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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2015 	00250 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. Each question carries equal marks. 

1. 	Fill in the blanks (any ten). 	 10x1=10 
(a) Full form of FAO is 	 
(b) CIP stands for 	 
(c) ISO stands for 	 
(d) 	 is a rigid packaging material. 
(e) Iodophore is a 	agent 
(f) PFA stands for 	 
(g) Low temperature preservation is called 

(h) Full form of MAP is 	 
(i) Flavour is a combined effect of taste and 

(j) Nitrogen is used in packaging as 
	 gas. 

(k) 	is a quality parameter of meat. 
(1) 	Full form of TPC is 	 

	

2. (a) Name some important packaging methods 	2 
for meat. 

(b) Write some character of good packaging 	2 
material. 
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(c) What types of packaging material do you 	6 
use for packing cured, fresh and frozen 
meats ? 

	

3. 	(a) Define sensory evaluation. Differentiate 2+2 
between specialized sensory panel and 
consumer panel. 

(b) Briefly describe the sensory parameters. 	6 

	

4. 	(a) Define TQM. 	 2 
(b) Write a short note on standard operating 	6 

procedure of slaughter-house cleaning. 
(c) Define hygiene. 	 2 

	

5. 	(a) Write short note on spoilage of meat. 	4 
(b) Describe briefly the methods of carcass 	6 

decontamination. 

	

6. 	(a) What are the properties of a good 	3 
detergent ? 

(b) What are the different types of detergent ? 	3 
(c) Write a short note on meat regulations. 	4 

	

7. 	(a) What are the principles of a HACCP ? 	4 
(b) Write a note on egg spoilage by bacteria. 	3 
(c) Write the steps involved in sanitization of 	3 

egg. 

	

8. 	Write short notes (any four) : 	 21/2x4=10 
(a) Sanitizer 
(b) Packaging Material 
(c) Aseptic packaging 
(d) MFPO, 1973 
(e) CCP 
(f) Hedonic scale 
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10x1=10 

(a) -R7.7.3-11. 	7F1 	t 
(b) 1t.31-11.t. 	aTrvrzr  	t 
(c) 31t.7r.31 . 	3TR-Fr 	 t 
(d) 	 , d 	1 4i-4411:F1:Ft ti 
(e) t, 	 cb cb t I 

(f) T1177.7. 	3-1771 	 t I 

(g) k114 4-111 41(kaTuT,     t I 

(h) 71.7.71. 	t 

(i) 1 41iliI .5FITT4 
t I 

(i) 	r3-14 1 14 	 +f, 	1114 
Tcr -14 tier Aidr 

(k) 	 r   t I 

(1) t.t.lt r 1111 T 	t 
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2. (a) Th* km To -rirfftri 	fart74 * 
fffra7 I 

(b) -114-1,,11 -1- 	fa*EfurafiVr tfuRI 2 

(c) aEL--(3; CIIN4 	 -grfq 	114)41*R-R 6 

air fmN 514hit 	tfkrAt 	ma)+1 cht 

t? 

3. (a)  (-Pqrl 	 7ftillftfff7 I tafFiZ 1,1"kt 2+2 
311-{ zEri-frwrr 1-Ki* 31-d7 	Triq1R I 

(b)  14-4t 31TqA 	r zfr 	auk W77 I 6 

4. (a) t.W$714. 	tri-Purtfu W--A-RI 2 

(b) tsosoili ITIT-ti -t4 	 fata TR 6 

#4criltzt-i-uv 
(c) -cl"cre_411 	1*\11) 	1ThiffErdWlf-A7 I 2 

5. (a) Thz 	fa-ru TR TfOtr 	9-)z f-ofuRl 4 
6 (b) -cri 	fa74-1-Efa ct)k; 	fartpfl:f0T 

auk 	--1-1--A7 

6. (a) 7144 171 	? 3 

(b) aiTROw i 	mcbik Off -4 	? 3 

-41tz (c) ITT 1:f4q 4 

7. (a) 4 .qzfTt? w-i*ft:gtff 

(b) 71-49 7{1.  alti fa t ITT 9IZ WER I 3 

(c) at 	k-a -cc.91..bor 	J44-irod 	fffi-uR I 3 
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8. 744cr -44 (641 wri—tr) ta tfuR : 	21/2x4=10 

(a) -ci -crt9ch 

(b) fti-47 TEPTIt 

(c) chldlujtkdtAf-417 

(d) 71.7F.t.311, 1973 

(e) Tft.Tft.t 

(f) ttf9T liii-ii 
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