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BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Answer any five questions. 

 (ii) All questions carry equal marks. 

1. Define any five of the following : 2×5 = 10 

(i) Resolution of rigor 

(ii) Essential amino acids 

(iii) DFD meat 

(iv) Yield grading of carcass 

(v) Conditioning of meat 

(vi) Hot processing 

2. (a) Describe the structure of skeletal muscle 

fiber along with diagram. 7 

(b) Differentiate between skeletal muscle and 

smooth muscle. 3 
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3. (a) Define rigor mortis and explain its  

stages.  5 

(b) Give the composition of chicken or lamb 

and explain the factors affecting 

composition of meat. 1+4=5 

4. (a) Narrate the animal factors that affect the 

meat quality. 5 

(b) Write the colour of different species  

meats ? How do the species, age and sex of 

the animal affect meat colour ? 2+3=5 

5. (a) Define wholesale cuts of meat and explain 

the wholsale cuts of lamb carcass along 

with a diagram. 1+4=5 

(b) Describe the Indian meat grading system 

for buffalo beef. 5 

6. (a) Narrate the tenderization of meat by 

enzymes. 5 

(b) Describe the ideal handling procedure for 

carcass and meat. 5 
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7. (a) Write the advantages of rapid cooling of 

meat. Name the factors that influence the 

storage life of meat. 2+3=5 

(b) Describe the physico-chemical changes that 

occur in meat during frozen stroage. 5 

8. Write notes on the following : 

(a) Water holding capacity of meat 3 

(b) Quality grading of meat 4 

(c) Tenderness of meat 3 
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