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DIPLOMA IN MEAT TECHNOLOGY 
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Term-End Examination 
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BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Answer any five questions. 

 (ii) All questions carry equal marks. 

1. Define the following (any ten) : 10×1 = 10 

 (i) Sarcoplasm 

 (ii) Myofilament 

 (iii) Rigor mortis 

 (iv) Voluntary muscle 

 (v) Collagen 

 (vi) Bloom of meat 



 [ 2 ] BPVI-023 

   

 (vii) Subprimal meat cuts 

 (viii) Marbling 

 (ix) Yield grade 

 (x) Rib eye area 

(xi) Hot processing  

(xii) Thaw rigor 

2. (i) Describe the structure of myofibril along 
with a suitable diagram. 4 

 (ii) What are the differences between skeletal 
and smooth muscle ? 4 

 (iii) How is collagen related with tenderness of 
meat ?  2 

3. (i) Explain the postmortem pH decline 
process. 4 

 (ii) Write notes on ‘meat protein’ and ‘meat 
fat’.   3+3 

4. (i) Narrate the animal factors that affect meat 
quality. 5 
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 (ii) What is meant by ultimate pH ? What are 
major differences between PSE meat and 
DFD meat ? 2+3 

5. (i) Describe the wholesale cuts of goat carcass 

along with a suitable diagram. 5 

 (ii) 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 

6. (i) Describe the process of conditioning of 

meat.  4 

 (ii) Narrate the tenderization of meat by 

mechanical method and by application of 

enzymes. 3+3 

7. (i) What are the ideal handling practices to be 

followed for carcass and meat ? 5 

 (ii) Describe the physico-chemical changes that 

take place during frozen storage of meat. 5 
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8. Write short notes on any four of the  

following :  4×2½ = 10 

 (i) Carcass evaluation 

 (ii) Water holding capacity 

 (iii) Functional quality of meat 

 (iv) Texture of meat 

 (v) Blast freezing 
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      BPVI-023 

ek¡l izkS|ksfxdh esa fMIyksek 

(Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2020 

BPVI-023 % rktk ek¡l izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

 

1- ifjHkkf"kr dhft, (fdUgha nl dks) % 10×1 = 10 

 (i) is'khæO; 

 (ii) ek;ksfiQykesaV 

 (iii) e`R;qt dkfBU; 

 (iv) ,sfPNd is'kh 

 (v) dksyStu 
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 (vi) ek¡l&Cywe 

 (vii) v/ZekSfyd ehV ds VqdM+s 

 (viii) ekcZfyax 

 (ix) mRikndrk Js.kh 

 (x) ilyh us=k {ks=k (fjc vkbZ) 

 (xi) rki izlaLdj.k 

 (xii) fgeæo dkfBU;A 

2- (i) is'khrarqd dh lajpuk dk o.kZu] mfpr js[kkfp=k 

lfgr dhft,A 4 

(ii) dadky is'kh vkSj fpduh is'kh ds chp D;k 

vUrj gS \ 4 

 (iii) dksyStu] ehV dh e`nqrk ls dSls lEcfU/r gS \ 2 

3- (i) ej.kksÙkj ih,p esa deh dh izfØ;k dk o.kZu 

dhft,A  4 

(ii) ^ehV izksVhu* vkSj ^ehV olk* ij uksV fyf[k,A 

     3$3 
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4- (i) ehV dh xq.koÙkk dks izHkkfor djus okys i'kq 

dkjdksa dk o.kZu dhft,A 5 

(ii) ek¡l dh vfUre ih,p ls D;k vfHkizk; gS \ 

ih,lbZ ek¡l vkSj Mh,iQMh ek¡l ds chp izeq[k 

vUrj D;k gSa \ 2$3 

5- (i) e`r cdjh ds Fkksd VqdM+ksa dk o.kZu] mfpr 

js[kkfp=k lfgr dhft,A 5 

(ii) dPpk ek¡l ds Js.khdj.k ,oa foi.ku fu;e] 

1991 ds vuqlkj ehV ds lkekU; fofunsZ'ku D;k 

gSa \ bu fu;eksa ds vuqlkj HksM+ ds ek¡l ds 

izdkjksa dh lwph cukb,A 2$3 

6- (i) ek¡l ds izkuqdwyu dh izfØ;k dk o.kZu dhft,A 

4 
(ii) e'khuh fof/ vkSj ,atkbeksa ds vuqiz;ksx ls ehV 

dks e`nq cukus dh izfØ;k dk o.kZu dhft;sA 3$3 

7- (i) 'ko vkSj ek¡l ds j[kj[kko ds vkn'kZ rjhds D;k 

gSa \   5 
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(ii) ehV ds fge'khfrr Hk.Mkj.k ds nkSjku  

mRiUu HkkSfrd&jklk;fud ifjorZuksa dk o.kZu 

dhft,A  5 

8- la{ksi esa fdUgha p kj ij uksV fyf[k, % 4×2½=10 

 (i) i'kq 'ko dk ewY;kadu 

 (ii) ty/kj.k {kerk 

 (iii) ehV dh izdk;kZRed xq.koÙkk 

 (iv) ehV dh lajpuk 

 (v) okR;k (CykLV) fgehdj.k 

 

 

 

 

 

 

BPVI–023 


