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Diploma in Meat Technology (DMT) 

Term-End Examination 
O 
CD 
	 December, 2011 

ti 
O 
CD 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. 

Fill in the blanks (any Ten) : 	 10x1=10 
(a) Full form of WHO is 	 
(b) MAP stands for 	 
(c) BIS stands for 	 
(d) Full form of ISO 	 
(e) HACCP stands for 	 
(f) GMP stands for 	 
(g) High temperature preservation is called 

(h) Full form of WHC is 	 

(i) is a very popular cured meat 
product. 

(1) 
	

The word CIP is related to 	 
(k) Flavour is the combined effect of 
	and smell. 

(1) Full form of MFPO is 	 
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2. (a) Name some important packaging materials 
for meat. 

2 

(b) Write some features of good packaging 
material. 

2 

(c) What type of packaging material do you use 
for packing cured, fresh and frozen meats ? 

3. (a) Write the principles of modified atmosphere 
packaging. 

4 

(b) Write short note on bulk packaging and 
retail packaging. 

4 

(c) What is laminates ? 2 

4. (a) Define sensory evaluation. 1 
(b) Write a short note on sensory parameters. 4 

(c) Differentiate between specialized sensory 
panel and consumer panel. 

3 

(d) How would you prepare the meat sample 
for sensory evaluation ? 

2 

5. (a) What is the example of an organic acid ? 1 

(b) Describe briefly the methods of carcass 
sanitation. 

6 

(c) Write short note on Meat regulations. 3 

6. (a) Describe Vacuum Packaging. 3 
(b) Classify packaging materials with examples. 4 
(c) What do you mean by aseptic packaging ? 3 
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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) : 	 2 1/2x4=10 

(a) Hedonic 'scale 

(b) Rigid packaging material 

(c) BIS 

(d) Spoilage of eggs 

(e) HACCP 

(f) Disinfection 
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 1 dry q7F,  77. 117. 	t 

504-1 k 	3.7'w t 

1. 	fi-wr T-4A 	"ft 	: 	 10x1=113 

(a) "Z- 1 "7. at 1 yl 9P:f  	I 

(b) 71:1. LT. It 	31T'qP:f  	t I 

(c) -q1 371.  	31WPT    t I 

(d) 31T . 	 311 	yi -114   	 t I 

(e) t71. 	3-17171 	 t I 

(f) 714. 71. 377   to I 

(g) dsccl 114 1-11-f 1R 1T1f 	  cW1101 t I 

(h) tkti "i71  	 t I 

(i) 31fff 	 WELT3 4-1e. 

t 
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0) 

(k) 

31t. 	4GiN 

Vf-q.  (flavour), 	 

t I 

3T 	11%-1 

1-1(-11101 319.11-4 t I 

(1) 71:1. 	t. 311 -971 	 t 

2. (a) 4-11e. all To 17-6--ffvf t -9-r4 2 

I-0%171 

(b) 31-4-  4-ftrr T1P:fr f-1*•Er-d-r4 2 

(c) Trff, nib Q,01.  6 

3TrEr f*-Tr mew 7-z4TT 

3. (a) LI tcl ccfn011T-150 q \TI.4 1 tffif 	I 4 

(b) 14)F,5141 

f7ftI7 I 

Z14)r\5-141 -97 #"cl. 14 -1)e. 4 

(c) a-git? 2 

4. (a) TOt (sensory) tiftiTrfErd W771 1 

(b) 4 Tikt 3fic1 tiT -4414 f7t7 I 

(c) fdr717 TOt 	ci 31:1I11W1T 	* 3 3 

	 .WIN7 I 

(d) 74-4t     3117  	 Uf 	2 
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5. 	(a) chIcii-Ich 3rr cif 3cWul 474T t? 	 1 

(b) trqj 7f4 	1:17h71 	fq-felz4 	-144Er 	-p:r7 	6 

7 I 

(c) -grfrr raF-1 ,4 ,41 -Ert Ti4Er 	 fffr-{g7 	3 

	

6. 	(a) f9-41-ff WOrt Tcrtz W--A7 I 	 3 

(b) ftr-41-1 (-11 1-Ifia 	41cwoi 	.4f-A7 	4 

(c) 7 •t4 	31-R-PT t ? 	3 

	

7. 	(a) 	3-1-Q.  3i 	ITT ? 	 4 

(b) ta m tr{ 	f-o-tr7 I 	 3 

(c) 3-1V 	rclriTR .14 ra+10-il (rots) ct)) "FFfti7 I 	3 

8. Ti4Er 	 Mr-117 ( ft-4 wn-mot) 

(a) telfiW 

(b) TR7f (rigid) titNTT TrFlt 

21/2x4=10 

(c) t. 31. f. 

(d) 3i f40 

(e) 

(f) 0M9hilul 
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