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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2018 00435
BPVI-025 : MEAT PACKAGING AND QUALITY
ASSURANCE
. Time : 2 hours Maximum Marks : 50

Note : Attempt five questions. Question No. 1 is compulsory.
All questions carry equal marks.

1. Fill in the blanks (any ten) : 10x1=10
(@) Full form of HDPE is

(b) _____ packaging is ideal for irregular
or uneven cuts of fresh meat.

() In packaging trade, polyamide film is
generally called .

(d) Polyethylene film is inert.

(e) Flavour is a combined effect of
and

(f)  Sour taste is represented by acid
in taste recognition test.

(g) Inindia, meat products should be served for
sensory evaluation at a temperature of
nearly °C.
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(b)
(©)
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Recommended MAP gas mix for pork

contains % CO, and % No.
The term hygiene refers to in
general.

Organic acids, such as _______
or__ should be used to sanitize
carcasses because they exhibit good
bactericidal activity.

The fat obtained from pig/ pork carcass is
known as

Red rot in egg spoilage is caused by

Discuss the functions of a food package.

Write important properties of polyethylene
as a packaging film.

What is meant by composite film ?

What are the advantages and drawbacks
of glass containers for food packaging ? *

Write a note on shrink film packaging.
What is the utility of retail packages ?

Describe the principles of aseptic packaging.

Who is eligible to become a sensory
panelist ?

Comment on proper timing for conducting
sensory evaluation.



5 (@)
(b)
(c)
6. (a)
(b)
7 (a)
(b)

8.  Write short notes on (any four) :

(a)
(b)
(c)
(d)

(e)
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Define a ranking test. How is it

conducted ? 1+3=4

Write different stages in the sensory
assessment of texture/tenderness of a food
in the mouth.

What are the packaging requirements for
frozen meat ?

Briefly describe the principles of HACCP.

What will be your strategy to clean mixed
type of soil usually found in a meat plant ?

What is meant by probiotics ?
What is sanitization ? Enlist the properties

3

of an ideal sanitizer for food industry.  1+3=4

Discuss the spoilage of chicken.

Bulk packaging
Hedonic scale
Vacuum packaging

Swab method for microbiological
examination

Good Manufacturing Practices (GMP)

4

2.5x4=10
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(h) W (YR F ") & feg o, i e &

________ %CO, MR _____ %N,
AR

() TSR W WHRGR T Ay
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G) Rl Afaw st @
WA Hd 9] S IMUERE g R =i
e S e e gl ¥

(k) Hd GHUUE ¥ W @I, HE!
g

O e fafa § ot wed # W,
2 :

2. (a) @ YFS F g W g AU 4

b) T fren F w9 F difasifan % wewy

Ui fafga |

(c) e (dfafa) firen @ 0 sfiwma 22 2

3. (a) WETFNIFTusEsfeaiFavEar 4

FNE?
(b) EHMEA (shrink) frew TS w e fafgn) 3
(c) TeH el HI SuAfira 7 &2 3

4. (a) whIRREA YRS F Tagial w1 avft Fifw
(b) I HIF T e I F g B R 2
(c) T TEiHA A H AEAWF THAEY W
feuoft wifs |
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5. (a) SviieRtor wleror st aRifva iferg | g ade

F fF A 2 1+3=4

() He ¥ G #1 @EA/ETEad ¥ w39
Teaiwd geaft fafs= =on = fafaa)

() Teaeifaa (Idher) e +t dfen dos
sAfariard wF o § 2

6. (a) TETLHHAR (HACCP) + fagidl o daa o
U i |

(b) e FEF H STHIR W 9 9 aren fhafya e

1 T 1 TIH HLA I YT [T 7 BT 2

7. (a) W @ w32
(o) AMUARE FATR ? W SN’ ST IMIHTS

3

2

3 ol FY gE T 1+3=4

(c) Tue - fasfa =t == wifSw

4

8. HeuH Ak fafay (el =) : 2.5x4=10

(a) ?ﬁiw

(b) =i T

(c) frafa F&fsm |

d) YeushEtg St ¥g @ fafy

(e) 37=d fafmivr s (SH.gH.)
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