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 BPVI-023  

DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

December, 2022 

 

 
 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Define any five of the following :  52=10    

(a) Myofibril  

(b) Rigor mortis 

(c) Ultimate pH 

(d) Quality grade of carcass  

(e) Cold shortening  

(f) Thaw rigor  
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2. (a) Briefly describe the post-mortem changes in 

the physical characteristics of the muscle.  5 

(b) Write about meat protein and meat fat.  5 

3. (a) List the pre-slaughter factors that affect the 

meat quality. Explain any one factor.  2+3=5 

(b) Define water holding capacity. Differentiate 

between PSE meat and DFD meat.  2+3=5 

4. (a) Write short notes on texture and 

tenderness of meat.   5 

(b) What are the main objectives of meat  

cutting ? Mention basic requisites to be 

followed in meat cutting.  2+3=5 

5. (a) Describe the factors used to establish 

cutability grades.  5 

(b) Explain the tenderstretch method for 

tenderization of meat.  5 

6. (a) What are the advantages of electrical 

stimulation on carcass ? Explain the 

methods of electrical stimulation.  3+4=7 

(b) Write a note on mechanical tenderization.  3 
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7. (a) Write the advantages and disadvantages of 

hot processing of carcass.  5 

(b) Describe the methods of freezing of meat.  5 

8. Write notes on the following :     

(a) Myofilament  3 

(b) Post-mortem pH decline in muscle 4 

(c) Effect of transportation on meat 3 
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 ~r.nr.dr.AmB©.-023  

 _m§g àm¡Úmo{JH$s _| {S>ßbmo_m 
(S>r.E_.Q>r.) 

gÌm§V narjm 

{Xgå~a,  2022 

 

~r.nr.dr.AmB©.-023 : VmOm _m§g àm¡Úmo{JH$s 

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 

1. {ZåZ{b{IV _| go {H$Ýht nm±M  H$mo n[a^m{fV H$s{OE :  52=10 

(H$) noerV§VwH$ 

(I) _¥Ë`wO H$m{R>Ý` 

(J) A§{V_ pH 

(K) ed (H$maH$g) H$s JwUdÎmm loUr 

(L>) erV H$R>moaZ 

(M) {h_Ðd H$m{R>Ý`  
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2. (H$) noer Ho$ ^m¡{VH$ JwUm| _| _aUmoÎma n[adV©Zm| H$m g§jon 

_| dU©Z H$s{OE &  5 

(I) _m§g àmoQ>rZ Am¡a _m§g dgm Ho$ ~mao _| {b{IE & 5 

3. (H$) _m§g H$s JwUdÎmm H$mo à^m{dV H$aZo dmbo dY-nyd© 

H$maH$m| H$s gyMr V¡`ma H$s{OE & {H$gr EH$ H$maH$ 

H$s ì`m»`m H$s{OE &  2+3=5 

(I) Ob YmaU j_Vm H$mo n[a^m{fV H$s{OE & nr.Eg.B©. 

_m§g Am¡a S>r.E\$.S>r. _m§g _| A§Va ñnï> H$s{OE & 2+3=5 

4. (H$) _m§g Ho$ JR>Z Am¡a _¥XþVm na g§{jßV {Q>ßn{U`m± 

{b{IE & 5 

(I) _m§g H$s H$Q>mB© Ho$ à_wI CÔoí` Š`m h¢ ? _m§g H$s 

H$Q>mB© H$aVo g_` nmbZ H$s OmZo dmbr _yb^yV 

Amdí`H$VmAm| H$m C„oI H$s{OE &  2+3=5 

5. (H$) CnO lo{U`m| (H$Q>mB© loUr) H$mo ñWm{nV H$aZo Ho$ 

{bE Cn`moJ {H$E OmZo dmbo H$maH$m| H$m dU©Z 

H$s{OE & 5 

(I) _m§g Ho$ _¥XþH$aU Ho$ {bE _¥XþVZZ {d{Y H$s ì`m»`m 

H$s{OE &  5 

6. (H$) ed (H$maH$g) na d¡ÚwV CÔrnZ Ho$ Š`m bm^ h¢ ? 

d¡ÚwV CÔrnZ H$s {d{Y`m| H$s ì`m»`m H$s{OE &  3+4=7 

(I) `m§{ÌH$ _¥XþH$aU na EH$ {Q>ßnUr {b{IE &  3 
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7. (H$) ed (H$maH$g) Ho$ Vmn àg§ñH$aU Ho$ bm^ Am¡a 
hm{Z`m± {b{IE & 5 

(I) _m§g Ho$ {h_rH$aU H$s {d{Y`m| H$m dU©Z H$s{OE & 5 

8. {ZåZ{b{IV na {Q>ßn{U`m± {b{IE :   

(H$) noerV§Vw (Myofilament) 3 

(I) noer _| _aUmoÎma pH _| H$_r 4 

(J) _m§g na n[adhZ H$m à^md  3 


