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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2016 00845 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. Question Number 1 is 

compulsory. All questions carry equal marks. 

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

(a) The average crude protein content in muscle 
is 	 0/0 

(b) Water content of muscle ranges from 
to 	0/0 

(c) Sareomere is the repeating structural unit 
of the 	 

(d) Ultimate pH of normal muscle tissue is 
	  to 	  

(e) 	 is the process to bring frozen 
meat to normal condition. 

	 is the exudation of fluid from 
cooked meat. 

pH of living muscle is 	 

The distance between two adjacent 'z' lines 
is known as 	 

Intramusclular fat in meat is called 
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(j) 

(k) 

(1) 

Fine streaks of fat in muscles between ribs 
are known as 

Regulatory proteins include 
and 

Conditioning of meat is also known as 

2. (a) What is rigor mortis ? 2 

(b) What are the important changes in physical 
characteristics of meat post-mortem ? 

5 

(c) What are the stages of rigor mortis ? 3 

3. (a) Describe the role of connective tissue septa 
in muscle organization. 

3 

(b) Tabulate the differences between red fibers 
and white fibers. 

4 

(c) Write a brief note on cardiac muscle. 3 

4. (a) What is conditioning of meat ? 3 

(b) Narrate briefly how WHC is related to pH 
of meat. 

3 

(c) How does the chemical state of myoglobin 
molecule influence the colour of meat ? 

4 

5. (a) Write down the pre-slaughter factors that 
affect quality of meat. 

3 

(b) What is hot processing ? 2 

(c) What do you understand by 'Meat 1 
Quality' ? 

(d) "Age of an animal is related to meat 
quality". Explain. 
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6. 	(a) Describe the effect of transportation on 	3 
meat. 

(b) What is PSE meat ? 	 2 

(c) What do you mean by 'bloom of meat' ? 	2 

(d) What are the factors that affect myoglobin 	3 
content of meat ? 

7. (a) What do you mean by meat cutting ? 	2 

(b) What are the basic considerations for meat 	3 
cutting ? 

(c) How does grading help the producer and 	5 
consumer of meat ? 

8. 	Write short notes on (any four) : 	2.5x4=10 
(a) Marination 

(b) Meat tenture 

(c) Plate Freezing 

(d) Freezer burn 

(e) DFD meat 
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(a) 	# .1,-.11ta1ff 	3ft-d7 -grr-AT 	 

t 
(b) -Oft 14. 	1:115TT 	 

	% nay 	61k-a 	1 
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(e) (frozen) 4-nd ). 
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	t I 
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(i) 	err 	 ct)olc-t 

tI 

wiloq**.i "IV Trr 	-r-(-1-w 
	 t 

(k) Fa 	ei 'Ha.) 	 -5htli 	14-11 	t 
	 31.17 	 

(1) 	1:11Z 

	

2. 	(a) 11-17 chlk-q Wfr t? 	 2 

(b) 1:7 1:RATttni1fia, 	alrl1 	5 

mgoici all 	-14 t? 

(c) .5717 chird-e4* -T17 all 	-14 t? 	 3 

	

3. 	(a) a q1 	1-ii 4 Tfzfrt dAict, Tit (iThz0 	'Om 	3 

Vf771 

(b) 3  	af-d-T 	-5111t dirocbi 	4 

t -Ftr4VW 

(c) 	117 740:1 14 	fr-uR 1 	 3 

	

4. 	(a) 111Z 	Iza t? 	 3 

(b) 1*cl -4.a77 	 Thz * -ch-.7- . 14 	3 

	 t? 

(c) iii4140)1si1 39 V- 	 tIT 	4 

-5111TrqU cnol t? 
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5. (a) 3 H1 z 	ffr 	cr.) k 	al 

Th-ftR I 

(b) 2 61tul 516TuT cKI1 t? 

(c) 1 3117 411 Tri:reA 

(d) "1-1q1 oh') 314 TE 	 1:171-*7 4 

t"- auk 1V I 

6. (a) i-1d 	71-74-69. 	-wqra TT clui-f ..tf4R I 3 

(b) ? 2 

(c) T 	31TII 	71:1-e4th t? 2 

(d) 4k 	41141 1 (1)R1-1 	111/1 	-511TTF-d7 cr)i4 'q0 3 

cbion 	t? 

7. (a) 1-11d -TZ11 	3171.  ctql TTI:F*1 	? 2 

(b) 4-ne. Tat t 	- r -41 ralikuilti fq's 41-1-tr t? 3 

(c) 41*Tur 	 3041qcb 	3criNT 5 

t? 

8. Tt4c1 14 T'T' ITT 	d fffr-gf7 I 	 2.5x4=10 

(a) q1 ,-1 (-Hob, 1-1-1 -4-1:Ff0 ci111-11) 

(b) 4412 T1. 	 

(c) r 3fitr-417 

(d) 

(e) . 41e. 
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