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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2025
BPVI-023 : FRESH MEAT TECHNOLOGY

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Define any five of the following : 5x2=10
(a) DFD
(b) PUFA
(0 WHC
(d) Ageing
(e) Grading
(f) Marbling
(2) Wholesale cuts
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What do you mean by meat cutting ? Name
the wholesale cuts of pork and goat. 4+6
What do you mean by ‘bloom’ of meat ?
Explain the factors affecting colour and
texture of meat. 2+8
What is Rigor Mortis ? Write on conditioning
of meat and resolution of Rigor. 3+7
Write notes on ‘Meat Protein’ and ‘Meat
Fat’. 5+5
Write on physico-chemical changes during
freezing storage of meats. What are the
different methods of freezing ? 5+5
Write a note on electrical stimulation of
carcass. What are the effects of
transportation on meat and its quality ?

5+5
What are the different forms of actin ? How
do you differentiate between skeletal muscle

and smooth muscle ? 4+6
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