00844

No. of Printed Pages: 4 BPVI-023

DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination
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) Sarcolemma
(b) Sarcomere
(c) Rigor mortis
(d) Conditioning of meat
(e) Palatability factors
() DFD meat
(g) Ultimate pH
(h) Marbling
()  Quality grading
() Marination
(k) Freezer burn
() Cryogenic freezing

2. (a) Describe the structure of skeletal muscle. 7
(b) Explain the stages of rigor mortis.
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Write about the chemical composition of
meat.

Explain the ante-mortem factors which
affect meat quality.

How does ultimate pH of meat influence
colour, texture and WHC of meat ?

What do you mean by ‘bloom’ of meat ?
What are the factors affecting colour of
meat ?

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

List the wholesale cuts of lamb, beef and
pork carcass

Describe the process of tenderization of meat
by application of chemicals and enzymes.

What are the methods of electrical
stimulation and their advantages ?

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

Hot processing

Water holding capacity
Chilling of meat

Cold shortening
Tender stretch method

2+3

w

Write short notes on following (any four) : 4x212=10
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P.T.O.



(b)

(b)

(b)

Y F TEEfE gaeH & IR ¥ fafan)
HiG-T[OE ) G T o Geg-qd HReh
T U HIFIT |

wg &1 sifem @ wy, W & 1, 189 @k
T, TI.HI. W FY Wi e €2

5
5

5

i - W Y F IS &2 A F I E 243

FITEa A O FRE HHT A §?

Hig-weR H for giam foigetl it o &
S B & 2
HA-HA, T R YR F ok F W A g
TR |

TRt 3R ST 3 STHEA @ Wi F g
FA T YR T avE Wi

g S =t fafEl ok o oy F AR o
fafaw)

A 9Y] / A9 % @A (handling) % 3ed
SRR S qUA HIFT |
He-ferietor =t fafidi & AR & fafaw)

5

8. H@Wﬁ(&ﬁw)mﬁmﬁ%ﬁm 4x21,=10
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