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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2022

BPVI-025 : MEAT PACKAGING AND
QUALITY ASSURANCE

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

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

(a) In modern era, packaging should attract
the attention of .................. in the least

possible time.

(b) Organic acid, such as ............... should be
used to sanitize carcass.

(¢c) MST cellophane is a moisture proof, heat
sealable and ................ film.
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....................... packaging increases the cost

of packaging as compared to bulk

packaging.
Nitrogen is used in MAP as ................ gas.
Persons suffering from ................. should

not participate in sensory panel.

Sensory evaluation laboratory 1s
maintained at ................... °C.
Flavour is perceived collectively by tongue

and ........ccceeeee .

Demarcation of clean and ...
operations is the main hygienic principle in
processing.

In meat hygiene, a disinfectant is called

£2 E S .

Caustic soda 1s a cheap, common and

powerful ..................... .

................. is a definite wvisual sign of

microbial growth.
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What are the functions of food package ? 4

Define composite film. Give a brief

description of two flexible packaging

materials. 2+4
What do you mean by shrink film ? 2
Describe aseptic packaging in detail. 4

Discuss modified atmosphere packaging of

different fresh meats. 4

Write down the advantages and

applications of vacuum packaging. 4

Name four sensory organs and their

perception properties. 4

What i1s the 1ideal time of sensory

evaluation ? 2

Describe the desirable qualities in a good

sensory panelist. 4

What is ranking test ? How is it conducted ?

1+3

When do we call a person taste blind ? 2

P.T.O.
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What do you understand by hygiene ?

What is its role in clean meat production ?
1+3

Write down various steps of cleaning

procedure in a meat plant. 4

Explain the meaning of probiotics. 2

Describe the components of good
manufacturing practices n meat

processing plant. 4

Discuss different methods of carcass

sanitation. 4

How can you assess the personal hygiene of

meat personnel ? 2

Write short notes on the following :

(a)
(b)
(c)

Packaging of frozen meat 4
Consumer panel 3
Sanitation of egg 3
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