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o 	BPVI-025 : MEAT PACKAGING AND 
QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. 

1. 	Fill in the blanks (any ten) 	 10x1=10 
(a) Full form of TQM is 	 
(b) Nitrogen used in MAP as 	gas. 
(c) Full form of CCP is 	 
(d) Full form of FAO is 	 
(e) ISO stands for 	 
(f) CIP means 	 
(g) Packaging material of multi layers are called 

(h) WHC means 	 
(i) Polyamide is popularly known as 

(j) Iodophore is a 	 agent. 
(k) Chevon is meat from 	 
(1) 	Hedonic scale is used for 	 

evaluation of meat product. 
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2. (a) What is laminate ? 2 

(b) What are the purposes of a food package ? 4 

(c) Classify packaging materials with examples. 4 

3. (a)  Describe retail packaging. 2 

(b)  Write the properties of good packaging 
material. 

4 

(c)  Write about the packaging specification as 
per I111FPO, 1973. 

4 

4. (a)  Describe about the quality assurance 
practices at farm. 

4 

(b)  What do you mean by probiotics ? 2 

(c)  What are the principles of HACCP ? 4 

5. (a) Name some widely used detergents in meat 
industry. 

2 

(b) Narrate briefly the steps followed in cleaning 
and sanitation of meat plant. 

5 

(c) What do you know about spoilage of meat ? 3 

6. (a)  Name a good sequestering agent and a 
sanitizer. 

1+1 

(b)  Write the different methods of packaging. 2 
(c)  Write about the packaging of frozen, cured 

and dehydrated meat. 
6 
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7. 	(a) Differentiate between specialized sensory 	3 
panel and consumer panel. 

(b) At what time the panelist should be provided 	3 
with the sample for sensory evaluation and 
why ? 

(c) What are the applications of sensory 
evaluation ? 

(d) Name two sensory parameters. 	 1 

	

8. 	Write short notes on the following (anyfouo4x2.5=10 

(a) MAP 

(b) Sanitation 

(c) Quality assurance 

(d) Properties of good detergent. 

(e) Sensory panel. 

(f) Meat regulations. 
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