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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 : 5x2=10
(a) Myofibril
(b) Rigor mortis
(¢) Ultimate pH
(d) Quality grade of carcass
(e) Cold shortening

() Thaw rigor
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(b)

3. (a
(b)
4. (a)
(b)
5. (a)
(b)
6. (a)

(b)
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Briefly describe the post-mortem changes in

the physical characteristics of the muscle. 5

Write about meat protein and meat fat. 5

List the pre-slaughter factors that affect the

meat quality. Explain any one factor. 2+43=5

Define water holding capacity. Differentiate
between PSE meat and DFD meat. 2+3=5

Write short notes on texture and

tenderness of meat. 5

What are the main objectives of meat
cutting ? Mention basic requisites to be

followed in meat cutting. 2+43=5

Describe the factors wused to establish

cutability grades. 5

Explain the tenderstretch method for

tenderization of meat. 5

What are the advantages of electrical

stimulation on carcass ? Explain the

methods of electrical stimulation. 3+4=7
Write a note on mechanical tenderization. 3
2



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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6. ()
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