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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination, 2019 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours 	
Maximum Marks :50 

Note : Attempt any five questions. All questions carry equal 

marks. 

1. 	Define the following 	
[10x1=10] 

(a) Sarcomere 

(b) Perimysium 

(c) Rigor mortis 

(d) Water holding capacity 

(e) DFD meat 

(f) Ultimate pH of meat 

(g) Marbling 
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(h) 	Conditioning of meat 

(l) 	Hot processing 

(j) 	Cold shortening 

(a) Describe the structure of myofibril of a skeletal 

muscle along with a diagram. 	 [5] 

(b) How do the species, age and nutrition of animal 

affect its meat composition ? 	 [5] 

.(a) 	Explain the post mortentchanges in the physical 

characteristics of muscles. 	 [5] 
L 

(b) 	Differentiate the following : 	[2.5+2.5=5] 

Smooth muscle & skeletal muscle 

(ii) 	Red muscle fiber & white muscle fiber 

4. 	(a) 	Briefly describe the ante mortem factors that 

affect the meat quality. 	 [5] 

(b) Explain post mortem pH decline pattern in 

different animals. What is the relation between 

pH and WHC of meat ? [2+3=5] 
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5. (a) 

	

	What are the main objectives of meat cutting into 

different cuts ? Write the basic requisites for 

proper meat cutting. 	 [2+3=5] 

(b) 	How does meat grading help the producer of 

meat ? Discuss any two factors used for quality 

grading of meat. 	 [2+3=5] 

6. (a) 	Describe electrical stimulation as a method of 

meat tenderization. 	 [5] 

(b) 	Briefly narrate the ideal handling practices for 

dressed carcass and meat. 	 [ 5 ] 

7. (a) 	Write about the physicochemical changes that 

take place during frozen storage of meat. 	[5] 

(b) 	Write the advantages of rapid cooling. Explain the 

factors that influence the refrigerated storage life 

of meat. 	 [2+3=5] 

8. Write short notes on any four of the following : 

[4x2I/2=1 0] 

(a) Myofilament 

(b) Meat protein 
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(c) Colour of meat 

(d) Yield grading of meat 

(e) Thawing of meat 

x 
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(h)TFf TT 

(i) ffIcr weE-(zu-cur 

(j) sfln t-61-{ur 

2. (a) 	q>cbici 	rsit-d-gt titer Tr 	 t+Triq 

[5] 

	

(b) 	11\3111- 4, aii ■M" 41a 'if reit 41€1 
5RTrl'4ff std 	? 	 [5] 

3. (a) 	4fOrzff t PTItftT Wtictia-it 4 6p- 	 11-7197 

Tift-449 	quii tftql 	 [5] 

	

(b) 	i ac FfIZ ThcIft7 : 	[2.5+2.5=5] 

(I) 	fcfl 	fl 3 	4;44crf 

(ii) 	cllciertcc at)-(-  Ti 44it 

4. (a) 	¶ J t Trrqur 5rgritd . ..tA qr& 119-# Grvq) 

kt-Th:r 4 ciuk 	 [5] 

	

(b) 	9T3 # 	t 414 tItcrq 	t . c•t TT 

-r teqi 72(RT t 7TR-or aprdr 3 TItcrq.  t 
qzrr 	 9.  % ? 	 [3+2=5] 
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5. 	(a) 	Titti 	crtri 	4 u',IZa 	Tgl 
∎.i 	cif 	? 	 ebdii 	fq Pri 
TroT 3IT4P7T-d133[1.  tit9I U 	 cht-11 3-1F4@ 

? 	 [2+3=5] 

(b) 	tr .s?rott -cur, 41e.-30-114cb if7 	rll sic 

? 	"luicitittc-1 s3roittn 
947, 	1 cbitc1;1 i IT tit71 [2+3=5] 

(a) itrE 	;Is (t-l-rff) wrk t't f4f4 	wr 4 ft-tlff 
3.41719.  tr ciuk tem.71 	 [5] 

(b) (T:f) 	at-T ;ThEr tg GTO wwici 
Itgra-if tr *Er 4 ciukai 	 [ 5 1 

7. (a) 	9W ii [gip di 	 qi 

	 trik091 t qit 4 ithqi [5] 

(b) 	c 	# 	 0111 cVCI Thf 

lt31Zrirt-49. 	criTrro ob( -4 IR TRA Tr quid 

SCI 	 [2+3=5] 

8. Tia- -cr 9 -E %Ftrq (WI wcVT) : 	[4+2 1/2=10] 

(a) 4Rtrdg 

(b) 4k ttI9.  
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(c) c TT .-TT 

(d) 41z t 71   1-1311) 

(e) xfRi TTT 16 11ck4 I 

x 
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