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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

June, 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) The most significant landmark in flexible
packaging was the development of ..............

in the year 1933.

(b) A film produced by the combination of two

or more plastic films or resins is referred
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Most commonly used test for evaluating

the transport worthiness of packages is

In India, preferred aseptic packaging

system is ................. .

Canned meat 1s stable at ambient

temperature for ............. years.

The tongue and nose of a person do not
work properly if he/she 1is suffering

from ...ccoeeeenn.... .

A consumer panel for sensory evaluation
consists of .................. or even more of

prospective consumers.

The bite, ............... and swallow are three

steps in the oral perception of texture.
Caffeine has a ................. taste.

Whole poultry should be cooked to ..............

°C for doneness.

Fat obtained from pig/pork carcass 1is

called ................. .
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Green rot in egg spoilage is caused

by oo .

Define food packaging. 2

Write down the important properties of
polyethylene (PE) film. 4

What are the drawbacks of glass

containers ? 2
Name two 1important properties of
Aluminium foil. 2
Discuss the advantages and requirements
of bulk packaging. 4

Describe the packaging of fresh meat in

detail. 4

What are the packaging requirements of

cured meat ? 2

Define freezer burn. 2

What are the differences between vacuum
packaging and modified atmosphere

packaging ? 4

Make a list of the applications of sensory

evaluation. 4
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Describe the requirements of Sensory
Evaluation Room. 4
Write a detailed note on the difference

tests in sensory evaluation of a food. 4

What is meant by hedonic scale ? 2

What are the quality assurance practices

at kitchen level ? 4
Write down simple steps that can be
followed for food safety. 4
Explain the meaning of quarantine. 2

What are the properties of a good sanitizer ?

4
Define spoilage. Write the factors
responsible for spoilage. 1+3
How can we assess the sanitary condition
of equipment and work surface in meat

plant by swab method ? 2

Write short notes on the following :

(a) Cellophane 3
(b) Specialized sensory panel 3
(c) HACCP 4
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