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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
June, 2026

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 the following (any five) : 5x2=10
(1) Actin
(1)) PSE
(i11) Ultimate PH of meat
(iv) Sarcomere
(v) Flank streaking
(vi) Freezer burn

(vi1) Ageing
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Draw the structure of myofibril and describe
it. Explain the different stages of rigor
mortis. 5+5
Enlist pre and post slaughter factors
affecting meat quality. Explain any fwo of
them. 4+6
Write notes on vitamins and minerals in
meat. What are the different proteins of
meat ? 6+4
Name the wholesale cuts of buffalo and
sheep/goat  carcasses. What 1s the
importance of meat grading ? 6+4
What is tenderness of meat ? Explain the
factors affecting tenderness. Write on any
one method of meat tenderization. 2+4+4
What is hot processing of meat carcass ?
Give its advantages. What is texture of
meat ? 2+4+4
What 1s cold shortening of meat carcass ?

Write a note on meat freezing. 4+6
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