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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

00141 December, 2014

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. (a) Define any five of the following : 5x1=5
(i) MAP
(ii)) CIP
(iii) Laminate
(iv) Sanitizer

(v) Hedonic scale

(vi) GTR
(b) Fill in the blanks : (any five) 5x1=5
(i) Nitrogen is used in MAP as gas.

(ii) Flavour is a combined effect of
' and smell.
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2. (a)

(b)
3. (a)
(b)
(c)
4. (a)
(b)
(c)
5. (a)
(b)

(c)
BPVI-025

(ii1) packaging is ideal for
uneven cuts of meat.

(iv) Sensory evaluation laboratory is
maintained at °C.

(v) Iodophores are used as

(vi) means security from
transmission of infectious diseases,
pests and parasites.

Describe briefly the different types of
packaging materials.

Write the importance of food packaging.

What do you mean by retail and bulk
packaging ?

Write about the packaging of cured meat and
dehydrated meat.

What is a tetrapack ?

Write about vacuum packaging.
Differentiate vacuum packaging and MAP.

Write the packaging specifications as per
MFPO, 1973.

What is meant by sensory evaluation ?

Describe the different types of sensory
panels.

Write about different sensory parameters.
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6. (a) List the detergents and sanitizers used in a
meat plant. : 4

(b) Write the steps involved in sanitization of

eggs. , 4
(¢) Name two international and two national
meat regulatory agencies. 2
7. (a) Define food hygiene. 1
(b) Write the simple steps to be followed for food
safety. 5
(¢) Mention the principles of HACCP. 4

8. Write short notes on any four. of the
following : 4x2 z =10
(a) Aseptic packaging ’
(b) HACCP
(¢) Sanitizers
(d) Ranking test

(e) Spoilage of eggs
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1. (w) fafafes & @ 6 @wiw =1 wfonfa
Hifre 5%x1=5
G wwmud.
Gi) #t.ems. .
(i) @AfEe
(iv) TEBHRY
(v) B quE
(vi) St

(@) b el i gfd i (i o) 5x1=5
() R o e w9
g & &g o fo wman ®
(i) Ged (flavour), R TG &
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(iii) #e (99) & BREL ® Wil & fBrw
_ Yonfom omreet Bt R

(iv) Hadl Hedishd JENET S @@l
°C W fopar wrar R |

(v) MEEGR H WM ¥ w9
A frm ST ?

i) & e wwfra 4,
Hel (Arerhsiial) v oEhfaE & e
TR

2. (%) Ypfom amfiel & fafm yerl #1 @8y &
Ui HfT | 6
(@) wrr IR % aga #i fafaw 4
3. (%) PR W Ui IHRAT @ 19w wugw § 2 4

(@) m@tﬂtaﬁtﬁﬁ%arﬁzaﬁﬁ%ﬁmésaﬁﬁ

fefau | | 4
(M) 2 T g 2 2
4. (F) ﬁah(éqq)ﬁ%ﬁm%:aﬁﬁ%@l 3
(@) fafa W)ﬁ%ﬁm@@mﬁ & 3R B
wE $Hifvy | 3
(M) ww.uE.daE, 1973%@%%&%@
I faflgw | 4
5. (%) Had Yo @ 9 F1 IUIE § 2 1
(@) 4w et & fafirmr ol &1 o hifd | 3
(M) faftm 93d el & an & fafew ) 6
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6. (%) wHie @F | YWY AT T el 6

! SR | 4
(@) i ¥ wedmw § wffod = =
fafay | 4
(M) QA siwiEE @ Qe e fafeme i
% am fafgw | 2
7. (%) W wresdl ® gRaiia HIT | 1
(@) @ gen % e sraeie g fegen
(=ont) =t feaRaT | 5

(M) W (HACCP) % fagmal %1 3g@ HifwT | 4

8. Fmfifgs & @ fedl o w wfgm feoafomi
fafae : 4x2é=10
(%) Fiffa (i) Ik
(@) ¥4 (HACCP)

(M) wEHER
(w) fem digor
(5) it i fopla
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