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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination
June, 2014
BPVI-025 : MEAT PACKAGING AND QUALITY ASSURANCE

Time : 2 hours Maximum Marks : 50

Note : Attempt any five ?uestwns Question no. 1 is compulsory.
All questions carvy equal marks

1. (a) Write 'True or 'false' (Any Five). 5x1=5§

(i) Aseptic packages should be stored in
refrigerator.

(ii) Retail packaging increases the cost of
packaging.

(ili) In a triangle test, one sample is different
from other two.

(iv) Appearance of a product can also give some
idea about its texture.

(v) Meat is an excellent medium for growth of
microbes.

(vi) GMPsare necessary to ensure the production
of wholesome food.

(b) Define any five of the following. | 5x1=5

(1)  Shrink film
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(ii)
(ii1)
(iv)

(i)

(111)

3. ()

(i)

(iii)

(i1)
(iii)
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Freezer burn
Retorting
Sensory panel
Quality control

Hazard

Write the functions of a food package.

Classify = packaging  materials  with
examples.

What are the differences between bulk and
retail packaging?

What do you mean by aseptic packaging?

What type of packaging methods and
materials will your recommend for fresh
meat packaging?

How MAP is different from vacuum
packaging?

Define sensory evaluation.

Describe any two sensory parameters.

Write a short note on consumer panels
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5. (i) Explain the principles of HACCP. 7

(ii)  Write about personal hygiene. 3
6. (i) Write the properties of an ideal sanitizer. 4
(i) Describe the process of manual cleaning in 6

a meat plant.
7. (i) Write about MFPO, 1973. 4

(i) Describe the methods of carcass sanitation. 6

8.  Write short note on any four of the following. 4x2'2=10
(i)  Meat Regulations
(i) Disinfection
(ii1) Hedonic scale
(iv) Flexible packaging

(v) Packaging of cured meat
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