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1. (a)
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Attempt any five questions. Question No. 1 is

compulsory. All questions carry equal marks.

Write ‘True’ or ‘False’ (Any five) :

@

@)

@)

(iv)

(vi)

Glass bottles allow gases to pass
through them.

Vacuum packaged fresh meat can be
stored at room temperature.

Persons suffering from cold should
not participate in sensory panel.

In a triangle test, all the three samples
are different.

The ground meat can be cooked
thoroughly to an internal temperature
of 55°C for safe food.

Bureau of Indian Standards (BIS) was
earlier known as Indian Standard
Institution (ISI).

1 P.T.O.

5x1=5



(b) Fill in the blanks (Any five) : 5x1=5

() Polyethylene is an example of
type of packaging

material.

(i) InIndia, preferred aseptic packaging
system is .

(i) Canned meat is stable at room
temperature for years.

(iv) Sour taste is represented by
acid in taste recognition
test.

(v) Temporary separation of sick and
newly purchased animals in
__________ unit allows" efficient
hygienic practices.

(vi) Fat obtained from pig/ pork carcass is
known as

2. (a) What are important considerations in the 3
designing of a food package ?

(b) List different rigid packaging materials. 4
Describe one of them in detail.

()  What is the main difference between 3
laminate and coextruded film ?

3. (a) Give a detailed account of Aseptic 4
packaging.

(b)  List different tests that are used for checking 3
the transport worthiness of bulk containers.
Explain with an example.

(c) What are the objectives of fresh meat 3
packaging ?
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Differentiate between specialized sensory
panel and consumer panel.

Write a note on the conditions to be
maintained in the Sensory Evaluation
Laboratory.

Name four basic tastes. Indicate the
locations on the tongue, where these are
easily sensed.

What do you understand by hygiene ?
What is its role in clean meat production ?

What do vou know about meat
regulations ?

What quality assurance practices are
desired to keep the food safe at the kitchen
level ?

Define HACCP. Write seven steps in this
system to assure safe food production.

Write the properties of a good sanitizer.
Describe the mechanism of spoilage of eggs.

Narrate the method of manual cleaning in
a meat plant.

8.  Write short notes on any four of the following :
Shrink packaging 4x2%2=10

(a)
(b)
<)
)
e)

~ o~ o~
[
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Good manufacturing practices
Vacuum packaging

Training of sensory panelists
Hedonic scale

2+3

2+4
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1. (a)
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‘g&t’ o e’ fafae (et ute) 5x1=5

()
(i)

e %! S W T T e S R
frafa FheE a1 He H FW F q9EH
R eI e S ¥t g1

&M (cold) ¥ T AfF FI Hagr I
H 9 el A =i |

Frysira wlero § vt 7 7 fam-f=
AT |

He WiW I Gd GrEued & TSR |
55° Q. F s T W I @ |
eI ST WAl © |

W A 0 (L) B e

WA Ak G (3TE.TH.3T% ) & |
W/ ST S AT

4 P.T.O.



(b)

2. (a)
(b)
)
3 (a)
(b)

(©)
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e e # 9f Fifere (Reed ) -

@

qifaefifem, e =t TS
HIFHT T IR |

WA H qHte FieRfE ST frwes,
.

fesamas Hie ol & fag FA
& A T feer T #

Qe A T il T4 WS () Wewrdan
e T ¥ T ¥
e ¥ ¥9 979 ¥ fag
AR &R 73 T wyel W et @,
TH TR SHIER ! AN Ll ¢ |
T G/ 9F ® JTa a9

FETH B

T 49 # fesmfim ¥ el ferdts
fog 7 €2

a1 93 (rigid) &S0 amfil =t gEheg
FST! 79 | frelt w1 ol =i
Az iR weafedfia firew & ger |
e Hifg|

FreTRfEa YRS # wfamr s ST
S (bulk) fesall =1 wftae eman Siied & vy
fafu= oiaol # gt s RE der g
it |

ST Hie YRS F RE@ A E?
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4. (a)
(b)
(c)

5. (a)
(b)

6. (a)
(b)

7. (a

8. ﬁ@ﬁﬁ#ﬁwwﬁzm:

(a)
(b)
(€)
(d)
(e)
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fafire dadt e iR Susie 3@ & ST A
e ST

TaE Yo TN fRE awE w1 SRy
FI9 @1 S g ? AR fafE)

R g @Rl % T fafen) sfitv wsw
TTE 1 TUEY el TR ST | werl T ¥

AT | AT 1 THI § ? WH-GeR Hie
Ieqre H gt i = e ?

Hre wadt fafml & IR § o I w1 =
Eiied

W A g T w1 giia s w@n ¥ A
Fiea Turer SvETET sHaEn) @l fafa
T+ IRy st | g @ S
AT & AT 3@ T &t W@ F@l @l
fafaw|

3= W% (sanitizer) F ToreH! = faf@u!
ISl & fagfa-d3 w1 i wifag |

He 9959 4 g § (manual) WHE-TEE A
fafa = aof7 =ifSw)

BEEREIEY

1= fafaaion sagr
frata-Sarfsm

A el =1 ufinerm
et wha

4
3

4x2>2=10
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