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BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 Hours] 	 (Maximum Marks : 50 

Note : (i) Attempt any five questions. 

(ii) All questions carry equal marks. 

1. Fill in the blanks. (any ten) 	 10x1=10 

a) The new role assigned to the packaging is that of a 
	 tool. 

b) Polyamide film is generally called 	 in the 
packaging trade. 

c) The full form of GTR is 	 

d) In India, the preferred aseptic packaging system 
is 

e) 	 is the most important characteristic of 
fresh meat from the marketing point of view. 

f) No formal training is required in 	type of 
sensory evaluation. 

g) Flavour is a combined effect of 	and 	 

h) Sour test is represented by 	acid in the taste 
recognition test. 

i) The temporary separation of sick and newly 
purchased animals in an isolated unit is called 	 
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j) The hand tools, knives, saws etc. in meat plant 
should be cleaned and sterilized with 	°C 
water. 

k) The enterococci are sometimes used as indicators 
of 	 in water testing. 

1)   acid is used to sanitise the carcass. 

2. a) Discuss various tests that are used to test the 
transport worthiness of bulk packages. 	4 

b) What type of packaging should be followed for 
short term storage of fresh meat? 	 3 

c) Discuss the packaging objectives of cooked meat 
products. 	 3 

3. a) Discuss important considerations in the designing 
of a food package. 	 4 

b) Name different flexible packaging materials. 
Describe aluminium foil. 	 3 

c) Write a detailed note on the properties of 

4. a) 

b) 

c) 

d) What are the criteria for selection of specialized 
sensory panel. 	 3 

5. a) What is meant by food safety? How will you ensure 
food safety during cooking and storage of processed 
meat? 4 

b) Enlist the properties of a good detergent. 	4 

c) What is disinfection? 	 2 

Polyethylene (PE) film. 3 

What is modified atmosphere packaging? 2 

Enlist the applications of sensory evaluation. 2 

What is hedonic scale? How is it structured? 3 
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6. a) Discuss quality assurance practices in retail 
outlets. 	 4 

b) What is the role of hygiene in the production of clean 
and safe meat? 	 3 

c) Write a detailed note on the personal hygiene of 
meat personnel. 	 3 

7. a) Describe the causes of spoilage of meat. 	4 

b) Write down the steps involved in the sanitization 
of eggs. 	 3 

c) Write a note on Indian meat regulations. 	3 

8. Write short notes on the following (any four) 4x2.5=10 

a) Laminate 

b) Vacuum packaging 

c) Triangle test 

d) Good Manufacturing Practices (GMP) 

e) Carcass sanitation 

4+4444 
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Titil1 	1    (t17crq.t.) 

fi~ Ih $1T, 

-WM 2019 

dt.ift.M.3.111.-025 :AZ 	• 

3117-4174 

FP :R7 : 2 Elvi1 	 [3**dr7 34:50 

31Z : 	&77 977 2 dr-I( 4ii w71 

((0 FM? WW-141 3* HHM t 

1. R4rI T2TR1 1 	ql (Ps-ei wA) 	10x1=10 
a) Urr*4 *r 	 lir4wr, aTq 	 tr 
b) hI 01-04S Lbc4-1 .4. 1*-RTE 	5 A *iiiH-e4 cil*TA 	 

c) t t 3181riuRTA 	ti 

d) s1Ad AesiA 44-4't-4-r Q61,?1(16crl-kr2A4 fwa 	ti 
e) -41t7    416 ti (iegA 

-Nkffr ti 

f) 	fir * 	101 ,41-1 4 fttftaft Achlt 

	

Acrwr-TcF 3I1,4wir f1 3A-4Frwai 	93 11 

g) TER (Flavour) 	3* 	 -PrOTTOT w mi tl 
h) :Efic '1 I4 tikerkiuT 4 iritrq 	trtalul 	 3TIE A 

t4-rizrr .tica ti 
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0 WA fiZ 411-111 A.{ R.4 UkciqVYI371i 	(1 1-14 

(11, 3701 1(51 ,1 	 ct,dicir tI 

	

i)   A >;(.-d 3-11-40,*Tair**1*Ioth-Rwr* 
aniu_iHmen 	° 	 g * ur i -4-4r .11.ir =Irv' 

k) -(1-1*-1U (enterococci) 	r AT-111T tt)i 	Irefki1rf 

	 ITO Fki A %rr .tictr t 

1) 	34rr wr swim To tr, 	cirrr4 
PIA 	f tl 

2. 24V 4e4ri 1 Nrker 	iYf>M it 1 trTa z1 sizr fau 
titiT*1-41 	 4 

7g) d 	I 	e * aw:4*-f—d* 343TtuT rM 	l rho %TA *1 
4krri *r argrwr fwzrr ANir trifk? 	 3 

Tr) tr* 	 (cooked) 41e 3F1T-41 	4e4rf 3fr11 	,tcf 
41f*1 	 3 

3. 19i0 A*7   11 11- 171 raultuflw %call 41 
t4f 	I 	 4 

1) faiw c rfler*-F4Tr thi-111)41 	R-ru fffftRI - cr4i17-(Pr414-r 
*Ezr@* wrii firai-cm 	 faigl 	 3 
1:11T-6211ra4 	fc -rf *Th-f/11i1 trt 	Wzgqi 3 

4. criT-is(-1141*-Nrr crtir t? 	 2 

cq) Tie ir-rich-r* arjsreil *FT& 4 -d-rm 	2 

Tr) t-glfq* -41:1TRI q;EfT t? T(1 t11 TITka. -NzfT 	 t? 	3 
V) %FM 14-4-41 1 	M 	w4er T'ktfr 4-11-k5 creir t? 	3 
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5. 

4 

i3NT tur i1 etir alf4wr3 t? 3-€13 r1c 	1T4-rr arli 
14-3ftur 	 4Alv tkur 	.F3E433 -41? 

tg) 4 3-171TOT qi V4111 	cHIVI 

2 reNishmuf ct i t? 

6. ) 

ig) 

• F-47( 	;if: A TT-49T 317-4R49 	 Si *T1971 4 

W1a19 Lfi 	3c4ld4 A 9TR-7W( (hygiene) 
war t? 3 

td. *1141Q1-4-4t (-4ifo0c1T 	1499 ad 'WWI 3 

7. ) Arkin% 	4110110t171 4 

4-? 	i-atoor 	Trftkicr welff a r 4 4 *tf771 3 

Tr) 3 liv-d13 441d fiI i4 Ali 41d fffr-t371 

8. kith-9 11 r  VR ER 	 4x2.5=10 

Aftr4a 

13) -Pak 4-F-43-r 

Tr) Rclui14 Er-NTT (Triangle) 

3Vc4 iqPO4lur 0.4.1cw0 (1 -cTIT t) 

) 12-3 tpj 	Nip-(M  

4-440-0*- 
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