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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2020

BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Answer any five questions.

(it) All questions carry equal marks.

1. Define the following (any ten) : 10x1 =10
(1) Sarcoplasm
(1) Myofilament
(111) Rigor mortis
(iv) Voluntary muscle
(v) Collagen

(vi) Bloom of meat

P.T.O.
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(vil) Subprimal meat cuts

(viii) Marbling

(ix)
(x)
(x1)

Yield grade

Rib eye area

Hot processing

(xi1) Thaw rigor

()

(i)

(iii)

()

(i)

@)

Describe the structure of myofibril along

with a suitable diagram. 4

What are the differences between skeletal

and smooth muscle ? 4

How is collagen related with tenderness of

meat ? 2

Explain the postmortem pH decline

process. 4

Write notes on ‘meat protein’ and ‘meat

fat’. 3+3

Narrate the animal factors that affect meat

quality. 5
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What is meant by ultimate pH ? What are
major differences between PSE meat and

DFD meat ? 2+3

Describe the wholesale cuts of goat carcass

along with a suitable diagram. 5

What are the general specifications of meat
as per the Raw Meat Grading and
Marketing Rules, 1991 ? Enlist the types of

mutton as per these Rules. 2+3

Describe the process of conditioning of

meat. 4

Narrate the tenderization of meat by
mechanical method and by application of

enzymes. 3+3

What are the ideal handling practices to be

followed for carcass and meat ? 5

Describe the physico-chemical changes that

take place during frozen storage of meat. 5

P.T.O.
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8. Write short notes on any four of the

following : 4%x2% =10
(1) Carcass evaluation

(11) Water holding capacity

(111) Functional quality of meat

(iv) Texture of meat

(v) Blast freezing
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Tz . () fFs wa g F Iw ey
(i) G4 g F F GHT Bl
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(vi) G-
(vii) erddiferr e & THe
(viii) HEfAT
(ix) ScAEHd Joft
(x) TEel W & (Ra o1e)

(xi) M9 GHERIT

(xii) Teusa wife=

() Ufager @1 GXE 19U, Sfeq (@rtes

wfgaq sifs) 4
(i) wed UL IR fasdt Uit & <= =
T ? 4

(iii) lctsH, HIZ T Gga1 ¥ w4 FrEfud © 22

() TONTR Wug o HH Hi YfmA w1 GUi
HIFST 4
() ‘Hie 9’ 3R ‘e am’ W e fafeu

3+3
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Hie &1 TUE I FAfad & a9y
carcalicalicue Al 5
qig w1 eifqe dew @ o eifvuE ® 2
fowd wig iR SUwEl qE % §E gy

T FNME ? 2+3

Td dhd & i Ihel w1 9ud, 3fed
Tarfas |feq i) 5
el HE % gt we faque fAEm,

o o

1991 & STER e & "W fafkem =1
7% foml & ogER Y @ WE @

YR i =T ST 2+3

A9 & UReH &1 UfeRan &1 i Hifey)

4

e fafy ok woEH % oryEm ¥ Hie

1 7§ I hi UlhAT &1 qUH B 3+3

Y& 3R HE % EEE % ey ade
g 2 5
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(i) e & femefifsa werw & 3R
I Aifde-TaEfte aReddl w1 auiE

IS 5
8. 9ay # for=l v/ W e fafew . 4x2%=10

() U I T AR

(i) STCTYROT &

(iii) Hie I YerraicHs TOTer

(v) T & G

(v) T (o) feiam
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