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DIPLOMA IN MEAT TECHNOLOGY
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June, 2023
BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Answer any five questions.

(it) All questions carry equal marks.

1. Define any five of the following : 2x5 =10
(1) Resolution of rigor
(11) Essential amino acids
(i11) 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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Define rigor mortis and explain its

stages. 5

Give the composition of chicken or lamb
and explain the factors affecting

composition of meat. 1+4=5

Narrate the animal factors that affect the

meat quality. 5

Write the colour of different species
meats ? How do the species, age and sex of

the animal affect meat colour ? 2+3=5

Define wholesale cuts of meat and explain
the wholsale cuts of lamb carcass along

with a diagram. 1+4=5

Describe the Indian meat grading system

for buffalo beef. 5

Narrate the tenderization of meat by

enzymes. 5

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
(¢) Tenderness of meat 3

P.T.O.



[4] BPVI-023

BPVI-023
utq vrenfiren o fewma
(. . 2t.)
qAld uet
S, 2023
o, Ot &, 317E.-023 : ATST HWiE Wrenfient

gag ;2 Hyue TR dH 37 : 50

T : (i) el uiar g9 & S AT
(i) Gt G & 37k GHA B

1. frafafes & @ fosl utar =1 affia ST
10x1 =10

(i)  hIie= k1 ToreH

(i) SIfad T o1

(i) €l Th €. 7"

(iv) ¥M@ 1 IAEH AUl

(v) HE 1 WeheH

(vi) O G9&hI0]



. ()

(@)

. (F)

(@)

. ()

(@)

. ()

(@)

[5] BPVI-023

Heblel YTt g i TS 1 IR@ & A
Ui iU 7
wehldd U SR fast Ueht H SR W
TSI 3

OS] e ol URWIE  Hifse @R
oo frafaal &1 =aren sifsu) 5

faea ar 99 & °9 w1 GaeH fafae
IR TWE F GANH ® gOfEd FE 9
| i AT il 1+4=5

A ®1 @ I gifad e ae ug]
FReh! T FUM HifQ| 5
fafq= genfaal & W9 & W &1 3™
HIfT Ig 1 g, g SR fem =i
% 1 Hl fHE gHR gfad &9 € ?
2+3=5

Y % ik el i IR ST iR
HAA & ¥ % oAl Iohel i ATEAT 3@

% 91 Hife| 1+4=5
§q & A9 $1 IR TE AUt gomel
&1 I HIfST| 5

P.T.O.



[6] BPVI-023

6. () T~MEH & SR WH & HSHW i AT

Hif| 5
(@) y@ IR A9 % Ry W@E &l
feranfafir =1 oo wifs) 5

7. (%) 99 & do § IMded & oy fafew @ig
HI TSRO (EREIU) Y ! Yfad w
9w o 9 fafau) 2+3=5

(@) feaefifda derw & SRE =19 § BF 9@

Aifer—Emafre gied=l 1 auiH Hifaw) 5

8. fr=fafea w fewfomai fafau .

(%) HE &l STl YR &Hdl 3
(@) A9 1 O HoieRTor 4
() & HT gIA 3

BPVI-023



