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BPVI-025 : MEAT PACKAGING AND QUALITY

ASSURANCE

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(i1) All questions carry equal marks.

1.

(a) Write ‘True’ or ‘False’ (any five) : 1x5=5

@)

(i)

(iii)

(iv)

(v)

(v1)

Cellophane is an environment friendly
packaging film.

The packages are required to be tested
for performance during transport.

Chewing gum before tasting food is
desirable for a sensory panelist.

Appearance of a product can also give
some idea about its texture.

Meat is a potential vehicle for the
transmission of disease producing
organisms.

Carcass splitting saw can be sterilized
at 50 °C.

P.T.O.
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Fill in the blanks (any five) : 1x5=5

(1) PET bottles are extensively used for
the packaging of ................

(i1) Retail packaging .............. the cost of
packaging.

(i11) A consumer panel consists of
.............. or more number of prospective

consumers.

(iv) In India, meat products should be
served for sensory evaluation at a

temperature of nearly ............ °C.

(v) A substance which assists in cleaning

when added to water is called.........

(vi) Organic acid such as ........... should be

used to sanitize the carcass.
List different functions of a food package. 4

Describe the properties of polyethylene
(PE) and Aluminium foil as packaging
films. 6

Discuss the differences between retail and

bulk packaging. 4

Define aseptic packaging. 2
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Describe long-term storage of fresh meat

using vacuum packaging. 4

What is cured meat ? Write down the
precautions in the packaging of cured

meats. 242
Who can become a good sensory panelist ?3

List the sensory tests used for evaluation

of meat products. 3

What is the importance of consumer panel

evaluation ? 2

Draw a diagram of tongue showing location

of sensation of different tastes. 4

Write a detailed note on the hedonic scale.
4

What is meant by quarantine ? 2

Write down simple rules to control the

quality and safety of food. 4

What is disinfection ? Enlist the properties

of a good sanitizer. 1+3

P.T.O.
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7. (a) What elements are covered under ‘Good
Manufacturing Practices’ (GMP) ? Describe
any one of them. 2+3

(b) Name the methods of carcass sanitation.

Discuss any one of them. 2+3
8. Write short notes on any four of the following :
2.5%x4=10
(a) Transport worthiness of bulk containers
(b) Packaging of frozen meat
(¢) Flavour

(d) HACCP
(e) Spoilage of eggs
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e wrenfien ¥ fewmr (S, )
AT qa
S, 2023

S.U.3.31M8-025 : WiE W Uit TR TquTer
AT

gag ; 2 gu2 STfeHad 37 : 50

T : (i) Tl gier 99 & S Sl
(i) Gt G % STF GHA Bl

. (a) fefafed § @ @F-w ‘@@’ © o1¥En

‘e’ (RIE uter) ? 1x5=5
(&) Aalrdd, qaTEul-faaet Yep T
frer/od 2|

(@) Ufeed & SN Y3 & fou Ysmel &
Theu ) AEYIHd Bl 2

(1) Gt Yet & fou @ uged % @i 9
e =T T disAg Bt 2l

P.T.O.
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(9) 3R & W ¥ 39& ST &l ff /B
SIS T S 2

($) wi|, A U1 HE o Ssharget &
TERE ® e Gifad GaEsd el

(F) FRHI T ae AR &l 50° S

W IMURfEd fRan < gk 21
(b) R T &1 gfd *ifST (FE urer)
1x5=5
() &1 pfen & fow i s
%1 92 YAM W YA fHA S B
(@)G0 Ywfsm & &Ro, U i
AN STl Bl
(Tl-) S-q-q:ﬁw -a—‘_'a a% a:la—rfa .............. 37E
399 Iy den | gwifad  IuHreRT
g fre s 2
(%) 9RA H HE AR % Fod! oAk &
fer T r) oo S— foifl SA02 u
Wl S 2
(3) ®E e S W faere S W W 9wE
ﬁ W glﬁﬂ- %, 3@ ............... mﬁ %l
(B) wHE =i fousan =@ & fau
SIY T 3T 1 SUAN TRAT ST
Bl
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. (FEE e w fafem wEl w1 g d9R
IS 4
(@) TR fredl & ®9 o diefufoei= (HE)
AR TegHIEm wizd & YO0 k1 Gui

FHifsq| 6
. ()G AR o Uefem H SR w1 =l
FHifsTq| 4

(@) gfde i s ufenfia wifsw 2
(M) a= wY & frafa YRS @ SwEm @
TU Td AT Toh HERUT 1 UM hifed| 4

L (F)FEifud wE e § 7 gEiud °iE el

A\ N\~ o fa g
U ST ohdd 0T a9l STH dredl S

fafau) )
(@)Ha U & Uh 3D U Hi ANl §F
Hahd % ? 3

(7)) 7IE @RI & AR & U ITM ey
ST aTet Fad e w1 g duR St

3

N EIELLIES] S He ok hl HEcdl Il 22 2
(@) fafv= =Rl & oHYfd & TE & 39

gU Y &1 IR@ IR0 4
(M) gEsEt T (deifie wha) W fadga
feooii fafau) 4

. (F)TNY (FINUe) 9 ®/ AR B 2 2

P.T.O.
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(@) disH &1 O SR YT & FEta w6
¥ gafya g fm fafew) 4
(M) IMEARE  (fFEFAT) ® T ? TH T
fodsae  (sanitizer) & 7O 1 gHFS
EIIE 1+3
(%) o= fofor & ols’ (Shamd) & s
®H-¥ qa Wi ffr @ € 2 S ©
fret e 1 9viF ®ifSU) 243
(@) FHY Toadl (WUARHE) &1 fafu=a &
T fafaw) 379 9 fedt wen fafy &1 o

e 2+3
freafafed § 9 fo<l =@ W dfea fewforet
fafaT 2:x4=10

(F) Ak Al it gRageierd

(@) feusiifaa arg &1 Jepfam

(1) WEHT (Ri)

(9) "ehe HeHhd R hilder  TEswr  fog
(AT HL gLt

(§) el 1 U
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