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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2018 	 00909 
BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

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

All questions carry equal marks. 

1. 	Fill in the blanks (any ten) : 	 1x10,--10 
(a) Full form of LDPE is 	 

(b) In pasteurization, HTST stands for 

(c) 	 is an example of probiotic. 

(d) 	 is a commen sanitizer used in 
meat plant. 

(e) Sensory Evaluation Laboratory is 
maintained at 	°C. 

(f) A consumer panel consists of 	 
number of prospective consumers. 

(g) Caffeine has a 	taste. 

(h) Recommended MAP gas mix for dressed 
chicken contains 	% CO2  and 
	% Nitrogen. 

(i) For safe food production, chicken should 
be cooked to 	°C. 
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0) WHO stands for 	 

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

(1) 
Green rot in egg spoilage is caused by 

	

2. 	(a) Enlist various quality assurance practices 
	

4 
at retail meat outlets. 

(b) What do you understand by HACCP 3 
system ? 

(c) Write six general steps in cleaning and 
	

3 
sanitation of meat premises. 

	

3. 	(a) Define food packaging. 	 2 

(b) Write important considerations in the 	4 
designing of a food package. 

(c) Write different types of food packaging 	4 
materials with examples. 

	

4. 	(a) What is meant by a laminate ? 

(b) What do you understand by the transport 
	

4 
worthiness of bulk packages ? Describe 
drop test. 

(c) Give the packaging requirements of cured 
	

4 
and cooked meat. 

	

5. 	(a) Enlist the reasons for conducting sensory 	3 
evaluation. 

(b) Differentiate between a specialized panel 	3 
and consumer panel. 

(c) Write a brief note on important sensory 	4 
parameters for meat products. 
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6. 	(a) What is a hedonic scale ? How is it 	3 
structured ? 

(b) Write a detailed note on training of 	4 
sensory panelists. 

(c) Depict the location of different taste 	3 
sensations on the tongue with the help of 
a diagram. 

	

7. 	(a) What is the role of 'Good Manufacturing 	3 
Practices' for personnel working in a meat 
plant ? 

(b) Explain two methods of carcass sanitation. 	4 

(c) Discuss the microbiological spoilage of 	3 

fresh meat, 

	

8. 	Write short notes on : (any four) 	2.5x4=10 

(a) Spoilage of egg 

(b) Aseptic packaging 

(c) Flavour 

(d) Modified atmosphere packaging 

(e) Food safety 
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2.5x4=10 
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