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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. Fillin the blanks (any ten ) 1x10=10

(a)

(b)
()
(d?
(e)

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

The main component of thick filament of

muscle is o

__ is the storage site of calcium ions

in the muscle.

Trypsin cleaves myosin molecule in to

———_—and ________ portions.

- is the most abundant protein
found in animal body.

The most important event while conversion
of muscle to meat is ______
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(k)

M

(m)

2. (a)

(b)

(©)

(d)
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refers specifically to the

development of skeletal musculature.

In beef carcass __________ is the cross
sectional area of the muscle longissimus
dorsi and is measured between 12th and

13th rib.

Fine streaks of fat deposited in the

intercostal muscles is

The dead body or any part there of including
the viscera of any animal which has been
slaughtered is

The phenomenon of extensive shortening of
muscle when subjected to temperature
below 10°C before rigor mortis sets in is

termed as

The water content of muscle ranges from
to %.

The average crude protein content in mature

mammalian muscle is percent.

What is water holding capacity ?

How is the water holding'capacity affected
by post mortem changes ?

What is ageing /conditioning ?

How does the ageing affect the eating
quality attributes ?
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3. (a) What are contractile proteins ? 2
(b) What are regulatory proteins ? 2
() 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 ?
'(b) Enlist different methods used for 3
tenderization of meat.
() 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 3
in meat.

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

(c) Enlist the pre-slaughter factors affecting g4
meat quality characteristics.

(d) Describe the characteristics of PSE and DFD 3
meat. '
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7. (a)
(b)

(©)

(d)
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Define grading of meat.

How does the grading of meat help the

producer and consumer ?

What are the different factors considered for
assessing the quality grading of meat ?

Explain different wholesale cuts of buffalo
carcass with the help of a diagram.

What are the objectives lying behind chilling
and freezing of meat ?

Wrrite in detail different methods of freezing
of meat.

Describe different physico-chemical changes
induced by freezing in meat.
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1. foa o (fF ) =1 1) sifvg 1x10=10

(a) et Xam e v fafire B 4, 5 66 3
et A T | % ¥

b) TFRfreE s
2

(c) , O H Shfesem s #1 werw
A B |

(d) gwufem, wEfEr A @R
| urit ¥ fawifsa w@ 21

(€ ____, WREH 9 WM arn gaitas
TR 9T R |

€ It F Aiw H vfafda @R aag aifs vewayf
AT _ gl
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(8)

(h)

(k)
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Q I o9y &9 | Sty Iei-

famamg & faem Q@ 81

mowa ® ____ 9wt wifafenyg
(longissimus) SRT 1 SFTEY-TRr=ddt wmm &
R 8 12 T 13 of vHelt & == 9w s
g

AT T Tet § §HT 991w wEHA 9y

.

fret ot g & ay ey ge amt (viscera)
SR SR I S
TegS HIS & W2 T ¥ 98 U9 Y 10° 9.
Q= & TEE W @A Y, 79F foegd age
FUREeT ___ wEad €1

Ut F S H A0 q %
1 gt B

R wAuw St # sTafespa MW #Y eiwaw
L % Bt ¥

ST T &I T ¥ 2

A YRY Al fRd gHR [ 9fgds @
weqfad Bl 2

HAITET /TR F1 § 2
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(d) wTAgEA fFH YHR 959 (eating) TUFA 3

fasyarstt & gwifga &< €2
3. (a) EEHEAS WRH FE? 2
(b) faframes SR #= 82 2
(c) Ut Wp=A F wpEviel WON wd fafrms 3
T &1 i &) T Hif )
d) T TR @ FEaFfaesms 3
fafie <ol & T =ifs)
4. (a) TG I TR TR ? 1

(b) WTE-TgH0 By fafvm fafudi st gt oy 3
() 99 e F1 ¥7 dgd gl F w3

faferal = & €2
(d) USTEHI g gge & S H fafu 3
5. (a) e F R qde #0 R 2
(b) HZ F WASH H gAfad F TR RSB A 5
TR HifT
() wig # fommmm Wém % fafw vl = = 3
FART
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6. (2)
(b)
(c)

(d)

(b)

(c)

(d)

8. (a)

(b)
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A T I & ?

AT TuiEE fasivarst w1 yuifad w3 o ga-
Y FHHI i Fol IAEY

wrad R EuwEl uw F favmas ®
T HIFTT

Ar| & it (Afen) w1 iy wifsw)
HE &1 S0, Iqeh Ud U & fag
fore TR TR B 7

qrg st o AT w1 fHukor w3 A fafim
oAty wRe FH A §?

9 (buffalo) a & fafirs =ik e 9FI (cuts)
F e I GEIA o T HiC |

Hig % gavhad R ferefe w amenfa s@w
FE?

e % femasitas =t fafus faftl = afewr
fafer) |

g ¥ feuviias ¥ e fafiys Gifqs-aafs
IRl T HIT |

8



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

