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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2015 
	

00020 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Question No. 1 is compulsory. Answer any four from 

the remaining questions. 

1. What do you mean by following (any ten) : 10x1=10 

(a) Feathering 
(b) Finish 
(c) Rib eye area 
(d) Shrink 
(e) Water holding capacity 
(f) Ageing of meat 
(g) DFD 
(h) PSE 
(i) Curing 
(j) Chevon 
(k) Retail meat cuts 
(1) Sarcomere 

2. 	(a) Write a brief note on the principal structural 	4 
protein of connective tissue. 2 

(b) What is seam fat ?  
(c) Why skeletal muscle is called as striated 	2 

muscle ? 
(d) What is the contribution of elastin to the 	2 

nutritive value of meat ? 
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3. (a) Why there is lowering of pH in muscle 	3 
post-mortem ? 

(b) How  post-mortem pH decline is related to 	3 
meat quality ? 

(c) What is the pattern of rigor in case of ? 	4 
(i) Struggling animals 

(ii) Starved animals 

4. 	(a) Write the proximate composition of chicken. 	2 
(b) What is the importance of carbohydrates in 	1 

meat ? 

(c) Write a brief note on vitamins in meat. 	2 
(d) Write about the factors affecting 5 

composition of meat. 

5. 	(a) Write a brief note on hot processing. 
(b) "Age of animal has profound effect on the 	3 

colour and flavour of meat". Explain. 
(c) How system of rearing of an animal is 

related to meat quality ? 

6. (a) How WHC and tenderness of meat are 	2 
correlated ? 

(b) Name the wholesale cuts of sheep carcass. 	2 
(c) Why meat from older animals appears 	2 

dark ? 

(d) What is the importance of grading of 
meat ? List the factors used for quality 
grading of carcasses. 

3 

4 

4 
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8. 

(a)  

(b)  

(c)  

(a)  
(b)  

(c)  

(d)  

What do you mean by 'tenderization by 
tenderstretch method' ? 

What is the main disadvantage of pelvic 
suspension ? How it may be corrected ? 
How electrical stimulation helps tenderizing 
meat ? 

What is thaw rigor ? 

Why fast freezing is better than slow 
freezing ? 

Write a note on 'changes during frozen 
storage'. 

Why meat/carcass are chilled ? 

4 

3+1 

2 

2 
3 

3 

2 
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Tau trelire ft-L*1;r Cst7.t. ) 

Ail' tiftaTT 

V, 2015 

zfigtkaTrf.-023 : wr-4r 	*Mire 

Trq-ef : 2 ETri2 	
alfirth—dri 31'W • 50 

*F: V,7 1 wr awr 	37f5aref gi girl rife-  vrqV 3m- 

f--4q/ 	TraY 	ftrim ti 

10x1=10 
1. ft-41RI:crtZW1f-A7: 

(a) fcnri (feathering) 

(b) fcht971 

(c) ftg 3Rftzir 

(d) 149.  (Shrink) 

(e) NTVT kirrdT 

(f) "3:11Z V19311T4ff 

(g) RiF 

(h) Kg 

(i) nr711  

(j) -k49' (Chevon) 

(k)  

(1) Tir*-1-1-grzR 
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2. 	(a) Titt .1"--d-W t. -51131 Tit-49FM tal9 'TT TfOtr 4 	4 
*a -r9- 1 

(b) 7Th:f *--E w t ? 	 2 
(c) t-*-r 	qil 	ff?fff -11711-  Tql cf-)f -r-dr t? 	2 
(d) 4i1 	d *ThEffurw Trri 4 roife-ff • -T qzfr zr1-71--q-i t ? 	2 

3. (a) 1:0 	qi1-1,31i-c141117--RTziltr-d-rt? 	3 
(b) 11-ff 147114 1:1-1- -R-q 1TE-4 Wr Ti4q 4-ad 	-qur-q-ffr 1-4 	3 

t ? 

(c) fii:if-o-r-a-d t TiWN 4 31--*--19.  (rigor) 	d wt?  

(i)Icy (Struggling) 4 	ql 
(ii) Vi--Ezfr-4 tri 

4. 	(a) fq-*-9 Wr Trr----H-*--a Tft--A-ff -r -r-N71 
(b) 4-ild 4 -1-41--ari-e wr Tr-6 w t ? 
(c) 4i1d 4 fa-eft-91TR Tfa)-q A' 	-r -r-N7 1 
(d) 4-nd tTt*---A-i WI-4a ---(-4 qr• -R-*-1 t -4ft 

4 f-ffr-w 1 

5. 	(a) Tril 97:fur mg -44r 4 ta f-ffftf7 1 
(b) " •--1 31T -i Tqk ta t #r 74 TErr“R 	3 

Tr Ur 31911q trdr t"-crtz --11.-A7 I 
(c) -9 *trr-o-9.  *fur 	ft:re-14 iild 	7r-a--ffr # 

4 74#14-d 'lt-ll t ? 

4 

2 

1 
2 

5 

3 

4 
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6. 	(a) 	f,-R-9 7:ft *1:11Z  	 2 

t? 

(b) 1)-* 	9T11 -FigR 	2 

(c) GIS 313-k TRI31111:t 	ITT f4z117{ 31TaT 	2 

t? 

(d) t 	TIT 	t? -cmat 4 

girl 	NA1 -511-0 W.C*1 ta1 .11 I 

	

7. 	(a) 	Nv 	ilscbur (tenderization)' 14 	4 

3-1-rq AzIT 	t? 

(b) 9tral fi-d.-49.  (pelvic suspension) 	T.sti tif 3+1 

qtr t? 	1,k c514) icnii 	kicta t? 

(c) .4-11 	ag d-;‘31.-r 	*Wei.* 	2 

8. 	(a) 	1:19. 	 Aldf t? 	2 

(b) iw414,kur A to7 az4 t? 	3 

(c) t 3t"4-1 	-cr{ 	3 

ifftR I 

(d) x/'1733 	Td711f0Az1.1   t? 	2 
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