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BPVI-025 : MEAT PACKAGING AND
QUALITY ASSURANCE

Time : 2 hours	 Maximum Marks : 50

Note : Attempt any five questions. Question No. 1 is

compulsory.

All questions carry equal marks.

1.	 Define any ten of the following :	 10x1=10

Sensory evaluation

Laminate

Controlled atmosphere packaging

Tetrapack

Iodophores

Sensory panel

Quality control

Critical control point

Sanitation

CIP

(k)	 Whisker

(1)	 T Q M
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2.	 (a) Write the importance of food packaging. 	 2

Describe different types of packaging 	 4
materials.

What is meant by aseptic packaging ?
	

2

(d) Differentiate between retail packaging and
bulk packaging.

	

3.	 (a) What are the differences between vacuum	 2
packaging and modified atmosphere
packaging ?

Write about the packaging of frozen meat
	

4
and dehydrated meat.

What are the packaging specifications for 	 4
packaging of meat products as per MFPO,
1973 ?

	

4.	 (a) What are the applications of sensory 	 3
evaluation ?

Describe different types of sensory panels.	 3

Write about different sensory parameters. 	 4

	

5.	 (a) What do you mean by hygiene, food safety
and quality assurance ?	 1+2+2

Write about the international and national
	

3
meat regulatory agencies.

Which are the critical control points in	 2
poultry processing line ?
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6.	 (a) Write the properties of a good sanitizer.	 3
List the detergents and sanitizers used in a 	 3
meat plant.
Narrate the method of manual cleaning in	 4
a meat plant.

	

7.	 (a) Describe the spoilage of egg. 	 4
Write the steps involved in sanitization of	 4
eggs.
Write short notes on SSOP.	 2

	

8.	 Write short notes on following (any four) :	 4x21/2=I0

Flexible packaging material
Ranking test
HACCP
Good manufacturing practices

(e) Detergent
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6.	 (a) al-4 	  794 tfuR I	 3

d 441 4 31-9-rrr-4-R--4 (-a ,c9a,-1 Tol-az	 3
4f-A7

d 441 14 T4 14	 .11 141-141:FT '4- RAT	 1:97	 4

"4-N7 I
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