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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

February, 2021

BPVI-025 : MEAT PACKAGING AND QUALITY
ASSURANCE

Time : 2 hours Maximum Marks : 50

Note: Attempt any five questions. All questions carry
equal marks.

1. (a) Write ‘True’ or ‘False’ (any five) : 5x1=5

(i) Packaging protects the product from
physical and chemical changes.

(i1) Meat should never be frozen without
packaging.

(iii) Persons suffering from cold should not
participate in taste panel.

(iv) We can reheat a meat product as many
times as required.

(v)  Sodium hydroxide (caustic soda) is an
acidic detergent.

(vi) Slime formation is a definite visual
sign of microbial growth.
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(b) Fill in the blanks (any five) : 5x1=5

(i) MST cellophane refers to a film which
is , and transparent.

(i) Most commonly wused test for
evaluating the transport worthiness of
packages is test.

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

(iv) packaging is ideal for large
and uneven cuts of fresh meat.

(v) For safe food production, poultry
should be cooked at °C.

(vi) A substance that reduces the number
of micro-organisms to an acceptable
level is called a/an

2. (a) Define food packaging. 2
(b) Enlist six rigid packaging containers. 3
(c) What do you mean by shrink film ? 2
(d) Write a note on metal cans. 3
3. (a) What are the characteristics of retail
packaging ? 4
(b) Describe the packaging for short-term
storage of fresh meat. 3
(¢c) How does vacuum packaging differ from
modified atmosphere packaging ? 3
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4. (a) Write a brief note on freezer burn. 2

(b) Differentiate between specialized sensory

panel and consumer panel. 4

(¢c) Who can become a good sensory panelist ?
List out the basic considerations. 4
5. (a) Write a note on ranking test. 3

(b) What are difference tests ? Describe their

utility in sensory evaluation. 4

(¢c) What do you understand by hygiene ?
Describe its role in clean meat production. 3

6. (a) Write eight simple rules to control the
quality and safety of your food. 4
(b) Write a brief note on biosecurity. 2

(c) Write established cleaning procedure in a
food area. 4

7. (a) Define spoilage. Write down the factors
responsible for food spoilage. 4

(b) Describe the approaches used for carcass

sanitation. 4
(c) What do you mean by a probiotic ? 2
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8. Write short notes on any four of the
following : 4x2 é =10
(a) Polyethylene (PE)
(b) Aseptic packaging
(c) Sensory attributes of meat
(d) HACCP

(e) Spoilage of eggs
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