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ASSURANCE
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Note : (1) Attempt five questions in all.

(i1) All questions carry equal marks.

1. (a) Write ‘True’ or ‘False’ (any five) : 1x5=5

(@)

(i)

(iii)

(iv)

V)

Packaging protects the product from
physical and chemical changes.

Drop test is an example of transport
worthiness of food package.

Persons  suffering from  colour-
blindness should not participate in
taste panel.

Ideal time for sensory evaluation is
just before lunch.

Cleaning and sanitation program have
very little 1impact on hygienic
standard.

P.T.O.



(b)

(a)

(b)
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(vi) The presence of coliforms in foods

indicates poor sanitary practices.
Fill in the blanks (any five) : 1x5=5

(1) Polyamide is usually called ..................

film 1n the trade.

(11) Canned meat 1s shelf stable at
ambient temperature for ................

years.

(111) The specialized panel consists of small
number of properly selected and

................. persons.

(iv) Flavour 1is a combined effect of

.................. and smell.

(V) e is the temporary separation
of sick and newly purchased animals

in an isolated unit.

(vi) Chlorine is used as ................ In meat

plant.

Justify the role of packaging as a

marketing tool. 3

Name the types of packaging materials on
the basis of hardness. Give two examples of

each type. 5



(©

(a)

(b)

(a)

(b)

(c)

(a)

(b)

(©
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What is meant by laminate in packaging ?
2
Name various performance evaluation

tests done to check transport worthiness of

packages. Describe one of them. 4

Discuss the application and advantages of
vacuum and  modified atmosphere

packaging in various types of meats. 6

Why aluminium foi/PE laminate is
considered ideal for packaging of
dehydrated meat ? 2

Enlist various reasons for performing

sensory evaluation of foods. 4

Differentiate between specialized sensory

panel and consumer panel. 4

Write the stages of sensory assessment of

tenderness of any food in the mouth. 3

Name four basic tastes. How are these

tastes sensed in the mouth ? 4

Write a detailed note on the ranking test.
3

P.T.O.
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(b)
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Describe quality assurance practices at

retail meat outlets. 5

What is HACCP ? Make a list of seven
principles of HACCP program. 5

Define spoilage. Explain the factors

responsible for the spoilage of meat. 6

Describe the spoilage of chicken carcass at

normal and chill temperatures. 4

Write short notes on any four of the following :

()
(b)
(©
(d)
(e)

2.5%x4=10
Functions of a food package
Packaging of cooked meat products
Aseptic packaging
Disinfection

Carcass sanitation
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