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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

00 	 Term-End Examination 

O  O December, 2017 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : 	Attempt any five questions. Question Number 1 is 

compulsory. All questions carry equal marks. 

1. Define the following (any ten) : 	 10x1=10 
(a) Sarcolerruna 

(b) Sarcomere 
(c) Rigor mortis 
(d) Conditioning of meat 
(e) Palatability factors 

(f) DFD meat 

(g) Ultimate pH 
(h) Marbling 

(i) Quality grading 
Marination 

(k) Freezer burn 

(1) Cryogenic freezing 

2. (a) Describe the structure of skeletal muscle. 7 

(b) Explain the stages of rigor mortis. 3 
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3. (a) Write about the chemical composition of 
meat. 

(b) Explain the ante-mortem factors which 	5 
affect meat quality. 

5 

4. (a) How does ultimate pH of meat influence 	5 
colour, texture and WHC of meat ? 

(b) What do you mean by 'bloom of meat ? 2+3 
What are the factors affecting colour of 
meat ? 

What are the basic requisites to be followed 	4 
in meat cutting ? 

List the wholesale cuts of lamb, beef and 
pork carcass 

6 

5 6. 	(a) Describe the process of tenderization of meat 
by application of chemicals and enzymes. 

(b) What are the methods of electrical 	5 
stimulation and their advantages ? 

Describe ideal practices of carcass/meat 	5 
handling. 
Write about the methods of freezing of meat. 	5 

8. Write short notes on following (any four) : 4x2 1/2=10 
(a) Hot processing 
(b) Water holding capacity 
(c) Chilling of meat 
(d) Cold shortening 
(e) Tender stretch method 
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1. 	tsia -41:11*-4T4T 	 : 10x1=10 
(a) 4k1zilt.f 	 
(b) 	 tilatNiqt) 

(c) lit341 

(d) 13tii 

(e) Intdi (T) cbiten 

(f) s'REF t 1:Ftki 

(g) 11-1 1111 

(h) +11 Cilf 

(i) u lciril 417h74  

Af-{km (71:rw &Kim' 0.1110 

(k) fZ+igfl 	CPI Tg 
(1) 	(-1410141 fel cirtuf 

2. (a) **T' it* tivaif 	titff Vir77 I 	 7 

(b) lcvf Trf-ar 	ufff v/F4Ri 	3 
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3. (a) zri** tmiq(ich 14417ff * -41-1 ferw 1 	5 

(b) 1:#1-11:74-11 3141Tkd chta clic) 41(3-14 wr4 	5  
	 --117R 

4. (a) T 	aff-dg tft 	ifta * tTr, Tra-ff a* 	5 
*-14 311-1Tr7ff cbtoi t? 

(b) Tom - 	3Trcrsir *Fr-f0 ? 	*iii 2+3 

3P-TrElff arA4 	cwar) 	* ? 

5. (a) Tri*-a)dii 4 14)1 	f4-saff 	v1-19' 4 tisif 	4 

■71 	trdr t? 

(b) 1F-1) 1-k Tug at .11317 	ITA .101 	6 
ffT-47 I 

6. (a) tmitil ict) * *t4r-01 .karg-OrAITt**Ischtui 	5 

ct)t 	3rf-wqr T1 quiq Vf-A7 I 

(b) 	 3t9 	fdfiTEW affT 	 5 

W/g17 I 

7. (a) T 1 Tit ttit(Sliel (handling) * 3 	5 

T-4-07# Tr auk Tlf-A7 
(b) 	 fFftI 	5 

8.140t1 .14(1**VOITT'reirIt'fFrINR: 	4x21/2=10 
(a) Mc! mit-smut 

(b) WErf kilTUT 

(c) 1:61:1W 771b7 

(d) 	Wa(71T 

(e) ITOffi(7) fdfiT 
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