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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 : 10x1=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
(G)  Flank streaking
(k) Cold shortening

(1) Freezer burn
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2. (a)

(b)

(c)
3. (a)
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)

(b)
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Explain the role of connective tissue septa
in muscle organization.

Define rigor mortis and describe its stages.

What is meant by resolution of rigor ? 2

Give the composition of meat of any two
species. Describe the factors that affect the
meat composition. 245

Write a note on ‘smooth muscle’. 3

Categorise meat quality parameters.
Describe the managemental factors that
affect the quality of meat. 2+4

Give the colour of meat obtained from
different species of meat animals. How does
the chemical state of myoglobin affect meat
colour ? 2+2

What are the basic considerations for cutting
of meat ? 4

Write the importance of meat grading and
explain any two factors used for quality
grading. 2+4

What are the advantages of electrical
stimulation ? Explain different methods of
electrical stimulation. 3+3

Narrate the tender stretch method used for
meat tenderization. 4



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 : 4x2 é =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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