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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2017 	00138 
BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : 	Attempt any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) Write 'True' or 'False' (Any five) : 
	5x1=5 

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. 

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

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

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

BPVI-025 
	 1 	 P.T.O. 



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

(i) Polyethylene is an example of 
	  type of packaging 
material. 

(ii) In India, preferred aseptic packaging 
system is 	 

(iii) 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. 

(c) 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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4. 	(a) Differentiate between specialized sensory 	3 
panel and consumer panel. 

(b) Write a note on the conditions to be 	4 
maintained in the Sensory Evaluation 
Laboratory. 

(c) Name four basic tastes. Indicate the 	3 
locations on the tongue, where these are 
easily sensed. 

5. (a) What do you understand by hygiene ? 2 + 3 
What is its role in clean meat production ? 

(b) What do you know about meat 	5 
regulations ? 

	

6. 	(a) What quality assurance practices are 	4 
desired to keep the food safe at the kitchen 
level ? 

(b) Define HACCP. Write seven steps in this 2+4 
system to assure safe food production. 

	

7. 	(a) Write the properties of a good sanitizer. 	3 
(b) Describe the mechanism of spoilage of eggs. 	4 
(c) Narrate the method of manual cleaning in 	3 

a meat plant. 

	

8. 	Write short notes on any four of the following : 
(a) Shrink packaging 
(b) Good manufacturing practices 
(c) Vacuum packaging 
(d) Training of sensory panelists 
(e) Hedonic scale 

4x21/2=10 
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1. 	(a) ' iiii ' zif 4 4mci t  fffftR (rWt ITN) : 	5x1=5 

(i) ell1m1 -1.  t-df 14 .414 '14W -r7-*-  ,1101 t 1 

(ii) fa---41a. tr*--- g.  cli ,  it-a • 	c11 1-1.  * clI4I-11-1 

i IfTrr17 6411 	ticbC11 t 

(iii) T*-11:1 (cold)14 -917 c4irchi* -441 dirt 

14 ITT 'ffe tffT -curi 	 I 

(iv) fill-41-4 rrftvur 14 Trii1. -a-17 -1 ,0 fiT- --fi
"tt 1 

(v) --. -Iliti --'r Tikra igisHoi * IA 	(1 A• 
55° 14. * 4f-el* 014 4 11i 71 Lii Clt$ 14 

4'41V-117T ticnoi t I 

(vi) ilirdlzr 4-111.r. oetil (t.3 .7) "0 LW) 

4igt4 11114) #T-9-tf9 (aill.R1:i.aTI) *9 -fgf 

14 7TiT \Aim MI 
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(b) fr4?[ TAM)? 	'W1f77 (rah 	TIN) : 	5x1=5 

(i) 41 	rMW1fli, 	 reM.14 	-IT 
Trigit 	dqWul t I 

(ii) '.11 4 TR:ItT dlusit Wr4TT 

	 t 

(iii) secileig TrrE 	771*fFR 	 
114 4111 	fterT 	t1 

(iv) 1:EIM 4 	f trdT 7:Eirq('tZ) 	ch 140 
TINT07 14 	 OITF 	t I 

(V) 	 Vie. Te 137:17 	"FF7 
'97 tsiq triOff "0 OW toff, 

lzfrizcf-*7 oticizR 	r cbtof t I 

(vi) 9  law/ 	414 t 9-m .41:rr 	 
1 

	

2. 	(a) WV "tit7 	sA14 	1:1-6- Tuf rcivtuii4 	3 
r~ rr t? 

(b) fdfiT9' 	(rigid) PVT 	1:0-4Z 	4 
-11.f.q7 4-14 tr ftzt 	r.) w.  auk -IfA7 

(c) Afgrka ath *iil-Ortm fch-0:1 13Cal otT 	3 
* I  

	

3. 	(a) 	chldlusit 	zo Att41IT kircit-oit ottiti q11', 	 I 	4 

(b) 4 (bulk) fd"- f l(RTO OTT71 ,-TITTA 3111-4i1 	3 
fq-5.1" ttOrt 	'49-1-47 I tilgwul ass`f 
W-A7 I 

(c) 	41dAtr7.7*7-0T1 W-41 tt ? 	 3 
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4. 	(a) feTRE #4-41' -ici 3117 7r4-4?rr .-Ki * 3f-d.K 	3 

Tcitz wr-A7 I 

(b) #4t tc.-4ichi 514i , R1Itil fmti M*r clIclIcRul 	4 

ct)144-i MT Aloi t ? tE fffrgf7 I 

(c) aft 11.9.7rt Tart * 97:r fofiviu 104 TR 74 	3 

,.7141 	TerR wer.  §-mr aTrkirt.  t Tral .tmort I 

	

5. 	(a) lzfrf-921-*7 tf 377 qz1T 7170 t ? 0 41—litil Ite 2+3 

dC41q-1 14 "Fr" %OW W t? 

(b) AZ TtOtft rciric1 1-4 *Aft 43 	Tr.9. .0wq.-4ii 	5 

Wr7R I 

	

6. 	(a) t*1 	i "4 WEI 1:70 	lalfkiff alit ttsi; t fffR 	4 

a 	igi 4 771179T 3-17-411:17 1-4-4Ttf Vr fegf71 

(b) 	.i,4 .0 .11fti-nfErd -tr771 Tfkiff WV dr-ilqi 2+4 

31747F * i'mi TR &I-47-2.11 	TIM cwt.).  

fffft317 

	

7. 	(a) 3 	•k.c1"cre,ch (sanitizer)*TiTT4 Vfti7§17 I 	3 

(b) ate t fq-frff-tq . 1 auk W7g I 	 4 

(c) }ilk t-1.4.1 4 T2,4 -# (manual) ii141-TIE5T1 	3 

f4fiT *r auk *IF-4. r 1 

8. 7:14)-cr 4 ret4rarTTR*a forwR : 
(a) -ttf- I1 zi4t 

(b) 3T 	RIP-1 1-1 tli co.lci$R 

(c) f9-4fu-a ,,i%i 
(d) Ttataafc.R.dl 	5IPIVur 

(e) t-e9.-  liFF 

4x21/2=10 
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