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% DIPLOMA IN MEAT TECHNOLOGY (DMT)
S Term-End Examination
o June, 2011
BPVI1-023 : FRESH MEAT TECHNOLOGY
Time : 2 hours Maximum Marks @ 50

Note : Answer any fioe gquestions. Question No. T 1s

compulsory. All questions carry equal marks.

1. Fill in the blanks - 1x10=10

(a) Sarcolemma forms a network of tubules

called __ . .

(b) Myofilaments are referred to as __

and _______ filaments of myofibrils.

(c) Thick filaments consist of the protein

__and thin filaments consist of the

protein __
(d) ______ ispresentin the greatest quantity
on the walls of arteries, lymph vessels and
the gastro-intestinal/reproductive tracts.
e is the principal structural
protein of connective tissue.
(f) Trypsin splits myosin molecules into

and
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accumulation causes a

lowering of pH in the muscle.

Major unsaturated fatty acids in meat are

, and

Changes in water binding capacity depend
upon the rate and extent of ___
drop.

Cathepsins are held in organelles called

is the exudation of fluid from

cooked meat.

is the process to bring frozen

meat to the normal condition.

How do the connective tissue septa take part

in muscle organization ?

What are the different types of muscle
fibers ?

Differentiate Red and White fibers.

Write a note on cordiac muscle.

What is rigor mortis ?
What do you understand by resolution of
rigor ?

What are the important changes in physical
properties of meat postmortem ?
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What are the preslaughter factors that affect 3

quality of meat ?

What do you mean by hot processing ? 2
What is PSE meat ? 2
Write note on - 1.5x2=3

(i) eating quality of meat.

(i) water holding capacity.

Write down the factors that affect 2

myoglobin content of meat.
What do you mean by ‘bloom of meat; ? 2

Discuss the relationship between WHC and 4
tenderness of meat.

Why the background toughness is less in 2
meat from young animal than that from old

animal ?

What do you mean by meat cutting ? 2
Name the basic consideration for meat 3
cutting ?

What are the wholesale cuts of goat as per 1
BIS ?

How does grading help the producer and 4

consumer of meat ?
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Write short notes on (Any four)

What are ideal ways of handling of corcass

and meat ?

Name different means of transport for
corcass and meat ?

What are the effects of transportation on
meat ?

What are the requirements of a vehicle for

meat transport ?

Myosin

Plate Freezing

Freezer burn

Grading of meat
Tenderization by enzymes

22x4=10
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