
1100125 

No. of Printed Pages : 8 
	 BPVI-025 

DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 

Term-End Examination 
June, 2019 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 Hours 	 Maximum Marks : 50 

Note :Attempt any five questions. All questions 
carry equal marks. 

	

1. Fill in the blanks (any ten) : 	 1 each 

(a) Over the years, packaging has evolved 
from an art to 	 

(b) PET bottles are extensively used for the 
packaging of 	 

(c) Most commonly used test for evaluating 
the transport worthiness of packages is 
	test. 

(d) Sweet taste is represented by 	 in 
taste recognition test. 

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

(f) Persons suffering from 	 should not 
participate in taste panel. 

(g) Sensory 	evaluation 	laboratory 	is 
maintained at 	°C. 
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(h) 	 are dietary supplements containing 
partially beneficial bacteria or yeast and 
used to re-establish the body's naturally 
occurring gut flora. 

(i) In the context of quality assurance, TQM 
stands for 	 

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

(k) The full form of WVTR is 	 

(1) A consumer panel should have a minimum 
of 	members. 

2. (a) Define food packaging. Describe the 
importance of packaging the food. 	4 

(b) Write a note on cellophane film as a 
packaging material. 	 3 

(c) Describe vacuum packaging of meat. 	3 

3. (a) What are the characteristics of retail 
packaging ? 	 3 

(b) What is the ratio of different gases 
recommended for MAP of mutton, pork and 
poultry ? 	 3 

(c) Write a brief note on the packaging of 
cured meat products. 	 2 

(d) What are the packaging requirements of 
dehydrated meat ? 	 2 

4. (a) Differentiate between specialized sensory 
panel and consumer panel. 	 3 

(A-25) 
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Depict the location of taste buds of all the 
four basic tastes on the tongue with the 
help of a diagram. 	 4 

(c) Write a detailed note on the ranking test of 
sensory evaluation. 	 3 

5. (a) Name various factors that affect the 
process hygiene of a food. 	 3 

(b) Write seven principles of HACCP. 	5 

(c) Why is it necessary to demarcate clean and 
unclean areas in a meat plant ? 	2 

6. (a) What are the general steps in the cleaning 
and sanitation of meat premises ? 	4 

(b) Describe 3-tank system in the manual 
cleaning of small equipments and tools of 
meat plant. 	 3 

(c) Write the properties of sanitizer. 	3 

7 (a) Define food Apoilage. Name the factors 
responsible for food spoilage. . 	• 4 

(b) Describe the process of spoilage of chicken 
held at chill temperatures. 	 3 

(c) What are the advantages of water rinsing 
and chlorine washing of carcasses ? 	3 

8. Write short notes on any four of the following : 
1 

% each 

(a) Composite film 
(b) Aseptic packaging 

(c) Tenderness of meat 

(d) Hedonic scale of sensory evaluation 

(e) Egg sanitation 

(b) 
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