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BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Answer any five questions. 

 (ii) All questions carry equal marks. 

1. Define any five of the following : 2×5 = 10 

(i) Sarcolemma 

(ii) Rigor mortis 

(iii) DFD meat 

(iv) Ultimate pH of meat 

(v) Retail cuts of meat 

(vi) Tender stretch method of tenderization 

(vii) Thawing of meat 

2. (a) Differentiate between Red muscle fiber and 

white muscle fibers. 4 
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(b) Describe the series of events that take 

place in a muscle after slaughter and lead 

to meat production. 6 

3. (a) Give the composition of chicken and 

explain only four factors that affect the 

composition. 5 

(b) List the pre-slaughter factors affecting 

meat quality and explain any one of them.5 

4. (a) What is meant by texture of meat ? 

Explain the factors that affect texture. 

(1+4) 5 

(b) Write the importance and types of meat  

grading. 5 

5. (a) Describe meat ten derogation by enzymes 

and marination. 5 

(b) What are the specifications for goat meat 

as per Indian meat grading system ? 5 

6. (a) What are the basic considerations for 

transportation of meat ? 5 



 [ 3 ] BPVI-023 

  P. T. O. 

(b) Describe any one handling procedure 

which can help to overcome the problems 

associated with cold shortening of meat. 5 

7. (a) Narrate the physico-chemical charges that 

take place during frozen storage of meat. 5 

(b) Write about the ideal chilling practices for 

meat.  5 

8. Write short notes on any two of the following : 

2×5=10 

(a) Myofibril 

(b) Eating quality of meat 

(c) Tenderization by electrical stimulation 
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5×2 = 10 
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