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



00857



BPVI-023 : FRESH MEAT TECHNOLOGY Maximum Marks : 50



Time : 2 hours



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



1x10=10 Fill in the blanks (any ten) : is the major component of meat. (a) distinct types of There are (b) muscles. Muscle fibre is surrounded by (c) (d) A - bands are Full form of PUFA is (e)



(j)



is the pigment present in meat. Calcium activated enzyme is with the Tenderness of meat advancement of the age. Breakdown of glucose into pyruvic acid is called The full form of PSE is



(k)



The ultimate pH level of meat is about



(1)



As the muscles go into become firm and stiff.



(f) (g) (h) (i)
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2.



Write a note on meat protein and minerals in meat. What are essential amino acids ? 5+3+2



3.



Define pH. What is WHC ? Write on ageing of meat. Write about the different stages of rigor mortis. 2+2+3+3



4.



Write the basic requisites of meat cutting. Write on wholesale cuts of Pork Carcass with a suitable outline diagram.



4+6



5.



Write the typical colour of meat from various species. Write the factors responsible for different colours of meats. What do you mean by bloom of meat ? 4+4+2



6.



Write a note on transportation of carcasses and meats. What are the advantages and disadvantages of hot processing ?



6+4



7.



Define grading. Write on quality grading of meat. Comment on Indian meat grading system. 2+4+4



8.



Write short notes on any four of the followings : (a) Freezing 4x2.5=10 (b) Meat tenderization by enzymes (c) Thaw rigor (d) Chilling (e) Cold shorting (f) Myofibril
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