY  

Time : 2 hours Maximum Marks : 50 

Note :  Answer any five questions. All questions carry 

equal marks. 

 

1. Define any ten of the following : 101=10 

(a) Sarcolemma  

(b) Myofibril  

(c) Homeostatis  

(d) Conditioning of meat  

(e) DFD meat  

(f) Water holding capacity  

(g) Ultimate pH  

(h) Retail meat cuts  

(i) Palatability grade  

(j) Flank streaking  

(k) Cold shortening  

(l) Freezer burn  
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2. (a) Explain the role of connective tissue septa 

in muscle organization.  3 

(b) Define rigor mortis and describe its stages.  5 

(c) What is meant by resolution of rigor ? 2 

3. (a) Give the composition of meat of any two 

species. Describe the factors that affect the 

meat composition.  2+5 

(b) Write a note on ‘smooth muscle’.  3 

4. (a) Categorise meat quality parameters. 

Describe the managemental factors that 

affect the quality of meat.  2+4 

(b) Give the colour of meat obtained from 

different species of meat animals. How does 

the chemical state of myoglobin affect meat 

colour ?  2+2 

5. (a) What are the basic considerations for cutting 

of meat ?  4 

(b) Write the importance of meat grading and 

explain any two factors used for quality 

grading.  2+4 

6. (a) What are the advantages of electrical 

stimulation ? Explain different methods of 

electrical stimulation.  3+3 

(b) Narrate the tender stretch method used for 

meat tenderization.  4 
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7. (a) Define Hot Processing. Give its advantages 

and disadvantages.  1+4 

(b) Describe different methods used for freezing 

of meat.  5 

8. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Skeletal muscle fiber  

(b) Wholesale cuts of sheep carcass  

(c) Tenderness of meat  

(d) Bone darkening of poultry carcass  

(e) Refrigerated storage of meat  
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 ~r.nr.dr.AmB©.-023  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 
gÌm§V narjm 
OyZ, 2021 

~r.nr.dr.AmB©.-023 : VmOm _m§g àm¡Úmo{JH$s   

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. {ZåZ{b{IV _| go {H$Ýht Xg  H$mo n[a^m{fV H$s{OE :  101=10 

(H$) noerMmob  

(I) noerV§VwH$  

(J) g_ñWmnZ  

(K) _rQ> H$m àmZwHy$bZ  

(L>) S>r.E\$.S>r. _m§g  

(M) Ob YmaU j_Vm  

(N>) A§{V_ nr EM  

(O) IwXam _rQ> Ho$ Qw>H$‹S>o  

(P) ImÚVm loUr  

(Äm) ~mµOy aoIU (âb¢H$ ñQ´>rqH$J) 

(Q>) erV H$R>moaU  

(R>) {h_rer{VÌ Xmh 
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2. (H$) noer g§JR>Z _| g§`moOr D$VH$ nQ> H$s ^y{_H$m H$s 
ì`m»`m H$s{OE &  3 

(I) _¥Ë`wO H$m{R>Ý` H$s n[a^mfm Xr{OE Am¡a BgH$s 
AdñWmAm| H$m dU©Z H$s{OE &  5 

(J) H$m{R>Ý` Ho$ {d`moOZ go Š`m Ame` h¡ ?  2 

3. (H$) {H$Ýht Xmo àOm{V`m| Ho$ _rQ> H$m g§`moOZ Xr{OE & 
_rQ> g§`moOZ H$mo à^m{dV H$aZo dmbo H$maH$m| H$m 
dU©Z H$s{OE &  2+5 

(I) ‘{MH$Zr noer’ na EH$ {Q>ßnUr {b{IE &  3 

4. (H$) _rQ> JwUdÎmm àmMbm| H$mo loUr~Õ H$s{OE & _rQ> H$s 
JwUdÎmm H$mo à^m{dV H$aZo dmbo à~§YH$s` H$maH$m| 
H$m dU©Z H$s{OE &  2+4 

(I) _m§g newAm| H$s {d{^Þ àOm{V`m| go àmßV _rQ> H$m a§J 
Xr{OE & _m`mo½bmo{~Z H$s amgm`{ZH$ pñW{V, _m§g Ho$ 
a§J H$mo H¡$go à^m{dV H$aVr h¡ ?  2+2 

5. (H$) _m§g H$s H$Q>mB© Ho$ Xm¡amZ {H$Z _m¡{bH$ 
Amdí`H$VmAm| H$m nmbZ H$aZm ~ohX µOê$ar  
hmoVm h¡ ? 4 

(I) _rQ> loUrH$aU H$m _hÎd {b{IE Am¡a JwUdÎmm 
loUrH$aU _| à`wº$ {H$Ýht Xmo H$maH$m| H$s ì`m»`m 
H$s{OE &  2+4 

6. (H$) d¡ÚwV CÔrnZ Ho$ bm^ Š`m h¢ ? d¡ÚwV CÔrnZ H$s 

{d{^Þ {d{Y`m| H$s ì`m»`m H$s{OE &  3+3 

(I) _m§g _¥XþH$aU _| à ẁº$ _¥XþVZZ {d{Y H$m dU©Z 

H$s{OE &  4 
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7. (H$) VßV àg§ñH$aU H$s n[a^mfm Xr{OE & BgHo$ bm^ Ed§ 

Xmof Xr{OE &  1+4 

(I) _rQ> Ho$ {h_rH$aU _| à`wº$ {d{^Þ {d{Y`m| H$m dU©Z 

H$s{OE & 5 

8. {ZåZ{b{IV _| go {H$Ýht Mma  na g§{já {Q>ßn{U`m±  

{b{IE : 42
2

1
=10 

(H$) H§$H$mb noer V§Vw  

(I) _¥V ^o‹S> Ho$ WmoH$ Qw>H$‹S>o  

(J) _rQ> H$s _¥XþVm  

(K) _¥V nmoëQ´>r H$s ApñW AXr{ßV 

(L>) _rQ> H$m àer{VV ^§S>maU  

 


