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 BPVI-025  

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) : 51=5 

(i) Packaging protects the product from 

physical and chemical changes.  

(ii) 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) : 51=5 

(i) MST cellophane refers to a film which 

is ________, ________ and transparent.  

(ii) Most commonly used 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 : 42
2

1
=10 

(a) Polyethylene (PE) 

(b) Aseptic packaging 

(c) Sensory attributes of meat  

(d) HACCP 

(e) Spoilage of eggs  
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 ~r.nr.dr.AmB©.-025  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

\$adar, 2021 

 

~r.nr.dr.AmB©.-025 : _rQ> n¡Ho$qOJ Ed§ JwUdÎmm AmídmgZ  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. (H$) ‘ghr ’  `m ‘ µJbV ’  {b{IE (H$moB© nm±M ) : 51=5 

(i) n¡Ho$qOJ go CËnmX H$mo ^m¡{VH$ Ed§ amgm`{ZH$ 
n[adV©Zm| go gwajm àmßV hmoVr h¡ & 

(ii) _rQ> H$mo H$^r ^r n¡Ho$qOJ Ho$ {~Zm {h_er{VV 
Zht H$aZm Mm{hE &  

(iii) OwH$m_/gXu (cold) go J«ñV ì`{º$`m| H$mo Q>oñQ> 
n¡Zb H$m {hñgm Zht ~ZZm Mm{hE &  

(iv) _rQ> CËnmX H$mo AnZr Amdí`H$VmZwgma {OVZr 
~ma Mmh|, CVZr hr ~ma nwZ…J_© {H$`m Om 
gH$Vm h¡ &  

(v) gmo{S>`_ hmBŚ>moŠgmBS> (H$m°pñQ>H$ gmoS>m) 
Aåbr` An_mO©H$ h¡ &  

(vi) {Mn{Mno nXmW© (Slime) H$m ~ZZm, gw{ZpíMV 
ê$n go gyú_Ordr` d¥{Õ H$m ZµOa AmZo dmbm 
g§Ho$V h¡ &  



BPVI-025 6 

(I) [aº$ ñWmZm| H$s ny{V© H$s{OE (H$moB© nm±M ) : 51=5 

(i) E_.Eg.Q>r. gobmo\o$Z H$m Ame` Eogr {\$ë_ 
(naV) go h¡ Omo ________, ________ Am¡a 
nmaXeu hmo &  

(ii) n¡Ho$Om| H$s n[adhZ j_Vm Ho$ _yë`m§H$Z _| 
gdm©{YH$ gm_mÝ` ê$n go à`wº$ narjU, 
________ narjU h¡ &  

(iii) g§doXr _yë`m§H$Z à`moJembm H$m aIaImd 
________ go. na {H$`m OmVm h¡ & 

(iv) ________ n¡Ho$qOJ, VmµOo _rQ> Ho$ ~‹S>o Am¡a 
Ag_w{MV H$Q>o hþE Qw>H$‹S>m| Ho$ {bE AmXe© 
n¡Ho$qOJ _mZr OmVr h¡ &  

(v) gwa{jV ImÚ CËnmXZ Ho$ {bE, nmoëQ>́r H$mo 
________ go. na nH$mZm Mm{hE & 

(vi) gyú_Ordm| H$s g§»`m H$mo ñdrH$m`© ñVa VH$ 
KQ>mZo dmbm nXmW©, ________ H$hbmVm h¡ & 

2. (H$) ImÚ n¡Ho$qOJ H$s n[a^mfm Xr{OE &  2 

(I) {H$Ýht N>h g™V (rigid) n¡Ho$qOJ {S>ã~m| H$s gyMr 
~ZmBE &  3 

(J) g§Hw${MV (shrink) {\$ë_ go Amn Š`m g_PVo h¢ ?  2 

(K) YmVw go ~Zo {S>ã~m| na {Q>ßnUr {b{IE &  3 

3. (H$) \w$Q>H$a n¡Ho$qOJ H$s {deofVmE± Š`m h¢ ?  4 

(I) VmµOo _rQ> Ho$ bKwH$m{bH$ ^§S>maU Ho$ {bE n¡Ho$qOJ 
H$m dU©Z H$s{OE &  3 

(J) {Zdm©V n¡Ho$qOJ, n[ad{V©V dm`w_§S>br` n¡Ho$qOJ go 
{^Þ H¡$go hmoVr h¡ ?  3 
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4. (H$) \«$sµOa ~Z© na g§jon _| {Q>ßnUr {b{IE & 2 

(I) {d{eï> g§doXr n¡Zb Am¡a Cn^moº$m n¡Zb _| A§Va ñnï> 
H$s{OE &  4 

(J) EH$ AÀN>m g§doXr n¡Zo{bñQ> H$m¡Z ~Z gH$Vm h¡ ?  

Bg g§~§Y _| ~w{Z`mXr A{Zdm`© q~XþAm| H$s gyMr 
~ZmBE & 4 

5. (H$) loUrH$aU narjU na {Q>ßnUr {b{IE & 3 

(I) {d^oXZ ({S>\«|$g) narjU Š`m h¢ ? g§doXr _yë`m§H$Z _| 
BZH$s Cn`mo{JVm H$m dU©Z H$s{OE &  4 

(J) ñdmñÏ`-ajm (hmBOrZ) go Amn Š`m g_PVo h¢ ? 

ñdÀN> _rQ> CËnmXZ _| BgH$s ^y{_H$m H$m dU©Z 
H$s{OE &  3 

6. (H$) AnZo ImÚ-nXmW© H$s JwUdÎmm Ed§ gwajm {Z §̀ÌU Ho$ 
AmR> gmYmaU {Z`_ {b{IE &  4 

(I) O¡d-gwajm na g§jon _| {Q>ßnUr {b{IE &  2 

(J) ImÚ joÌ _| ñWm{nV gm\$-g\$mB© H$s H$m`©{d{Y 
{b{IE &  4 

7. (H$) {dH¥${V H$s n[a^mfm Xr{OE & ImÚ {dH¥${V Ho$ {bE 
CÎmaXm`r H$maH$m| H$mo {b{IE &  4 

(I) _¥V new H$s ñdÀN>Vm _| à`wº$ Ñ{ï>H$moUm| H$m dU©Z 
H$s{OE &  4 

(J) àmo~m`mo{Q>H$ go Amn Š`m g_PVo h¢ ?  2 
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8. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE :  42
2

1
=10 

(H$) nm°{bE{WbrZ (nr.B©.) 

(I) H$sQ>mUwa{hV n¡Ho$qOJ  

(J) _rQ> H$s g§doXr (ghO) {deofVmE±  

(K) h¡g²n (EM.E.gr.gr.nr.)  

(L>) A§S>m| _| Iam~r  

 


