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BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 hours Maximum Marks : 50

UV

Note : Answer five question. Question no. 1 is compulsory. All
question carry equal mark.

Fill in the blanks (any five) 5x1=5

....... is the main component of thick
myofilament

muscle contains approximately.......% water
Drip is exudation of fluid from ....... meat.

Ripening or ageing of meat is also known as

............

Generally DFD condition is found in........ .

Proteolytic enzymes are used for ... of
meal. -
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b.

b)

Write whether the following sentences are
“True’ or ‘False’. (any five).

Marbling is considered for quality grading of
meat.

colour of beef is bright cherry red.
meaning of ‘rigor mortis’ is death stiffening

Weep 15 the exudation of fluid from cooked
meat,

Liquid nitrogen is used for cryogenic freezing.

Myoglobin content of pig is more than cattle
muscle.

Describe the structure of skeletal muscle

what arc the difference between skeletal muscle
and smooth muscle?

What are the stages of rigor mortis?

write the composition of typical mammalian
muscle,

List the factors which affect composition of
meat.

What are different types of meat quality.

List the pre slaughter factors which affect the
quality of meat.
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c)

5. a)

b)

What are the difference between PSE and DFD
meat?

What are the wholesale cuts of pork and goat
carcass?

Define grading write the importance of
grading?

What ar the parameters of quality grading?

Define conditioning Name one enzyme
associated with conditioning.

Briefly describe the electrical stimulation.
List the methods of tenderisation.

Write the advantages and disadvantages of hot
processing of carcass.

Briefly describe the methods of freezing.
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Write short notes on the following (any 4x2%=10

four)

Texture

Water holding capacity
Yield grading

Meat proteins

Blast freezing

Aok

BPVI-023 3

P.T.O.



NN 3r—023

.8 —023
TSR
S, 2014
Ao 3mE—023 : AT A Wy
WHT ;2 HUS fewTq 3iF : 50

qIe : faval 9rg el @ SAX QI | Y9 1 T A &) 9Hl
gel & 3fF WHA B

L (@) Rer w1 ot IR (sl dr) 5x1=5
Do HIe e T J%0 9T ¢ |
) wiqqet § Se1 &) SRTTT % HTAT
Bl B

) g A @ TXel BT dTeR e 8

V) A B GddH Gl BTAUNTT B A wEd
g

V) {HRIER R OE U @ QM # urfy
i

Vi) WEFRY UogEl @ TAnT, W Pl P
foTu forar Srem 2 |

BPVI-023 4 P.T.O.



(@) gaEy T fr=faled woa W& § a1 e Sx1=5
(b= dr=)

D) AT @1, A @ e R & g e
# T o g

i) g & A T [T e 9N o g 2

i) weger wifdw w1 amed TR BT RN

[T B ST €
v) iy (@), g ® N GRS T aER BT
2l
v) mﬁ@mmmﬁﬂmﬁtﬁﬁmzﬁ
forg farar T 81
Vi) R & FATET & WA T ) A
e BT 8
2. @) wreiry HRUL @) " 7 aviE B | 7
) wmerend Aauel ofk wfaa Aol o osfw 3
DI WL B |
3. @) gy wif @ o @ §? 2
W) faRre ol dfaush @ §d9om @ 5
fIRau |

h

BPVI-023 PTO.



)

4. &)

)

)

5. )

G)

)

@)
Ry

T. @)

)

A & U T GATad HRA aTel BRE] B
GEUCRIE

Hg qreE (@rerdl) @ R yoR @ 9
g7

A T[OTa BT THIfAT R arel Jd—ag BRI
B A g8 |

9 vy € 3R &) U ) At @ 3R B e
PIfTU |

T IR (pork) iR FTTHA & Al B AT
D H 87

SN B gRWIYT SR |
SO & HEed Bl forfay |
T[UTERIT SR & UTa 9T B7
R DI URIIRT BT |

FgHET W Wdg & TH USISH &AM
SR |

AT IAGT T T § guE IR |
FgHRT oI Ayl @1 = 187 |

1+2

1+1

4

4

I U B TH THER B AW Ud ani er 2427

forfRay | .
el & faftr &1 J&u ¥ gofF Ao |

BrvVI-023 6

P.T.O.



8. Hey § fF gr wde forfey 4x27=10

®)  HREA

) STSTEIROT &

M Aee AR (Srofron)
) Hie urée

%) RS BT

BPVI-023 7



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

