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Term-End Examination
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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) Spoilage
(b) Thaw rigor
(c) Elastin
(d) Actin
(e) PUFA

() Veal
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Write a note on ‘Indian meat grading
system’. What is ‘Lean’ ? 8+2=10
What is ‘Tenderness of meat’ ? Write the

factors affecting tenderness of meat. 5+5=10

What i1s Mpyoglobin ? Write the factors
affecting quantity of myoglobin in meat.

What is ‘bloom’ of meat ? 24+4+4=10

What do you mean by hot processing ? What
is wholesomeness ? Write a note on eating

quality of meat. What is DFD ? 3+2+3+2=10

What is grading ? What is the importance of
grading in meat ? Name the quality grades

of Pork (as per USDA System). 2+3+5=10

Write a note on WHC of meat. Describe
methods of freezing of meat. 5+5=10
What is Rigor Mortis ? Write on stages of

rigor mortis. What is conditioning of meat ?

2+5+3=10
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