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DIPLOMA IN MEAT TECHNOLOGY (DMT)

| Term-End Examination
December, 2011

BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 hours

Note : Answer five questions. Question No. 1 is compulsory.

All questiohs carry equal marks.

1.  Fill in the blanks (Any Ten) :

()

(b)

()

(d)

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

Main component.of thick filament is

_________ is a membranous system of
tubules and cisternae that forms a network
around each myofibril.
Development of attractive red colour in
fresh meat is refered to _
The deposition of intramuscular fat in meat/
carcass is termed as

refers to the amount, character
and distribution of external, internal and

intramuscular fat in the carcass.
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(8)

(h)

(i)

(k)

)
(m)

2. (a)

(©
(d)
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The most effective refrigeration temperature
of meat is °C.

is the condensation of water

vapour on the carcass surface brought from
cold store to the room temperature.

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 wunit of collagen is
- molecule.

Define grading.

Describe the factors considered for quality
grades of meat.

What is cutability grading ?

Describe the factors used for establishing

yield grades of different species. Give
examples.



3. (a) Describe the structure of muscle fibre with 4
the help of schematic diagram.
(b) What is sarcolemma ? What is its function ?
(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 ?
(c)  Whatis the significance of pH on the quality 3
of meat ?
(d) What do you understand by the term 2
homeostasis ?
5. (a) Whatis rigormortis ? How does it occur ?
(b) What are the different stages of
rigormortis ?
() Write in details different patterns of 4

rigormortis.

6. (a) Enumerate different methods of 2

tenderization of beef.

(b) What are the different proteolytic enzymes 2
used for tenderization of meat ?

(c) Describe tender strech method. 2

(d) What is high pressure tenderization ? How 2
it works ?

() Write the advantages of Electrical 2
Stimulation.

BPVI-023 3 P.T.O.



.7. (a)

(b)

(c)

8. (a)
(b)
(©

(d)
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What is the basis for developing Indian
meat grading system ?

Enlist different types of buffalo meat
according to Grading and Marketing Rules
1991.

Write the wholesale cuts of goat and pig

carcass.

What are the grades of mutton according
to Grading and Marketing Rules 1991 ?

‘Enumerate physico-chemical changes

taking place during freezing.

What are the ideal ways of handling of

carcasses and meat ?

What are the effects of transportation on
meat quality ?

What are the requirements for a vehicle for

meat transport ?
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