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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

December, 2022 

BPVI-025 : MEAT PACKAGING AND  

QUALITY ASSURANCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

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

(a) In modern era, packaging should attract 

the attention of .................. in the least 

possible time. 

(b) Organic acid, such as ............... should be 

used to sanitize carcass. 

(c) MST cellophane is a moisture proof, heat 

sealable and ................ film. 
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(d) ....................... packaging increases the cost 

of packaging as compared to bulk 

packaging. 

(e) Nitrogen is used in MAP as ................ gas. 

(f) Persons suffering from ................. should 

not participate in sensory panel. 

(g) Sensory evaluation laboratory is 

maintained at ................... °C. 

(h) Flavour is perceived collectively by tongue 

and ................... . 

(i) Demarcation of clean and ................ 

operations is the main hygienic principle in 

processing. 

(j) In meat hygiene, a disinfectant is called  

as ..................... . 

(k) Caustic soda is a cheap, common and 

powerful ..................... . 

(l) ................. is a definite visual sign of 

microbial growth. 
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2. (a) What are the functions of food package ? 4 

(b) Define composite film. Give a brief 

description of two flexible packaging 
materials. 2+4 

3. (a) What do you mean by shrink film ?  2 

(b) Describe aseptic packaging in detail. 4 

(c) Discuss modified atmosphere packaging of 
different fresh meats. 4 

4. (a) Write down the advantages and 
applications of vacuum packaging. 4 

(b) Name four sensory organs and their 
perception properties. 4 

(c) What is the ideal time of sensory 
evaluation ? 2 

5. (a) Describe the desirable qualities in a good 
sensory panelist. 4 

(b) What is ranking test ? How is it conducted ? 

1+3 

(c) When do we call a person taste blind ? 2 
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6. (a) What do you understand by hygiene ? 
What is its role in clean meat production ? 

1+3 

(b) Write down various steps of cleaning 
procedure in a meat plant. 4 

(c) Explain the meaning of probiotics. 2 

7. (a) Describe the components of good 
manufacturing practices in meat 
processing plant. 4 

(b) Discuss different methods of carcass 
sanitation. 4 

(c) How can you assess the personal hygiene of 
meat personnel ? 2 

8. Write short notes on the following :  

(a) Packaging of frozen meat 4 

(b) Consumer panel 3 

(c) Sanitation of egg 3 
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      BPVI-025 

ek¡l izkS|ksfxdh eas fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2022 

ch-ih-oh-vkbZ--025 % ehV iSdsftax ,oa  

xq.koÙkk vk'oklu 

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

 uk sV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- fjDr LFkkuksa dh iwfrZ dhft, (dksbZ nl) %  

10×1=10 

(d)  vk/qfud le; esa iSds¯tx] -----------------------------

([k)  e`r i'kq@i{kh dks dhVk.kqjfgr (lSusVkbt) djus 

gsrq 

 dks rqjar 

yqHkkus okyh gksuh pkfg,A 

---------------------- tSls tSfod vEyksa dk iz;ksx fd;k 

tkuk pkfg,A 
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(x)  ,e- ,l- Vh- lsyksiQsu] vknzZrkjks/h] rki lhy 

gksus okyh vkSj ---------------------------

(?k)  Fkksd iSdsftax dh rqyuk esa 

 fiQYe gSA 

------------------------------

(Ä)  :ikarfjr ok;qeaMyh; iSdsftax (,e- ,- ih-) esa 

ukbVªkstu dk iz;ksx] 

 iSdsftax] 

iSdsftax dh ykxr dks c<+krh gSA 

---------------------------

(p)  

 xSl ds :i esa 

fd;k tkrk gSA 

----------------------------

(N)  laosnh ewY;kadu iz;ksx'kkyk dk rkieku  

 jksx ls xzLr O;fDr dks laosnh iSuy 

esa Hkkx ugha ysuk pkfg,A 

------------------------------

(t)  Lokn dk irk] thHk vkSj 

° ls- gksuk pkfg,A 

---------------------------

(>)  LoPN vkSj 

 nksuksa ds 

iz;ksx ls pyrk gSA 

---------------------------

(×k)  ek¡l dh lkiQ&liQkbZ esa iz;qDr dhVk.kquk'kd 

 lafØ;kvksa dk js[kkadu] 

izlaLdj.k dk eq[; LoPNrk lEcU/h fl¼kUr 

gSA 

---------------------------------- uke ls tkuk tkrk gSA 
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(V)  dkfLVd lksMk] lLrk] lkekU; ,oa 'kfDr'kkyh  
--------------------------------

(B)  

 gSA 
------------------------------

2- (d)  [kk| iSdst ds izdk;Z D;k gSa \  4 

] lw{ethoh; o`f¼ dk lqLi"V 

n`';ijd ladsr gSA 

([k)  lfEefJr fiQYe dh ifjHkk"kk nhft,A fdUgha nks 

yphyh iSdsftax lkefxz;ksa dk la{ksi esa C;kSjk 

nhft,A 2$4 

3- (d)  fldqM+us okyh ijr (Shrink Film) ls vki 

D;k le>rs gSa \ 2 

([k)  dhVk.kqjfgr iSdsftax dks lfoLrkj fyf[k,A 4 

(x)  fofHkUu izdkj ds rkts ek¡l dh :ikarfjr 

ok;qeaMyh; iSdsftax dh ppkZ dhft,A 4 

4- (d)  fuokZr~ iSdsftax ds ykHk ,oa vuqiz;ksx fyf[k,A  

4 

([k)  pkj laosnh vaxksa ds uke] buds vuqHkwfr xq.k/eks± 

lfgr fyf[k,A 4 

(x)  laosnh ewY;kadu dk vkn'kZ le; D;k gS \ 2 
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5- (d)  ,d vPNs laosnh iSusfyLV dh okaNuh; 
fo'ks"krkvksa dk o.kZu dhft,A 4 

([k)  Js.khdj.k (jSafdax) ijh{k.k D;k gS \ ;g dSls 
fd;k tkrk gS \ 1$3 

(x)  ge fdlh O;fDr ds Lokn dks laosnu u gksus 
okyk dc dgrs gSa \ 2 

6- (d)  LoPNrk ls vki D;k le>rs gSa \ LoPN ek¡l 
mRiknu esa bldh Hkwfedk D;k gS \ 1$3 

([k)  ek¡l la;a=k esa lkiQ&liQkbZ dh dk;Zfof/ ds 

fofo/ pj.kksa dks fyf[k,A 4 

(x)  izksck;ksfVDl dk vFkZ Li"V dhft,A 2 

7- (d)  ek¡l izlaLdj.k la;a=k esa vPNs fuekZ.k rjhdksa ds 
?kVdksa dk o.kZu dhft,A 4 

([k)  e`r i'kq (dkjdl) dh LoPNrk dh fofHkUu 
fof/;ksa dh ppkZ dhft,A 4 

(x)  ek¡l dkfeZd dh oS;fDrd LoPNrk dk 
vkdyu vki dSls dj ldrs gSa \ 2 

8- fuEufyf[kr ij la{ksi esa fVIi.kh fyf[k, % 

(d)  fge'khfrr ek¡l dh iSdsftax 4 

([k)  miHkksDrk iSuy 3 

(x)  vaMs dh LoPNrk 3 
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