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Note : (i) Attempt any five questions. 

 (ii) All questions carry equal marks.  

1. Define any ten of the following : 10×1=10 

(i) Sarcolemma 

(ii) Marbling 

(iii) Homeostasis 

(iv) Acid rigor 

(v) Resolution of rigor  

(vi) DFD meat 

(vii) Eating quality of meat 

(viii)Bloom of meat 

(ix) Retail cuts of meat 
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(x) Flank streaking 

(xi) Drip 

(xii) Thawing of meat 

2. (i) Describe the structure of myofibril along 

with a suitable diagram.  5 

(ii) Define rigor mortis. Explain its stages. 

2+3 

3. (i) Briefly describe meat protein and meat fat.  

1 1
2 2

2 2   

(ii) Briefly narrate the animal factors that 

affect meat quality. 5 

4. (i) Enlist the post-slaughter factors that affect 

meat quality. Explain the effect of any one 

such factor.  2+3 

(ii) Define water holding capacity. How is it 

related with pH of meat ? 2+3 

5. (i) How does meat tenderness get affected by 

different pre-slaughter and post-slaughter 

factors ? 5 

(ii) Explain wholesale cuts of pork carcass 

along with a diagram.  5 

6. (i) Describe the specifications for mutton as 

per the Indian Grading and Marketing 

Rules, 1991. 5 
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(ii) Explain the tenderization of meat by 

tender stretch method and tender cut 

process.  3+2 

7. (i) What is hot processing of carcass ? Write 

its advantages and disadvantages. 1+4 

(ii) Enlist the freezing methods used for meat. 

Explain any one method.  2+3 

8. Write short notes on any two of the following : 

5 each 

(i) Conditioning of meat 

(ii) Carcass evaluation  

(iii) Electrical stimulation of carcass 
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(vi)

(vii)

     (viii) 

(ix)

(x)

(xi) ª

(xii)

(i)

(ii)

2+3

(i)

1 1
2 2

2 2

(ii)

(i)

2+3

(ii)

2+3
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