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 BPVI-025  

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2021 

 

BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Fill in the blanks (any ten) : 101=10 

(a) The full form of PP is _________.  

(b) MST-cellophane refers to a film which is 

moisture proof, heat sealable and _________.  

(c) _________ is an example of a sanitizer.  

(d) The most commonly used test for evaluating 

the transportworthiness of packages is 

_________ test.  

(e) Large and uneven cuts of fresh meat should 

preferably be packed by _________ 

packaging.  
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(f) Sour taste is represented by _________ acid 

in taste recognition test.  

(g) Threshold test gives minimum _________ at 

which a person can perceive a particular 

taste.  

(h) _________ is the temporary separation of sick 

and newly purchased animals in the isolated 

unit.  

(i) Knives, other hand tools and saws, etc. 

should be sterilized with _________ °C water.  

(j) A substance which assists in cleaning when 

added to water is called _________. 

(k) _________ is the edible offal of fowl, typically 

including heart, gizzard and liver.  

(l) In microbial analysis of meat samples, 

Salmonella should be _________ in all 

samples.  

2. (a) Differentiate between specialized sensory 

panel and consumer panel.  4 

(b) Name different sensory attributes of cooked 

meat. Explain any one of them.  2+2 

(c) What is freezer burn ?  2  
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3. (a) What is the role of packaging in the 

marketing of a food product ?  4 

(b) Write four functions of food packaging.  4 

(c) What is laminate ?  2 

4. (a) What is vacuum packaging ? How does it 

enhance the shelf life of meat ?  2+2 

(b) Describe the packaging requirements of 

fresh meat.  4 

(c) What is meant by aseptic packaging ?  2 

5. (a) Explain Triangle test and Duo-trio test.  5 

(b) Discuss Ranking test with respect to sensory 

evaluation.  5 

6. (a) Write down the simple steps that can be 

followed for food safety.  5 

(b) What is HACCP ? Mention the seven 

principles of HACCP programme.  1+4 

7. (a) Define sanitation. Discuss egg sanitation.  1+3 

(b) What is spoilage ? Write down the factors 

responsible for meat spoilage.  1+3 

(c) Mention any two organisations concerned 

with meat regulations.  2 
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8. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Rigid Packaging Materials  

(b) Modified Atmosphere Packaging (MAP) 

(c) Training of Sensory Panelists  

(d) Good Manufacturing Practices (GMP) 

(e) Spoilage of Chicken  
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 ~r.nr.dr.AmB©.-025  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

{Xgå~a, 2021 

 

~r.nr.dr.AmB©.-025 : _rQ> n¡Ho$qOJ Ed§ JwUdÎmm AmídmgZ  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. [aº$ ñWmZm| H$s ny{V© H$s{OE (H$moB© Xg ) : 101=10 

(H$) nr.nr. H$m nyam Zm_ h¡ _________ & 

(I) E_.Eg.Q>r.-gobmo\o$Z go Ame` Eogr {\$ë_ go h¡ Omo 

AmÐ©Vm amoYr, Vmn go grb hmoZo dmbr Am¡a ________ 

hmo & 

(J) _________, ñdÀN>H$ H$m EH$ CXmhaU h¡ &  

(K) n¡Ho$Om| H$s n[adhZerbVm Ho$ _yë`m§H$Z _| gm_mÝ` Vm¡a 

na à`wŠV narjU, _________ narjU H$hbmVm h¡ & 

(L>) VmOo _rQ> Ho$ ~‹S>o Am¡a Ag_mZ Qw>H$‹S>m| H$mo ImgVm¡a na 

_________ n¡Ho$qOJ Ho$ _mÜ`_ go n¡H$ {H$`m OmZm 

Mm{hE &  
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(M) IÅ>o ñdmX H$mo ñdmX _mÝ`Vm narjU _| _________ 

Aåb Ûmam Xem©`m OmVm h¡ &  

(N>) Ama§{^H$/Ý ỳZV_ narjU Ý ỳZV_ _________ àXmZ 
H$aVm h¡ {Og na ì`{º$ {H$gr {deof ñdmX H$s 
nhMmZ H$a gH$Vm h¡ &  

(O) _________ go Ame` {H$gr n¥WŠH¥$V BH$mB© _| ~r_ma 
Am¡a ZE IarXo newAm| H$m AñWm`r n¥WŠH$aU h¡ &  

(P) MmHw$Am|, AÝ` hñV Am¡µOmam| Am¡a Amar, Am{X H$mo 
_________ °go Ho$ Vmn_mZ dmbo nmZr go {ZO©{_©V 
{H$`m OmZm Mm{hE &  

(Äm) nmZr _| {_bmE OmZo na gm\$-g\$mB© _| ghm`H$ nXmW© 
_________ H$hbmVm h¡ &  

(Q>) _________ n{j`m| Ho$ ImÚ Amo\o$b hmoVr h¢, {OZ_| 
àmê${nH$ ê$n go öX`, nofUr Am¡a `H¥$V gpå_{bV 
hmoVo h¢ &  

(R>) _rQ> Ho$ Z_yZm| Ho$ gyú_Ordr` {díbofU _|, g^r Z_yZm| 
_| goë_moZobm _________ hmoZm Mm{hE &  

2. (H$) {d{eï> g§doXr n¡Zb Am¡a Cn^moº$m n¡Zb _| A§Va 
ñnï> H$s{OE &  4 

(I) nHo$ hþE (cooked) _rQ> H$s {d{^Þ ghO (g§doXr) 
{deofVmAm| Ho$ Zm_ {b{IE & BZ_| go {H$gr EH$ H$s 
ì`m»`m H$s{OE &  2+2 

(J) \«$sµOa ~Z© Š`m h¡ ?  2 
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3. (H$) ImÚ CËnmX Ho$ {dnUZ _| n¡Ho$qOJ H$s ^y{_H$m Š`m 
h¡ ?  4 

(I) ImÚ n¡Ho$qOJ Ho$ Mma àH$m`© {b{IE &  4 

(J) bo{_ZoQ> Š`m h¡ ?  2 

4. (H$) {Zdm©V n¡Ho$qOJ Š`m h¡ ? _rQ> H$m {ZYmZr OrdZ 
Bggo H¡$go ~‹T> OmVm h¡ ?  2+2 

(I) VmOo _rQ> H$s n¡Ho$qOJ g§~§Yr Amdí`H$VmAm| H$m 
dU©Z H$s{OE &  4 

(J) {ZO©{_©V (AO_©) n¡Ho$qOJ go Š`m A{^àm` h¡ ?  2 

5. (H$) {ÌH$moUr narjU Am¡a {Û-{Ì narjU H$s ì`m»`m 
H$s{OE & 5 

(I) loUrH$aU narjU H$s MMm© g§doXr _yë`m§H$Z Ho$ g§~§Y 
_| H$s{OE &  5 

6. (H$) ImÚ gwajm Ho$ g§~§Y _| {H$Z gmYmaU MaUm| H$m 
AZwgaU H$aZm Amdí`H$ h¡, {b{IE &  5 

(I) h¡g²n Š`m h¡ ? h¡g²n H$m`©H«$_ Ho$ gmV {gÕm§Vm| H$m 
CëboI H$s{OE &  1+4 

7. (H$) ñdÀN>Vm H$s n[a^mfm Xr{OE & A§S>m| H$s gm\$-g\$mB© 
(ñdÀN>Vm) H$s MMm© H$s{OE & 1+3 

(I) XÿfU Š`m h¡ ? _m§g Ho$ XÿfU Ho$ {bE CÎmaXm`r 
H$maH$ {b{IE &  1+3 

(J) _rQ> {d{Z`_m| go g§~§{YV {H$Ýht Xmo g§JR>Zm| H$m 
CëboI H$s{OE &  2 
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8. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE :  42
2

1
=10 

(H$) Ñ‹T> n¡Ho$qOJ gm_{J«̀ m±  

(I) n[ad{V©V dm`w_§S>br` n¡Ho$qOJ (E_.E.nr.)  

(J) g§doXr n¡Zb gXñ`m| H$m à{ejU 

(K) AÀN>o {Z_m©U Ho$ ì`dhma (Or.E_.nr.) 

(L>) {MH$Z H$m XÿfU  

 


