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DIPLOMA IN MEAT TECHNOLOGY (DMT) Term-End Examination June, 2015



00020



BPVI-023 : FRESH MEAT TECHNOLOGY Maximum Marks : 50 Time : 2 hours any four from Note : Question No. 1 is compulsory. Answer the remaining questions. 1.



2.



What do you mean by following (any ten) : 10x1=10 (a) Feathering (b) Finish (c) Rib eye area (d) Shrink (e) Water holding capacity (f) Ageing of meat (g) DFD (h) PSE (i) Curing (j) Chevon (k) Retail meat cuts (1) Sarcomere (a) Write a brief note on the principal structural protein of connective tissue. What is seam fat ? (b) Why skeletal muscle is called as striated (c) muscle ? (d) What is the contribution of elastin to the nutritive value of meat ?
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3. (a) Why there is lowering of pH in muscle post-mortem ? (b) How post-mortem pH decline is related to meat quality ? (c) What is the pattern of rigor in case of ? (i)



3 3 4



Struggling animals



(ii) Starved animals 4.



(a) Write the proximate composition of chicken. (b) What is the importance of carbohydrates in meat ? (c) Write a brief note on vitamins in meat. (d)



5.



6.



2 1 2



Write about the factors affecting composition of meat.



(a) Write a brief note on hot processing. (b) "Age of animal has profound effect on the colour and flavour of meat". Explain. (c) How system of rearing of an animal is related to meat quality ? (a) How WHC and tenderness of meat are correlated ? (b) Name the wholesale cuts of sheep carcass.
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(c)



Why meat from older animals appears dark ?



2



(d)



What is the importance of grading of meat ? List the factors used for quality grading of carcasses.
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(a)



What do you mean by 'tenderization by tenderstretch method' ?



(b)



What is the main disadvantage of pelvic 3+1 suspension ? How it may be corrected ? How electrical stimulation helps tenderizing 2 meat ?



(c)



8.



(a) (b)



What is thaw rigor ? Why fast freezing is better than slow freezing ?
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(c)



Write a note on 'changes during frozen storage'.
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(d)



Why meat/carcass are chilled ?
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