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BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Answer any five questions. 

 (ii) All questions carry equal marks. 

1. Define any five of the following : 5×2=10 

(a) Glycolysis 
(b) Chilling 
(c) Thawing 
(d) Freezer Burn 
(e) Drip 
(f) WHC 

2. What is retail and wholesale cut ? Name the 
wholesale cuts of goat and pork carcasses. 

2+2+3+3=10 
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3. Enumerate different methods of meat 
tenderization. Write about the tenderstretch 

and electrical stimulation as the methods of 
tenderization of muscles. 4+3+3=10 

4. Name the factors that affect the texture of the 
meat. Write about the pH of meat. 6+4=10 

5. Write a note on ‘structure of muscle’. 
Differentiate between smooth muscle and 
skeletal muscle. 6+4=10 

6. What do you mean by homeostasis ? Write on 
ageing and rigor mortis in relation to meats 
and carcasses respectively. 6+2+2=10 

7. Enlist the factors affecting the composition of 
meat. Name the vitamins and essential amino 
acids available in meat. 6+2+2=10 

8. What are the ideal ways of handling of carcass 

and meat ? Enlist the different means of 
transport of carcass and meat. Which one do 
you consider as the best and why ? 4+3+3=10 
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      BPVI–023 
ek¡l izkS|ksfxdh esa fMIyksek 

(Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2024 
ch-ih-oh-vkbZ--023 % rktk ek¡l izkS|ksfxdh 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

 

1- fuEufyf[kr esa ls fdUgha ik¡p dks ifjHkkf"kr dhft, % 
5×2=10 

(d) Xykbdksfyfll 

([k) nzqr'khru 

(x) fgenzo.k 

(?k) fge'khfr=k nkg 

(³) fMªIl (Drip) 

(p) ty /kj.k {kerk 

2- Fkksd vkSj [kqnjk VqdM+k D;k gS \ cdjh vkSj lwvj ds 

'ko ds Fkksd VqdM+ksa ds uke fyf[k,A 2$2$3$3=10 
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3- ek¡l ds e`nqdj.k dh fofHkUu fof/;ksa dks lwphc¼ 

dhft,A isf'k;ksa ds e`nqdj.k dh fof/ ds :i esa 

e`nqruu vkSj oS|qr mn~nhiu ds ckjs esa fyf[k,A  

4+3+3=10 

4- ek¡l ds xBu dks izHkkfor djus okys dkjdksa ds uke 

fyf[k,A ek¡l ds pH ds ckjs esa Hkh fyf[k,A 6$4=10 

5- ^is'kh dh lajpuk* ij fVIi.kh fyf[k,A fpduh is'kh 

vkSj dadky is'kh esa vUrj Li"V dhft,A 6$4=10 

6- ^leLFkkiu* ls vki D;k le>rs gSa \ ek¡l vkSj 'ko 

ds lEcU/ esa Øe'k% e`R;qt dkfBU; ,oa tj.k 

(ageing) ds ckjs esa fyf[k,A 6$2$2=10 

7- ek¡l ds la;kstu dks izHkkfor djus okys dkjdksa dh 

lwph rS;kj dhft,A ek¡l esa miyC/ foVkfeuksa vkSj 

vfuok;Z ,ehuks vEyksa ds uke fyf[k,A 6$2$2=10 

8- 'ko vkSj ek¡l ds j[k&j[kko ds vkn'kZ rjhds dkSu&ls 

gSa \ 'ko vkSj ek¡l ds ifjogu ds fofHkUu lk/uksa ds 

uke fyf[k,A vki fdls lcls vf/d mi;qDr ekurs 

gSa vkSj D;ksa \ 4$3$3=10 

× × × × × × × 


