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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2021 
BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt five questions in all.  

 (ii) All questions carry equal marks.  

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

(a) Flavour is a combined effect of .............. 

and ............ . 

(b) The full form of LDPE is ...............  ........... 

.......... ............. . 

(c) Aluminum foil provides a good base for 

.......... to enhance marketing prospects of a 

product. 

(d) The full form of CAP is ....... ........... ........ . 
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(e) Recommended MAP gas mix for fresh 

poultry meat contains ...........% CO2 and 

.......... % N2. 

(f) Caffeine has a taste .......... . 

(g) A ............. panel consists of 100 or even 

more number of prospective consumers 

who are not trained in product evaluation. 

(h) Meat should be cooked thoroughly to an 

internal temperature of ...... °C. 

(i) Consumer relate the colour of fresh meat 

with ........... . 

(j) ‘............. spot’ is produced by Cladosporium 

herbarum. 

(k) Aerobic spoilage of meat by bacteria and 

yeast results in ............ formation which is 

a definite visual sign of microbial growth. 

(l) Spoilage of eggs is caused mainly by Gram 

.......... bacteria which produce 

characteristic rot. 
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2. (a) Define food packaging. How did it evolve ?  

2+2 

(b) What considerations are important in the 
designing of a package ? 4 

(c) Write a brief note on glass containers. 2 

3. (a) Enlist 4 tests that are used to evaluate the 
performance of bulk containers. Explain 
one of them. 2+2 

(b) Describe the packaging methods for long 
term storage of fresh meant. 4 

(c) Write a brief note on the metal cans. 2 

4. (a) Enlist four applications of sensory 
evaluation. 4 

(b) What are the packaging requirements of 
cured meat ? 4 

(c) Write a brief note on the consumer panel. 2  

5. (a) Name four basic tastes. Draw a figure to 
show the locations of taste buds on the 
tongue. 4 

(b) Describe the hedonic scale. 4 

(c) What is meant by food hygiene ? 2 
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6. (a) Discuss the quality assurance practices for 
meat at the kitchen level. 5 

(b) What are the essentials of Good 
Manufacturing Practice (GMP) for 
personnel, buildings and equipment in 
meat plant ? 5  

7. (a) Define detergent. Write down the 
properties of a good detergent. 1+4 

(b) Describe the various methods of carcass 
sanitization. 5 

8. Write short note on any four of the following :  

2.5×4=10 

(a) Semi-rigid packaging materials 

(b) Aseptic packaging 

(c) Sensory evaluation room 

(d) HACCP 

(e) Disinfection 
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      BPVI-025 

ek¡l izkS|ksfxdh eas fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

twu] 2021 

ch-ih-oh-vkbZ--025 % ehV iSdsftax ,oa  

xq.koÙkk vk'oklu 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uksV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- fjDr LFkkuksa dh iwfrZ dhft, (fdUgha nl) %  

10×1=10 

(d)  Lokn (Ýysoj)_ ------------- vkSj ------------- dk feyk&tqyk 

izHkko gSA 

([k)  ,y- Mh- ih- bZ- dk iwjk uke ---------------- -------------- 
-------------- -------------- gSA 
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(x)  ,sY;qehfu;e iQkW;y] mRikn dh foi.ku laca/h 

laHkkoukvksa dks csgrj cukus ds mís'; ls -------------- 

ds fy, ,d vPNk vk/kj iznku djrk gSA 

(?k)  lh- ,- ih- dk iwjk uke gS --------------- ----------- -------------A  

(Ä)  rktk iksYVªh ehV ds fy, lq>k, x, ,e- ,- ih- 

xSl feDl esa ------------- % CO2 vkSj ----------- % N2 

gksrh gSA 

(p)  dSiQhu Lokn esa -------------- gksrh gSA 

(N)  ------------- iSuy esa 100 ;k blls vf/d ,sls laHkkoh 

miHkksDrk lfEefyr gksrs gSa tks mRikn ewY;kadu 

esa izf'kf{kr ugha gksrsA 

(t)  ehV dks -------------- °C ds vkarfjd rkieku ij 

vPNs ls idk;k tkuk pkfg,A 

(>)  miHkksDrk rkts ehV ds jax ls bldh ------------- dk 

irk yxkrs gSaA 

(×k)  ^--------------- LikWV* DysMksLiksfj;e gcsZje }kjk cuk;k 

tkrk gSA 
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(V)  thok.kq vkSj ;hLV }kjk mRiUu ehV dh ok;qthoh 

fod`fr ls ----------------- curk gS tks lh/s lw{ethoh; 

o`f¼ dk izR;{k ladsr gSA 

(B)  v.Mksa ds nw"k.k dk eq[; dkj.k xSze ----------- 

thok.kq gSa tks fof'k"V izdkj ds foxyu djrs 

gSaA 

2- (d)  [kk| iSdsftax dh ifjHkk"kk nhft,A blds 

fodkl ij izdk'k Mkfy,A 2$2 

([k)  iSdst dh fMtkbfuax ds le; fdu fopkj.kh; 

fcUnqvksa dks è;ku esa j[kuk t:jh gS \ 4 

(x)  dk¡p ds fMCcksa ij la{ksi esa fVIi.kh fyf[k,A 2  

3- (d)  Fkksd ik=kksa ds izn'kZu ewY;kadu esa iz;qDr pkj 

ijh{k.kksa dh lwph cukb,A buesa ls fdlh ,d 

dk o.kZu dhft,A 2$2 

([k)  rkts ehV ds nh?kZdkfyd Hk.Mkj.k dh iSdsftax 

fof/;ksa dk o.kZu dhft,A 4 

(x)  /kfRod dSuksa ij la{ksi esa fVIi.kh fyf[k,A 2 
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4- (d)  laosnh ewY;kadu ds pkj vuqiz;ksxksa dh lwph 

cukb,A 4 

([k)  lalkf/r ek¡l dh iSdsftax laca/h vko';drk,¡ 

D;k gSa \ 4 

(x)  miHkksDrk iSuy ij la{ksi esa fVIi.kh fyf[k,A 2 

5- (d)  pkj cqfu;knh Loknksa ds uke fyf[k,A thHk ij 

Lokn dfydkvksa dh vofLFkfr] js[kkfp=k ds 

ekè;e ls n'kkZb,A 4 

([k)  gsMkWfud Ldsy ij izdk'k Mkfy,A 4 

(x)  [kk| LoPNrk ls D;k vk'k; gS \ 2 

6- (d)  jlksbZ ds Lrj ij ehV ds xq.koÙkk vk'oklu 

laca/h O;ogkjksa dh ppkZ dhft,A 5 

([k)  ehV la;a=k esa dkfeZd] bekjr ,oa midj.k dh 

n`f"V ls vPNs fofuekZ.k O;ogkj (th- ,e- ih-) 

laca/h vfuok;Z fcUnq D;k gSa \ 5 
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7- (d)  viektZd dh ifjHkk"kk nhft,A vPNs viektZd 

ds xq.k/eZ fyf[k,A 1$4 

([k)  e`r i'kq dh lkiQ&liQkbZ dh fofo/ fof/;ksa dk 

o.kZu dhft,A 5 

8- fuEufyf[kr ij la{ksi esa (fdUgha pkj ij) fVIi.kh 

fyf[k, %   2.5×4=10 

(d)  min`<+ iSdsftax lkefxz;k¡ 

([k)  futZfeZr iSdsftax 

(x)  laosnh ewY;kadu d{k 

(?k)  ,p- ,- lh- lh- ih- 

(Ä)  folaØe.k 
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