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BPVI-023 : FRESH MEAT TECHNOLOGY 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

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

 (i) Actin 

 (ii) PSE 

 (iii) Ultimate PH of meat 

 (iv) Sarcomere 

 (v) Flank streaking 

(vi) Freezer burn 

(vii) Ageing 
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2. Draw the structure of myofibril and describe 

it. Explain the different stages of rigor 

mortis.   5+5 

3. Enlist pre and post slaughter factors 

affecting meat quality. Explain any two of 

them.    4+6 

4. Write notes on vitamins and minerals in 

meat. What are the different proteins of 

meat ?   6+4 

5. Name the wholesale cuts of buffalo and 

sheep/goat carcasses. What is the 

importance of meat grading ? 6+4 

6. What is tenderness of meat ? Explain the 

factors affecting tenderness. Write on any 

one method of meat tenderization. 2+4+4 

7. What is hot processing of meat carcass ? 

Give its advantages. What is texture of  

meat ?   2+4+4 

8. What is cold shortening of meat carcass ? 

Write a note on meat freezing. 4+6 
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Ekk¡l izkS|kfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2026 

ch-ih-oh-vkbZ-&023 % rktk ek¡l izkS|ksfxdh 

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

uksV % (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 

(i) ,fDVu 

(ii) ih- ,l- bZ- 

(iii) Ekk¡l dk vfUre pH 

(iv) fif'krka'k 

(v) cktw js[k.k 

(vi) fge'khfr= nkg 

(vii) dkyizHkkou 
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2- is'kh rarqd dh lajpuk dk fp= cukb, vkSj bldk o.kZu 

dhft,A e`R;qt dkfBU; dh fofHkUu izkoLFkkvksa dh O;k[;k 

dhft,A   5$5 

3- ekal dh xq.koÙkk dks izHkkfor djus okys o/k iwoZ vkSj o/k 

i'pkr~ dkjdksa dh lwph cukb,A fdUgha nks dkjdksa dk 

o.kZu dhft,A  4$6 

4- ekal ds foVkfeuksa vkSj [kfutksa ds ckjs esa fyf[k,A ekal esa 

fofHkUu izdkj ds izksVhu dkSu&ls gSa\ 6$4 

5- HkSal vkSj eseus@cdjh ds 'ko ds Fkksd VqdM+ksa ds uke 

fyf[k,A ekal ds Js.khdj.k dk D;k egRo gS \ 6$4 

6- ek¡l dh e`nqrk D;k gS \ e`nqrk dks izHkkfor djus okys 

dkjdksa dh O;k[;k dhft,A e`nqdj.k dh fdlh ,d fof/k 

ds ckjs esa fyf[k,A 2$4$4 

7- ekal dk rki izlaLdj.k D;k gS \ blds ykHk fyf[k,A ekal 

dk xBu D;k gS \ 2$4$4 

8- 'ko ds ekal dk 'khr dBksj.k D;k gS \ ekal fgehdj.k ij 

fVIi.kh fyf[k,A 4$6 

  

× × × × × 


