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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2012 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 
Note : Answer five questions. Question No. 1 is compulsory. 

All questions carry equal marks. 

1. 	Fill in the blanks (any ten ) 	 1x10=10 

(a) Muscle fiber is a highly specialized cell, 
constitutes 	 percent of total 
muscle volume. 

(b) The main component of thick filament of 
muscle is 

(c) 	 is the storage site of calcium ions 
in the muscle. 

(d) Trypsin cleaves myosin molecule in to 

and 	portions. 

(e) is the most abundant protein 
found in animal body. 

(f) The most important event while conversion 
of muscle to meat is 
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(g) 	
 refers specifically to the 

development of skeletal musculature. 

(h) In beef carcass 	 is the cross 

sectional area of the muscle longissimus 

dorsi and is measured between 12th and 

13th  rib. 

(i) Fine streaks of fat deposited in the 

intercostal muscles is 	 

(j) The dead body or any part there of including 

the viscera of any animal which has been 

slaughtered is 	 

(k) The phenomenon of extensive shortening of 

muscle when subjected to temperature 

below 10°C before rigor mortis sets in is 

termed as 	 

(1) The water content of muscle ranges from 

	 to  	%. 

(m) The average crude protein content in mature 

	

mammalian muscle is 	 percent. 

2. 	(a) What is water holding capacity ? 
	

2 

(b) How is the water holding capacity affected 
	

4 

by post mortem changes ? 

(c) What is ageing /conditioning ? 
	

1 

(d) How does the ageing affect the eating 
	

3 

quality attributes ? 
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3. 	(a) What are contractile proteins ? 	 2 
(b) What are regulatory proteins ? 	 2 
(c) Narrate the role of contractile proteins and 	3 

regulatory proteins in muscle contraction. 

(d) What is rigor mortis ? Describe different 	3 
stages of development of rigor mortis. 

	

4. 	(a) What is tenderness of meat ? 	 1 
(b) Enlist different methods used for 3 

tenderization of meat. 

(c) What is electrical stimulation ? What are 	3 
the methods utilized for electrical 
stimulation ? 

(d) Write about the tenderization by enzymes. 	3 

	

5. 	(a) What is the proximate composition of 	2 
meat ? 

(b) Describe the factors affecting composition 	5 
of meat. 

(c) Enlist the different types of proteins present 
in meat. 

	

6. 	(a) What is meat quality ? 	 1 
(b) What are different meat quality 2 

parameters ? 

(c) Enlist the pre-slaughter factors affecting 	4 
meat quality characteristics. 

(d) Describe the characteristics of PSE and DFD 3 
meat. 
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7. 	(a) Define grading of meat. 	 1 

(b) How does the grading of meat help the 	2 
producer and consumer ? 

(c) What are the different factors considered for 4 

assessing the quality grading of meat ? 

(d) Explain different wholesale cuts of buffalo 3 

carcass with the help of a diagram. 

	

8. 	(a) What are the objectives lying behind chilling 

and freezing of meat ? 

(b) Write in detail different methods of freezing 

of meat. 

(c) Describe different physico-chemical changes 

induced by freezing in meat. 
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(g) 	A aTruzi rakltr Trr ci)ehicil,r 

	.kfaW11:114t1 

(h) vra -4' 	 14-TI .FrfrifliTF14 

(longissimus) tR11 	3171:P.T-urci-c4q1 %TM t 

	 12alT 

t 

13 al1:11,161* cam( TEM Alc11 

(i)  34.—ff #11 -am emi 44 ti-rftat 

(j)  'T1 (viscera) tm as 	chL; 

1117ff Tiff t" w1-1 3TP:r irrrt t 

(k)  10°A ina airc5-44 t AlaA yW4 

A -11-d t 0144-111 ITT tivlt, *t-Id) f 	ZITtkul 

	

4Rble.-11  	t 

	

,1(4 	+-111I 	 

t 
-c(R-cr-qa 	41-14 aTcrftsp 	atrwdff 

4-11/1 	  % 	)(11 t 

2. 	(a) 	srlri tiRtri WIT qzIT t ? 	 2 

(b) 'elT117 WI-UTrcb 	UchR 1-1(ul rit 4 	1 14 	4 

3iirraa 	t? 

(c) qzrr t? 	 1 
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(d) 3 cb1c1 	%TM. 	ebti 3,4)1{ 1̀1)7R:f (eating) 1pTq7T 

FoR adia4 	-51ITTN-U 1101 t 

3. (a) *-q -cl-Riki tat9.  ITT 	? 2 

(b) rar-N1Hch tati qz11 t? 2 

(c) 4 TI*-49 	tiVc4-1ki)rf 51)ZIAQc4  rarliiHch 3 

Al 	1 cl-1 ifTrwr 	pw.T. 	--1-f-m-7 

(d) 11-1-7 chira-q wIT t? 	 t 3 

rafim 	Tcrtz 

4. (a) 1 4-111 	T 4-iscmu1 IzET t ? 

(b) Trru-Iscbut 49-4ff iciiirq fafg 	.4-41-1R I 3 

(c) kEp 301:17 q;EIT t?is 	dci'1‘-1.-f 3 

farqzff ch1-1#1 ? 

(d) ISehOlt` Gil . 11 1--r-rd7I 3 

5. (a) 1-I 	 cf-11*? 2 

(b) *4)77 	ANTrcici eta (11(4 	4 

(c) 3 fa m1-+ AYE 	ycni-4 	tj I1 
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6. (a) 

(b) 

1 

2 

1:th: ThiTa9T qqf t ? 

7W9T ticitft raPITW 	;1:1T 

(c) Tuff rcilacitat chl 31-Trra-u 1,.&4 4 

-qtT 	.141 TEM GI-11* 

(d) 3-& 4-1Th m1 FoRsi 

TETEZ 

	

-7I 

3 

7. (a) 4-11'k♦ 	I '4101 1 

(b) 14.41" 	c1411chuf, 	3cyqa, 	371.11-4TfT 2 

f-*71 +c111( 	 t? 

(c) -44 .1* 	quicirii 	fff%Ti-Tur q74 	faf1r5r 4 

-ci -ciitu! ch1t4) 11-I 	? 

(d) 41.  (buffalo) Ala 	rafir5r t ct>. %.11-4-ff (cuts) 3 

- 4,41r-c471 -41) 	 1q(-11 

8. (a) 4-11-t-i -0711-d-9. 	t tn-71-1--a 	-ER 3-1TVTftff *71.  

qzrrt? 

2 

(b) 4-4 	1141c-t-t cb 	raFi-T5r rafg-El'f 	JdrcikciR 4 

fo-f-u 

(c) HTki 44 	ir-Ta fqf91-7-r Afff.- -(Rilq..t.t) 4 

kaci-t 	ina-Ez .4-r--A7 
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