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- DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 
CD 
CD 	 December, 2011 
O 
O 	BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer five questions. Question No. 1 is compulsory. 
All questions carry equal marks. 

1. 	Fill in the blanks (Any Ten) : 	 1x10=10 

(a) Skeletal muscle constitutes about 
	% of carcass weight of meat 
animals. 

(b) Main component of thick filament is 

(c) is a membranous system of 
tubules and cisternae that forms a network 
around each myofibril. 

(d) Development of attractive red colour in 
fresh meat is refered to 	 

(e) The deposition of intramuscular fat in meat/ 
carcass is termed as 	 

(f) refers to the amount, character 
and distribution of external, internal and 
intramuscular fat in the carcass. 
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(g) The most effective refrigeration temperature 
of meat is 	 °C. 

(h) is the condensation of water 
vapour on the carcass surface brought from 
cold store to the room temperature. 

(i) 	is the change of quality of meat 
which is rendered unacceptable for 
consumption due to physical, chemical and 
microbial activity. 

The process of breaking down glycogen to 
pyruvic acid or lactic acid for the release of 
energy in animal body is   

The mature mammalian muscle contains 
approximately 	 % of water. 

	 is a very important term used 
as an index of over all thickness of muscling 
in the carcass. 

The 	structural 	unit 	of 	collagen 	is 
molecule. 

Define grading. 2 

Describe the factors considered for quality 
grades of meat. 

3 

What is cutability grading ? 1 
Describe the factors used for establishing 4 
yield grades of different species. Give 
examples. 
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3. (a) Describe the structure of muscle fibre with 
the help of schematic diagram. 

4 

(b) What is sarcolemma ? What is its function ? 2 

(c) What is sarcomere ? 1 
(d) What are smooth and cardiac muscles ? 3 

Describe their functions. 

4. (a) What is ultimate pH of meat ? 1 
(b) How the pH declines during postmortem ? 4 
(c) What is the significance of pH on the quality 

of meat ? 
3 

(d) What do you understand by the term 
homeostasis ? 

2 

5. (a) 	What is rigormortis ? How does it occur ? 2 
(b) 	What 	are 	the 	different 	stages 	of 

rigormortis ? 
4 

(c) Write in details different patterns of 
rigormortis. 

4 

6. (a) Enumerate 	different 	methods 	of 
tenderization of beef. 

2 

(b) What are the different proteolytic enzymes 
used for tenderization of meat ? 

2 

(c) Describe tender strech method. 2 
(d) What is high pressure tenderization ? How 

it works ? 
2 

(e) Write 	the 	advantages 	of 	Electrical 2 
Stimulation. 
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7. 	(a) What is the basis for developing Indian 	2 
meat grading system ? 

(b) Enlist different types of buffalo meat 	3 
according to Grading and Marketing Rules 
1991. 

(c) Write the wholesale cuts of goat and pig 	2 
carcass. 

(d) What are the grades of mutton according 	3 
to Grading and Marketing Rules 1991 ? 

	

8. 	(a) Enumerate physico-chemical changes 
taking place during freezing. 

(b) What are the ideal ways of handling of 
	

3 
carcasses and meat ? 

(c) What are the effects of transportation on 
meat quality ? 

(d) What are the requirements for a vehicle for 
meat transport ? 

BPVI-023 	 4 



*A-A.31-1.-1323 

1:117-  	 14" rs to) HI 

	 tiftalT 

"k74-41-, 2011 

*.tkaaTT. -023 : c11411 ‘1:1fri 911.1 Pleb 

ir7Tef : 2 -1(1 
	 37r-Urf 3fW : 50 

*2-  : 	rftW.  TlYe drH uic / 	7-7T 3A—drEf 

ggfr TiTe 041/1 31W e 

1. 	 (1% -q7Tg) is 	 1x10=10 

(a) -14R:'. 1 	ITT{ cif 7TP-Trr 	 °,/o, 

c)a-)1(41q 47ft 

(b) 4-1 	 73Cai  	t1 

(c) , 	4-11q) ,-torcio t 3714771 

Trfaff T -{-4 ft .9- c 	rw.ellk4 
-r-reff 

 

r~i11~i~I t i  
(d) 7TA 1-i1d 14.  3-Tr*-1i* 	faTTTE 

t I 

(e) I 01 14.  3-f77 -11411q ck-IT 	7TIT1 

	 c111101 t I 

(f) 3T7RT 77-ra 	ei 141, 31tdf-{E 

3-1.717)7117 cltiI 	41111, 

BPVI-023 
	

5 	 P. T.O. 



Trfrf 'WT TMff.7--rw Tv9n-41-  37f17 .9.  
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(d) f-15.13T c't 	(yield) 'W t).  'Rir197 	4 
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3. (a) 4 . "f agi1 	(muscle fibre) *1 	TarIfTerff 

(gi 	 ' 	Ncii *1 TEM Vf-A7 

(b) c)+-it 	IT t? 7k;n1 ITT em4 t? 2 

(c) Hq{ EfErT 1 

(d) 1"5-*-81. 	.fq (cardiac) 'rP176 a'-if 	? 	71 
"FrrE 

	
i. I 

3 

f 4. (a) Ti i 	T alf-d.gIt' 	TT t ? 1 

(b) 111  7-- , 1:7T-4  1-NTT,* 	1,44 ftrt ? 4 

(c) 3 1:67r 	Tuft 	trtErrt? cd 

(d) 7:111T-9-11793-171 qz1T 7,1171 	? 2 

5. (a) TIFI*TidAT zlzff t? Titf *-4 3379I t? 2 

(b) 9717 third-q *few 	t? 4 

(c) 1717 zglf-6-44ff -4eA 	411H -r- fTgRi 4 

6. (a) T1Tifrf (beef) 4sot>tul 	fafi-rq f-4NA 	TL-51.  2 

A-117 I 

(b) TITSWI fafw AA e. -mq 	ct) 2 

't? 

(c) fafq 4zrr t ? Tcrtz Vf77 I 2 

(d) 3=1 q1 11 Ischtuf ,11T t? 	*14 cht4 i t ? 2 

(e)  i i 2 
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7. (a) 2 ii-Rth-zr 	( 	N41)1:1-4fff Fla-Ac! -wt-4 
31•tTR-f4S 	t? 

(h) 1)fg7T v.r4.  faLi 	f97114 1991 * 3-117117 4TI• 3 
(buffalo) Tifrf * 	<4,1 -tpl-  co-1 

(c)  7\37 	1 01 	W 	chi 9-TTIff (cuts) 3 
-r- FrJ7 I 

(d) fq91:99* fT171 1991 *Z * 2 

8. (a) 2 "ScRilo-t (ITT) 

Lifict4-4 	-4917R I 

(b) TR-Fr-a 	4=4101 	3Trq-vi 7ft cl-q1 t? 3 

(c) quia7ti zR Tifi7-6-it- TIATT4 .4,11 	? 3 

(d) 44N13 	ft ? 2 
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