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DIPLOMA IN MEAT TECHNOLOGY (DMT)

00018

Term-End Examination
December, 2012
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
(@) Meat of cattle is called
(b) Meat is mainly composed of

() Area between two Z-lines is called

(d) Meat is very good source of
(mineral).
() Main carbohydrate present in meat is

€ accumulation causes a
lowering of PH in muscle.

(g) Colour and general appearance of a carcass
surface is called

(h) Chilling means reducing the temperatute to
about °C or below.

(i) The full form of PSE is
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(k)
O
2. (@
(b)
3. (a)
(b)
4. (a)
(b)
(c)
5. (a)
(b)
(©)
6. (a)
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As refrigerants, for poultry carcasses use of
is a common practice.
‘Dry ice’ temperature is °C.

The ultimate pH of meat is

Write in short on the methods of freezing. g+4
What are the physico-chemical changes
during frozen storage ?

What are the ideal ways of handling of 545
carcass and meat ?

What are the effects of transportation on
meats ?

Write a note on Rigor mortis. 4+3+3
What is ageing of meat ?

Write some differential points between
skeletal and smooth muscles.

Write the differences between red and white
fibres. 3+3+4
What do you mean by Sarcomere ?

How collagen is related with tenderness of
the meat ?

Write the approximate compostion of
mammilian skeletal muscle on percent fresh
weight basis. 4+3+3



(b)

(©)

Enlist the factors affecting the composition
of meat.

Define water holding capacity.

What do you mean by hot processing?  3+4+3
Enlist the preslaughter factors which affect
the quality of meat.

Enumerate different methods of
tenderization.

8.  Write short note on following (any four) :  2%2x4=10

(a)
(b)
(€)
(d)
(e)
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Quality grading of meat
Meat cutting

Electrical stimulation
Conditioning of meat
Skeletal Muscle fiber.
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2. (a)
(b)
3. ()
(b)
4. (a)
(b)
()
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(b)

(©)
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8. fodl w W G&g # Ak fafay : 2v2x4=10

()
(b)
(€)
(d)
(e)
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