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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2020 

BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 Hours 	 Maximum Marks : 50 

Note : (i) Attempt five questions in all. 

(ii) Question No. 1 is compulsory. 

(iii) All questions carry equal marks. 

1. (a) Write °True' or 'False' (any five) : 	1 each 

(i) Packaging improves the existing 

quality of a product. 

P. T. O. 
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(ii) Retail packages are very decorative. 

(iii) Chewing gum is desirable for sensory 

panelist. 

(iv) There is a no harm in consuming raw 

eggs. 

(v) Carcass splitting saw should be 

sterilized with hot water at 71°C, after 

use on each carcass. 

(vi) Spoilage of eggs is caused mainly by 

Gram-negative bacteria. 

(b) Fill in the blanks (any five): 	1 each 

(i) Polyethylene film can be safely used 

upto a temperature of 	°C. 

(ii) In India, preferred aseptic packaging 

system is 



131 	 BPVI-025 

(iii) Nitrogen is used in MAP as an 

	gas. 

.(iv) Specialized panel requires 	 

number of persons as compared to 

consumer panel. 

(v) Fat obtained from pig/pork carcass is 

known as 	 

(vi) Green rot in eggs is caused by 

	sPP• 

2. (a) What are the important considerations in 

the designing of a food package ? 	4 

(b). Define a composite film. What are the 

advantages of a laminate ? 	 4 

(e) Write a brief note on aluminium 

foil. 	 2 

P. T. O. 
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3. (a) What are the characteristics of bulk 

packaging ? Name the tests that are used 

to check the transport worthiness of bulk 

packages. 	 5 

(b) What is the recommended ratio of different 

gases for MAP of dressed poultry ? 	2 

(c) What are the objectives of packaging 

cooked meat products ? Name the 

packaging films used to package such 

products. 	 3 

4. (a) Write a brief note on the packaging of 

dehydrated meat. 	 2 

(b) Describe the requirements of a sensory 

evaluation room. 	 4 

(c) Write a note on four basic tastes of meat. 4 

5. (a) Write a note on triangle test. 
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(b) What is a hedonic scale ? How is it 

structured and used in descriptive sensory 

evaluation ? 	 4 

(c) Write a note on Indian regulations for 

meat and meat products. 	 3 

6. (a) What do you mean by quality assurance ? 

Describe quality assurance practices for 

food at the kitchen level. 	 5 

(b) Write a brief note on probiotics. 	2 

(c) Describe general steps in the cleaning and 

sanitation of meat premises. 	 3 

7. (a) What should be the properties of a good 

sanitizer ? 	 4 

(b) Describe the methods of carcass sanitation. 

4 

(c) What is meant by biosectuity ? 

	

	2 

P. T. O. 
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8. Write short notes on any four of the following 

2 1  each 2 

(a) Cellophane 

(b) Vacuum Packaging 

(c) Consumer Evaluation 

(d) Disinfection 

(e) Spoilage of meat 
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Rai ('techi) 	äc tiApie 

*1 

(iii) VTIT (chewing gum) tIcUir ti 

-Ity1 tist4 	re1 q104144 

(iv) chrir 	tali t wth 	*r1 

3,4)(-114 i ii  

(v) WS* 	IT{1 (carcass) Ti Tcat19 

wrc, 	ITC mi rth--4-1 cadk am"( 

aTrft 	71° 4. TR It a trrt 

ch clult 5cf cfratil 7r41 ma 	6Y 

(vi) ate 4 wut 	T +tc«r m-Rur 

-43T-itre4 cradi% (4-44040 fl 

fiat{  	crariq ( -11 via) : 

sr-o* 
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(vi) mil' 	bt. 4-47 w m-re4 

2. (W) INTO ta 	tc-I tgf cavil Th-Ta 111:14 fT 

+1501ri ft9ail 	Uirff 4 Tall AtAO t ? 

4 

P. T. O. 
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OS) 149ZrEISM fcrOT 	-CORM trqR1 Araz 

	

TbiTrk wit t ? 	 4 

(TT) R-sirrrftTriT Tsizr-d qZ aiTr t faftfIZI 2 

3. (W) tft IWN1T wi rqtro wir t, ? eft 

41* tirrqn km-dr *--Trm 

.9r4 rctrtvl 	 5 

furtigi 	
2 
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(V) *041 irictrr wq 	af--4-4rzimail 	anti 

4 

(ii) Tart wrrai-ffmt lzfre 	ffirw 4 

5. (W) 1W1F ',TNT' art 	%Fact 	 3 

(IM) teTeffref VEIT * ? Tcf twill 	a 

atilt VI' 	 * aftK Gqiivittlicb 110 

rictri -4 k.i.:t)r staler #1 rcnit tai * ? 

4 

	

(TO RFSt1z R-4 	 rcifiq41 tr{ 

fortsit(1 	 3 

6. (V) 3 	u q if alTV4R1 	311t1 	 ? 

fctnirt RR 	INTZI 	* fji locitf 

dilvalarf V*11 oticmi4 VT A* etniql 5 

	

(w) somiti esta TR TWIT 1:1* 	2 

P. T. O. 
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( 11) t trrITRY 	1:rm.-k14+1i R-4 twtoar 

fuiz aTriTth 	ddlq 	wr4 
A.149 	 3 

7. (T) 7V" 3T-4 tcprocn * UffTtT cif 

eR ? 	 4 

(M) Tiff 171 V-1 trcr--Ercurf 	fetyff 	clu 	-r 
WAR! 	 4 

01) tatitku t aTrcr 4trr 	t ? 	4 

8. tvcr -4 t fw. 1 wre Ti tact Ti 91-e 
f9PaR : 	 X 2121- 

(V) 714chlff 

(W) Flak r--44 

Or) 

  

34 41f 41,5r414ri 

(m) ratistoiuf 

(w) -41e 4 VA 
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