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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2024 

BPVI–025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

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

(a) Packaging protects the product from 

............. and chemical changes. 

(b) PET bottles are extensively used for 

packaging of ............... . 

(c) Retail packaging .............. the cost of 

packaging. 

(d) No formal training is required in ............ 

type of sensory evaluation. 

(e) All dried meat products are susceptible to 

ingress of moisture and ............. 

development.  
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(f) Flavour comprises of two components 

taste– and ............. .  

(g) The four basic tastes are salty, sweet, 

bitter and .............. . 

(h) The ................. system aims to prevent the 

entry of pathogens in a food chain to avoid 

food safety problem.    

(i) The meaning of the word ‘sanitation’ is the 

science of safeguarding............... 

(j) A substance which assists in cleaning 

when added to water is called ............. . 

(k) On the basis of susceptibility to spoilage, 

meats can be classified as .............. . 

(l) Pink discoloration of egg albumen (pink 

root) is caused by ............. .  

2. (a) List out different flexible plastic films used 

for packaging of foods. 4  

(b) Write notes on bulk packaging and retail 

packaging.  6  

3. (a) What are aseptic packaging and vacuum 

packaging ? 5  

(b) Write about packaging requirements for 

fresh meat 5. 
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4. (a) List sensory Parameters and explain any 

one of them.  5 

(b) What are the criteria for selection of taste 

panelists for specialized panel ? 5 

5. (a) What are the essential components of good 

manufacturing practices. 5 

(b) Write down the simple rules to control the 

quality and safety of food at kitchen level. 5 

6. (a) Narrate general steps taken in cleaning 

and sanitation of meat premises. 5 

(b) Enlist the principles of HACCP. 5   

7. (a) What is spoilage ? Write the factors 

responsible for spoilage of meat. 2+3 

(b) Write the methods of carcass sanitization.5 

8. Explain any two of the following : 2×5=10 

(a) Hedonic scale 

(b) MAP 

(c) Sanitizers 
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