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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 inarks. 

1. 	Fill in the blanks (any ten) : 	 10x1=10 

(a) Full form of HDPE is 	 

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

(c) 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) In india, meat products should be served for 
sensory evaluation at a temperature of 
nearly 	 °C. 
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(h) Recommended MAP gas mix for pork 
contains 	% CO2  and 	% 

(i) The term hygiene refers to 	 in 
general. 

(j) Organic acids, such as 	  
Or   should be used to sanitize 
carcasses because they exhibit good 
bactericidal activity. 

(k) The fat obtained from pig/pork carcass is 
known as 	  

(1) 	Red rot in egg spoilage is caused by 

	

2. 	(a) Discuss the functions of a food package. 	4 

(b) Write important properties of polyethylene 	4 
as a packaging film. 

(c) What is meant by composite film ? 	 2 

	

3. 	(a) What are the advantages and drawbacks 	4 
of glass containers for food packaging ? 

(b) Write a note on shrink film packaging. 	3 

(c) What is the utility of retail packages ? 	3 

	

4. 	(a) Describe the principles of aseptic packaging. 	4 

(b) Who is eligible to become a sensory 	4 
panelist ? 

(c) Comment on proper timing for conducting 	2 
sensory evaluation. 
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5. 	(a) Define a ranking test. How is it 
conducted ? 	 1+3=4 

(b) Write different stages in the sensory 	3 
assessment of texture/tenderness of a food 
in the mouth. 

(c) What are the packaging requirements for 	3 
frozen meat ? 

	

6. 	(a) Briefly describe the principles of HACCP. 	5 

(b) What will be your strategy to clean mixed 	5 
type of soil usually found in a meat plant ? 

	

7. 	(a) What is meant by probiotics ? 	 2 

(b) What is sanitization ? Enlist the properties 
of an ideal sanitizer for food industry. 	1+3=4 

(c) Discuss the spoilage of chicken. 	 4 

	

8. 	Write short notes on (any four) : 	2.5x4=10 
(a) Bulk packaging 

(b) Hedonic scale 

(c) Vacuum packaging 

(d) Swab method for microbiological 
examination 

(e) Good Manufacturin.g Practices (GMP) 
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