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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2016 	00894 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2. hours 	 Maximum Marks : 50 

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

compulsory. Each question carries equal marks. 

1. 	Fill in the blanks (any ten) : 	 10x1=10 

(a) Flavour is a combined effect of 	 

	

and 	 

(b) 	films are ideally suited to pack 
large, uneven cuts of fresh meat and dressed 
poultry. 

(c) 	is a combination of two or more 
layers of a flexible packaging materials 
bonded together by heat or adhesive. 

(d) The full form of PET is 	  

(e) Consumers relate the colour of fresh meat 
with 

is the most commonly used 
plastic film of these days. 

(g) Sensory evaluation laboratory is maintained 

	

at 	 °C. 

(h) Carcass sanitation can be done using 
wash. 
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(i) 	 spot in egg is produced by 
Cladosporium herbarum. 

(j) A substance which assists in cleaning when 
added to water is called 	 

(k) The shelf life of fresh meat is 	 
days in a refrigerator maintained at 4°C. 

(1) Nitrogen is used in MAP as 	gas. 

2. 	(a) Elaborate the role of packaging as marketing 
tool. 

(b) What are the major considerations while 
designing a food package ? 

(c) What type of packaging should be followed 
for short term storage of fresh meat ? 

	

3. 	(a) What is meant by freezer burn ? 
(b) Enlist reasons for conducting sensory 

evaluation. 
(c) Write a note on ideal time for conducting 

sensory evaluation. 

	

4. 	(a) Comment on colour as an important sensory 
attribute of meat. 

(b) Write a note on ranking test. 
(c) Write four simple rules to control the quality 

and safety of your food. 

	

5. 	(a) What is the basic difference between quality 	3 
control and quality assurance of foods ? 

(b) What is meant by bio-security and 	4 
quarantine ? 

(c) Describe the advantages of 'Foam and Gel 	3 
cleaning'. 

3 
4 

3 

3 

3 

4 
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6. 	(a) Enlist the properties of a good detergent. 	3 
(b) Write a note on GMP (Good Manufacturing 	3 

Practices) for personnel in a meat plant. 

(c) Enlist the principles of HACCP. 	 4 

	

7. 	(a) What is spoilage ? Write factors responsible 	4 
for meat spoilage. 

(b) Write various steps in the sanitization of 	3 
eggs. 

(c) Differentiate between retail and bulk 	3 
packaging. 

	

8. 	Write short notes on the following (any four) : 
(a) Glass containers in food packaging 	4x2.5=10 

(b) Packaging of cured meat 

(c) Specialized sensory panel 

(d) Meat regulations 

(e) Central Cleaning System (CCS) 

(f) Spoilage of eggs 
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: /*iiff rea 	* TIT Or-IN  i V ot 	,1 TT TfiT t37 

arf-q-omitr Fs# 304 *- safw Frgrq 

1. 	ch.* Tft Rctri TATA 	-cf-4Vrf--A7 : 	10)(1=10 

(a) 3117 	 TT 

frrOT-T9T 31 174 t I 

(b) TRW, 'a-0 Triz 	aTrif97 
311 t 441.T7 Ttr-- "0 IT et.A 14 

3T1.  

(c) 	, 	 TIT *r-ITT TMO (adhesive) 

	

747-47 	14 	tr ZTt aTfim trdi 	 

	

791-4. 4t4TT 	Itwivq 1 

(d) IFT 	t, 	 

(e) -37*-47r, 70 TflzZTf7170. 	 

1:1910+111 

(f) 	317*141:174 	 aftm5Orrt 
Tr4 	 7rfT:Fw ftr- 4 t 
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(g) 77177119T 	T75177NT4 

tR 1.4) ,41 X11 Q 	1 t 

(h) 71 	kiit-h-T1711, 	 

14 	11T tichii *I 

(i) ait 14. 	 * 	chik-crr 

arls 	, 4-17•014(Cladosporiumherbarum) 

(j) TRiti t 9141 14 rt 	W41 —  1:175t* chlg 

kg-a7 ,14-1101 t, 	 chC1111 t I 

(k) t11 4-1e. ITT fry 7179.  f557.  4° 

act) 	i 	c11 t I 

(1) 4 1 71.7.1 .14 	 th:r 

*Tcr f71.  

	

2. 	(a) 	14)r.iq 	lifacer w 	1-1, fatrurff 	71'49. 	3 

•Fq Tr--4R 

(b) tgisi 	-1. 70131T79T-  ti 4-iq (4)1 Tsel f#S3V 	4 

f-d- R cbt-if Atc,t1 	t? 

(c) .ff0 lerg 	Tfrizi * 1#173T 	f 	i fcmi 	3 

7WIT t*NTF 

	

3. 	(a) 	Z 1-1q1 1 	i7rg 3W1 err 717-0-  ? 	 3 

(b) At cNich-t cht; *- "TRiit Tql-4; "AfA7 I 	4 

(c) TI'kt itrqichi °t)4 	31TO T11:17 '7Z ?TINTO 	3 

71 

	

4. 	(a) 14Th 	 7:1 	'WfliraT 	W:f tT1 /TT 	3 

fallitrft 'W1F-A-R I 

(b) T iituur Tr{ fa-ccruff -1-r-q7 i 	 3 

(c) 3774 tsusitiof 	779.13 rTur 	PigrAi 	4 

etA wrr Timm f 	?ea-RI 
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5. 	(a) 7§frtitE<Tellilltrrq7T f uT 3P TWIT 3-17-47f9. 	3 

If9-4Trt at-{ .N1 t? 

(b) d 13-{kIT 3 441-,M9 (quarantine) 	3171 

(c) (Foam) 31 	rt (Gel)  	* 	3 

r4f cif auk -11-47 

	

6. 	(a) 31Q 3-17111W (rsd ,31d)* to .  irdl '4977l 	3 

(b) 44A if *14 <=1)k 	 7174.-t. 	3 

mt-A) 	f7r-g7 

(c) (HACCP)*f7-41-df To-1---4.z 	4 

'4177 I 

	

7. 	(a) fq-frff azi-r t? -4frr fat-fa. * 	3ritgi4i cnItch 	4 

	AI? 

(b) 3-ftf* -clITc9-1 	44-1 00 fqrqq7-(71f9tf71 	3 

(c) TaTh7 3fr-{ Pa* 	3t-d-T Tcrtz 	3 

8. 	TiO:r 	 7{) 	f7ftI7 : 

(a) /NM ‘4-ir\si.4r 	cbi-ci 

(b) Tfmftiff 	 

(c) [ti 	t .4ffo.  

(d) 	#44.  rcIP-N-1 4-1 TfulTM1 

(e) ttzT.  TrrEit 3-0Tro'r CRIT31-..) 

(f) 34-eT 	it 	 

4x2.5=10 
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