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Diploma in Meat Technology (DMT) -

Term-End Examination

December, 2011

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

(@)
(b)
()
(d)
(©
(f)

@
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Full form of WHO is

MAP stands for

BIS stands for

Full form of ISO

HACCP stands for

GMP stands for .
High temperature preservation is called

Full form of WHC is

is a very popular cured meat

product.

The word CIP is related to .

Flavour is the combined effect of
and smell.

Full form of MFPO is
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2. (a)
(b)
(©)

3. (a)
(b)
(©)

4. (a)
(b)
(©)
(d)

5. (a)
(b)
(©)

6. (a)

(b)
()
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Name some important packaging materials
for meat.
Write some features of good packaging
material.
What type of packaging material do you use
for packing cured, fresh and frozen meats ?

Write the principles of modified atmosphere
packaging.

Write short note on bulk packaging and
retail packaging.

What is laminates ?

Define sensory evaluation. R

Write a short note on sensory parameters.
Differentiate between specialized sensory
panel and consumer panel.

How -would you prepare the meat sample

for sensory evaluation ?

What is the example of an organic acid ?
Describe briefly the methods of carcass
sanitation.

Write short note on Meat regulations.

Describe Vacuum Packaging.

Classify packaging materials with examples.

What do you mean by aseptic packaging ?

2



7. (a) What are the properties of a good 4
detergent ?

(b) Write a note on sanitizer. 3
(c)  Write the different colour rots of eggs. 3
8.  Write short notes (any four) : 2Y2x4=10

(a) Hedonic scale
(b) Rigid packaging material
(c) BIS )

(
(

[oW)

) Spoilage of eggs
e) HACCP

(f)  Disinfection
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2. (a)

(b)

(b)

()
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. o1, . 95 H Hay q T

g¥fa (flavour), _____ 3R Ty W
Toreregen gumE 1
UGN wMQ@IA__ B

e &t $ A0l Yk AW & Y
fafaai

3Tt Ykl W bt e faivaned =i fafaa
FE, T Ts feueitfaa He =t AT & fag
a9 forg e SRt YRl ATt &1 9T
g7

Tfafia arEecta 6T 3 fagral #i fafau
o1k TR T PeER R T wa F e
sicred

wiemfaq ®=n g ?

ﬁaﬁ(sensory)‘{@'ﬁ?ﬁqﬁmﬁﬁ HIT |
Tordt yrael W) | § e fafew |

faftre Hat ¥e wd SusieR Yer % SR
T HIFST |

gl e % g o Hie w1 T e
TR T ?



5. (a) hEIMH STRA B IV T ? 1
(b) UY VI H HEE H A wH oHET H W 6

Eaisil
(c) wig fafmm w g9gw ¥ e fafeu 3
6. (a) Trafa i & w= HifS 3
(b) RS GmiE i Hee aifigd witae ) 4
() R WBf @ wa S ¥ 2 3
7. (a) TSR UM % TUEH F1E ? 4
(b) TesH W AR fafan - 3

() i & fafv= avi famemt (rots) 1 fafaw 3

8. Huy ¥ e fafen (fFd an®) = 21/4x4=10

& (rigid) YRt arft
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