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BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 hours Maximum Marks : 50

Note : Answer any five questions. Question No. 1 is
compulsory. All questions carry equal marks.

1.  Fill in the blanks (Any ten) : 1x10=10
(@) , and
are three kinds of muscle tissues.

(b) Sarcomere is the repeating structural unit
of the .
(c) Theregulatory proteins include

!’

(d) Amount of __ is assessed for

determination of collagen quantity in meat.
(e) Ultimate pH of normal muscle tissue is
to

(f) Denaturation of proteins causes a
of protein solubility.
(8 In postmortem muscles, as the
is used up, the muscles become dark
purplish red in colour. '

BPVI-023 1 P.T.O.



- (h)  Asmuscles go into they become
firm and stiff.

(i) Main carbohydrate present in meat is

() Thiamin content of pork is ___

times higher than other meats.

(k) Exudation of fluid from thawed uncooked
meat is called

@ is the intramuscular fat in meat.

2. (a) What is sarcomere ? 2

(b) How collagen content of meat is related to 3
tenderness of meat ?

(c) Describe different forms of actin. 2

(d) Write down the differences between skeletal 3
muscle and smooth muscle.

3. (a) What do you mean by homeostasis ? 2

(b) What do you understand by loss of 2
protection from bacterial invasion ?

(¢)  Write short notes on : 2x3=6
(i) exsanguinations.
(ii) rigor mortis

(iii) ageing of meat.
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4. (3
(b)
(©)
(d)
5. (3

(b)

(b)

(©)

(d)

(©)

)
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What do you mean by meat quality ? 3
What are different types of meat quality ? 2
Name some meat quality parameters. 3
What is DFD meat ? 2
What is meant by ultimate pH of meat ? 2
What are the major differences between PSE 4
and DFD meat ?

Describe the colours of meat from different 4
species.

Write down the advantages of electrical
stimulation.

Is ginger extract a tenderizing agent ? 1
Explain.

Why dry heat cooking is recommended for 2
low connective tissue meat ?

Describe mechanism of tenderization 1
through marinating.

What is ageing of meat ? How will you age

beef ? 1+2=3
Name any four enzymes used for 1

tenderization of meat.
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7. (a) What is the objective of chilling of meat ?
Name some refrigerants used for cooling
meat. 2+1=3

(b) What are the advantages of rapid cooling ? 2

(c) What are the major differences between 2
slow and fast freezing ?

(d) Narrate the factors responsible for cold
shortening. What are the methods to reduce
this problem ? 2+1=3

8.  Write short notes on (Any Four) : 21%x4=10

(a) Cryogenic freezing

(b) Water holding capacity

() Meat cutting

(d) Collagen

() Grading of meat
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®

BPVI-023

e TurErer ¥ 3y = e §2 3
i o 3 fafim ger @A 2 2
F3 e TUE WEE % Y TR 3
A TE S Afg w2 2
e & siftm o w3 | 7 g &2 2
g IR TED A F g IR FME? 4
fafm el | 9w e % avif | we i 4
A S T ey fafam) 2
HN 3T ol W HGHFR FHE €2 W Ffow| 1
=1 WA (connective) Su WG % few g 2
T FiET 1 gara = e s 2
HHTE T & (marinating) Fre T Faa 1
H TR FIT)
Hie 1 HIATIE F1¥? 3T T F g
HATHET FH T H47 2 1+2=3
A % JgR d g S e teEE v W 1
AR

7 - PT.O.



7. (a) TG ¥ feusia #1 3eva #=n ®? e Wi
T FB Teiidel & T S| 2+1=3

(b) S TG & A FAE? 2
(c) W< Ud gd i & A Hall W W el 2

(d) HicS AT 8 SRR FHRH Hl TE HIFIT |
T GIE B F9 FA F fakE wF @ €2 2+1=3

8. [l ar W Hay # e fafaw 2%x4=10
(a) Frerafyst fesiem
(b) T RO &
(c) T = wew
d) =S
() T H Aviiwu
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