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BPVI-025 : MEAT PACKAGING AND 
QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

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

compulsory. All questions carry equal marks. 

1. 	Define any ten of the following : 	10x1=10 

(a) Retail packaging 

(b) Composite film 

(c) Tetrapak 

(d) Sensory evaluation 

(e) Hedonic scale 

(f) Paired difference test 

(g) SOP 

(h) Hygiene 

(i) Detergent 

(j) Disinfection 

(k) Slime 

(1) Whiskers 
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2. 	(a) Write the functions of a food package. 	4 

(b) What are the advantages and 4 

disadvantages of glass containers ? 

(c) Name four tests that are used to check the 	2 
transport worthiness of a package. 

3. 	(a) Write the particulars that should be 	4 
mentioned on the label of a meat product 

package. 

(b) Write the requirement of gases for modified 	2 
atmosphere packaging (MAP) of dressed 

poultry. 

(c) What are the advantages of canning of a 	4 
meat product ? 

4. 	(a) What are the applications of sensory 	4 
evaluation ? 

(b) What are the requirements of sensory 	4 
evaluation room ? 

(c) Name important sensory attributes of meat 2 

products. 

5. 	(a) What is the criteria for the selection of 	4 
specialized panel ? 

(b) What is the importance of threshold test ? 	2 

(c) How do we conduct the ranking test ? 	4 
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6. 	(a) What is meant by food safety ? 	 2 

(b) Describe the precautions in cleaning and 	4 
separation to ensure food safety. 

(c) What are the standard operating 4 
procedures (SOP) for carcass dressing ? 

	

7. 	(a) Write different ways to improve the 	4 

standard and efficiency of cleaning and 

sanitation in meat premises. 

(b) Write down the properties of a good 	3 

sanitizer. 

(c) Describe in brief the phenomena of meat 3 

spoilage. 

	

8. 	Write short notes on the following (any four) : 

(a) Freezer burn 
	 4x21/2=10 

(b) Vacuum packaging 

(c) Consumer evaluation 

(d) Quality assurance practices at kitchen level 

(e) Iodophores. 
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