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DIPLOMA IN MEAT TECHNOLOGY (DMT)
0
O Term-End Examination
00	 June, 2010
O

BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 hours	 Maximum Marks : 50

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

compulsory. All questions carry equal marks.

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

Elastin is found in 	
Each muscle fibre is surrounded by

During slaughter 	  is the first
step, where blood is removed from animals.
The final or ultimate pH of meat is

When fresh meat is exposed to air,
myoglobin is converted to 	

Lean meat contains 	  % protein.
Coarseness of muscles of male animals is
	  than female animals.
Finish means quality, colour	 and
distribution of 	 in the carcass.
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(i) The meat, free from bones, tendons,
cartilages and	 nerves	 is	 known as

meat.

is the carbohydrate found in
meat.

(1)

Drip is associated to	 meat.

is the process to bring the frozen
meat to the normal condition.

2. What are the basic requisites followed in
meat cutting ?

6

How do you Judge a beef and a pork
carcass ?

4

3. What are the differences between skeletal
and smooth muscles fibres ?

4

What are the different types of muscle
fibres ?

3

(c) What do you mean by sarcomere ? 3

4. (a) What do you mean by homeostasis ? 4

(b) Write briefly on : 6

Rigor mortis.

Ageing of meat.
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5. Describe the factors affecting composition
of meat.

6

Name the vitamins found in meat. 2

(c) Name the minerals found in meat. 2

6. Write about the factors affecting tenderness
of meat.	 ,
Write about the factors affecting texture of
meat.

6

4

7. (a) What is meat quality ? 3

(b) What are the different types of meat
quality ?

3

Enlist the preslaughter factors effecting meat
quality

3

Define wholesomeness. 1

8. (a) Explain the process of Plate Freezing. 5

(b) What are the major differences between
slow and fast freezing ?

5
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G) c1V1-111 chl Gi 	 t I

(k) FV"),	 111Z	 +1.ifird t

(1) ,	 iR (frozen) Th	 +Hi-H.44
Ta 4 wr4	 .rrw-ela* I

2. 6TrIz	 4 uTI9 14	 31111T17 31f-dTzi
Ris Off	 ? TETEZ W.-AR

A (beef) 1Z4 11311 (pork) 'ATE "*"	 alitT 4) 4
chta	 ?

3. (a) alftelitA1 (skeletal) 741:11:ftd (smooth) a kiW 4
40 (fibres) t af t(* ata	 -FM .WINR I

felT	 m cW	 -Oft W. (fibres) 4114	 ?

aTrq -qzrr 1m4 t?

4. 4141:11:g179.	3114 fir N i	 c t ?

TiOcr	 %fuR : 6

(i)	 Tffp chl a-4 (Rigor mortis)

TIla Tr chic-10TM

5. Th	 TM-4ff	 .11( 6
13TtZ WAR I

11TE 4 1atp H .1 fadlPH1i t TT 'Wdr4R I 2

(c) * T1:1WIR I 2
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6. 61:fiZ	 chl+irinl	 311TAU cr ► t4 ar4 cnitchl
'40Tfffril71

Tlfd"ff ant 	 airy chita.) . *W1

f-61-u7
4

7. tfiAziT t? 3

quicirift felfq 31-CT et)	 f ? 3

3Trl-E	 &our-4u cr,(4 .10 14-Tripti .Ekt

cbitct: 	TO4Z W-47 I

1ftufffT (wholesomeness)	 ITIPITfErff Wlf- 	I 1

8. (a) 1: 1-z -iiii ct)tu l (Freezing) A" -511WeIT	 TEPZ 5
*IN7

(b) .a-IgT.74	 fi4-11cmui (freezing) *	 Tset 5
af-A TErEz w1N7
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