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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 0 0 133 
June, 2017 

BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : Answer any five questions. Question Number 1 is 

compulsory. All questions carry equal marks. 

1. 	Fill in the blanks (any ten) : 	 1x10=10 
(a) The main component of thick filament of 

muscle is 	 
(b) 	 is the most abundant protein 

found in'animal body. 
(c) Denaturation of proteins causes a 
	 of protein solubility. 

(d) Main carbohydrate present in meat is 
______. 

(e) 	is the intramuscular fat in meat. 
(f) Thiamin content of pork is 	 

times higher than other meats. 
(g) 	 accumulation causes a 

lowering in pH in meat. 
(h) Colour of pork is 	 
(i) Exudation of fluid in fresh meat is called 

	 a proteolytic enzyme from 
papaya fruit is used for tenderizing meat. 
The membrane surrounding the muscle fiber 
is called   
	 is the natural process of 
tenderization. 
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2. 

3. 

(a) 

(b) 

(c) 

(a) 
(b) 

Write down the differences between skeletal 
muscle and smooth muscle. 
"Collagen content of meat is related to 
tenderness of meat". Explain. 
Enlist 	different 	methods 	used 	for 

tenderization of meat. 

What is homoeostasis ? 
Write short notes on : 

3 

4 

3 

2 
2x3 

(i) Whole sale meat cuts 

(ii) Bloom 
(iii) Weep & drip 

(c) What is sarcomere ? 2 

4. (a) What is meant by ultimate pH of meat ? 2 

(b) What are the major differences between 4 
PSE and DFD meat ? 

(c) Describe the factors affecting compositions 
of meat. 

4 

5. (a) What is meat quality ? 1 

(b) What are the preslaughter factors affecting 
meat quality characteristics ? 

4 

(c) Write a note on rigor mortis. 3 

(d) What is due proximate composition of 
meat ? 

2 

6. (a) Why dry heat cooking is recommended for 
low connective tissue meat ? 

2 

(b) What is ageing of meat ? How will you age 
beef ? 

1+2 

(c) What are the advantages of electrical 
stimulation ? 

3 

(d) Describe the mechanism of tenderization by 
marination. 

2 
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7. 	(a) Narrate major differences between slow and 
fast freezing. 

(b) What are the factors to be considered for 
quality grading of meat ? 

(c) What are the factors responsible for cold 
shortening ? 

(d) How the problem of cold shortening can be 
reduced ? 

4 

3 

2 

1 

8. 	Write short notes on : (any four) 

(a) Water holding capacity 

(b) Colour of meat 

(c) Chilling of meat 

(d) Cryogenic freezing 

(e) Grading of meat 

2.5x4=10 
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5. 

6. 

7. 

(a) 

(b) 

(c) 
(d) 

(a) 

(b) 

(c) 
(d) 

(a) 

(b) 

(c) 

(d) 

*a 'O.  7791 WTI t ? 
Th-7717911:Xtfr Vils1714Vi3r4e-a-dvt- 70.  

1 
4 

3 

2 

2 

1+2 

3 

2 

4 

3  

2 

1 
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2.5x4=10 
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