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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2013 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. Question No. 1 is 
compulsory. All questions carry equal marks. 

1. 	Fill in the blanks any ten : 
	 1x10=10 

(a) Normally the carcass should attain a 

temperature of 	°C before 

transportation. 

(b) The shelf life of poultry meat at 4 -±1°C is 

	 days. 

(c) The temperature of Liquid Nitrogen is 

	°C. 

(d) The full form of PUFA is 	 

(e) Lean meat is an excellent source of vitamins 

(f) The full form of DFD is 	 

(g) Calpains are also called as 	 

(h) 	means intramuscular fat. 

(i) Ginger is used for 	of meats. 

(j) The full form of WHC is 	 
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(k) The full form of BIS is 

(1) 	The process of bringing the temperature of 

frozen meat to normal condition is known 

as 

	

2. 	(a) What are the basic considerations for meat 

cutting ? 

(b) 	Describe briefly the tailors used to establish 

quality grading of meat. 	 4+6 

	

3. 	(a) 	What are the colours of meats of different 

species 

(b) What do you mean by bloom of meat ? 

(c) Name the factors that affect the texture of 

the meat. 	 3+3+4 

	

4. 	(a) 	What is 'Exsanguination" ? What is meant 

by loss of protection from bacterial 

invasion ? 

(b) What are the different types of muscle 
fibres ? 

(c) How collagen is related with tenderness of 

the meat ? 	 4+3+3 

5. 	(a) 	What is the ideal practice for thawing ? 

(b) What is cold shortening ? 

(c) VVhat do you mean by thaw rigor ? 
	

4+3+3 
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6. 	(a) Enlist the physico chemical changes of 
muscle during conversion of muscle to meat. 

(b) Draw the histological structure of muscle 

unit. 

(c) Write the major-differences between slow 

and fast freezing. 	 4+3+3 

	

7. 	(a) Write the ideal ways of handling of carcass 

and meat. 

(b) Enlist the different means of transport for 

carcass and meat. 

(c) What are the requirements of a vehicle for 

meat transport ? 	 3+4+3 

	

8. 	Write short notes on following (any four) : 21/2x4=10 

(a) Marbling 

(b) Yield grades of meat 

(c) PSE meat 

(d) Electrical stimulation 

(e) Rigor mortis 
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: \Al I V 	SI Pict) 

TrTfaT : 2 Efli" 	 37f VW-d77 31T: 50 

/id 	: 	f7777nV w-j ,T-H q")rsti 	 3if-7—ar4 

79# 5ra-T tci44/1 31'W g, 

1. 	-FT-47f -T-2TO (f-+--t 77) 	: 
	1x10=10 

(a) 3TP:ItT 7T 7/1:R-ft -g-d ch I c-114 4-11-1 1:Ift-qT9 

1:1-0 	° 	chi t     I 

(b) 14ME TT f-9"TT-41. 	4 -± 1° -4. -cR 

	  -k-qTr t 

(c) cite 	 chi c114 4-11-1 	 ° 	t I 

(d) 1=11-zp41.7. 	3-TRI-zr  	ti 

(e) -assn&-1 (Lean) 4k, fcidI 4-1 -I 	  

I 

(f) 41.5. TT Liti T14 	t I 

(g) all 	 1ft 	t I 

(h) 3-1-RTzL 	• ..• J 	
:r1-4t1 
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(i) 34 	on I Wrrr 	-1:fiz 	fart 

'311c11 

(j) 	. chi TI 971 	 t I 

(k) Gi13T1t 	 chi T4   	t 

(1) 	A---d-R-hr--6ffitatdiyill 44 -114-11-cr III 	c I cr) 

-q--r-wzrr 	 6clIc1 t I 

2. (a)   497:1F 	 .4-i t? 

(b) 	-4:frE ct;i 11131-4T 	f "T-2T1fcrd 	T Tiqf 

-47r 744r -44 	 4+6 

3. 	(a) 	fq-N7 1,511 	ift-a)' 4) trr 

(b) c-1:)-c11,3-1ritZ -# aTTIT cKII 	t? 

(c) ch'I 	-Rwrfq-ff 	 t -9-Fr 

fffrp:fR I 
	 3+3+4 

4. 	(a)    t? \TI cllujcl 	T4:1-c 	zut t 

3491-ra 4 3-174 offTriTeA g- ? 

(b) fq-fim -)IT 	t? 

(c) 4-) 	-r, 	ci-1 11) 4-R1c-1174 	-4-4fq-u t? 
	4+3+3 

BPVI-023 	 6 



	

5. 	(a) 	tt 	ch •H11-11-cl 7qTT 14 -ffi4 chl 31T- 	411 

t? 

(b)71M f-.1)-Icht,If 

(c 	 J T114:1T;;;I 	 4+3+3 

	

6. 	(a) 	I-1‘1-1 	Trla 	Lirka 	 4-17-11 14 

	 cr>) 	rA ,-  

(b) HHt 3k ft 	cichTh*Tr-  -rt 

(c) ,)-.4 f1 	TflcTi 	34Pci-;1 fc'lfg-  I 4+3+3 

	

7. 	(a) 74.71q-  3-frT 	4.) 	 T4 	cb-1 

F-iftfFT, 

(b)-1171-7q 47. 	17fTq.-1 	fcif*1 -MN-t ch 

(C) 	1=ffa f 9 	1.1 at-icAiLidRcIt? 
3+4+3 

8. 	f-W-t*W47 1“ 44?:-114 	 21/2x4=10 

(a) 3t-d-{#-Th 

(b) HRft 

(c) TJ 	it7 

(d) jd 

(e)  
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