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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

June, 2022
BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Define any ten of the following : 10x1=10
(i) Sarcolemma
(i1) 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

P.T.O.
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Flank streaking

(xi) Drip

(xi1) Thawing of meat

@)

(i)

@)

(i1)

(i)

@)

(i)

()

Describe the structure of myofibril along
with a suitable diagram. 5
Define rigor mortis. Explain its stages.

2+3

Briefly describe meat protein and meat fat.
1 1

25+25

Briefly narrate the animal factors that
affect meat quality. 5

Enlist the post-slaughter factors that affect
meat quality. Explain the effect of any one
such factor. 2+3

Define water holding capacity. How is it
related with pH of meat ? 2+3

How does meat tenderness get affected by
different pre-slaughter and post-slaughter
factors ? 5

Explain wholesale cuts of pork carcass
along with a diagram. 5

Describe the specifications for mutton as
per the Indian Grading and Marketing
Rules, 1991. 5
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(1) Explain the tenderization of meat by
tender stretch method and tender cut
process. 3+2

(1) What is hot processing of carcass ? Write
1ts advantages and disadvantages. 1+4
(1) Enlist the freezing methods used for meat.

Explain any one method. 2+3

Write short notes on any two of the following :

5 each
(1) Conditioning of meat
(1) Carcass evaluation

(111) Electrical stimulation of carcass

P.T.O.
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(vi) SI. T, 1. Hie

(vii) HIe 1 @& Torerl

(viii) Hie 1 sH

(ix) HiZ & FHHL The

(x) Wi’@ﬂ

(xi) fgu

(xii) He &1 feugan
OareEfsd w9 w1 9uiF, SfEa
@<= IR hifSIg| 5

(i) TS H1eA HI qReen AT 96 =01
1 FUH HifTT| 2+3
e W SR e s| %1 w8y § 9uie
FHifsq| 21421

(i) He TuE & gufad wE A 9] HRehT
ST YT H guiF Hifeg| 5
JY-UYEN HE T UE h gAIfad w

. Q)

(i)

el wRel HI gl aRUl W fRE @

T o GUE kT G0 HIT| 2+3
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5. () ™ g, fafum @u-ud e gu-uvEl

FRHl ¥ HY gt gl © 2 5
(i) 9d ¥R & Ak Ihel ] J@Irad FHhT
Ui IS 5

6. () 9RdE gofieor iR foqum fEw, 1991 &
HIOR 9 & Hie dorfi fafeen w1 avl
SIS 5

(i) e & GIHWO &1 9UM, FgaA fafy @i
Hg hels Yishdl g1 Hifsu) 3+2

7. () U I 1 AT TEEHO € 2 3HH AN

g g fafau) 1+4
(i) "e B WK fewefaw fafai =1 =i
U forelt wes fafy &1 auiA ifsq)

2+3
8. fmafafed & ¥ f&=i a1 W wfa fewforar
fafay - TIH 5
() wre 1 WIgHRT
(i) 9Y € HT HeATRT
(iii) I 99 HT A S
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