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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2023 

BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i)  Attempt any five questions. 

 (ii) All questions carry equal marks. 

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

  (i) Cellophane is an environment friendly 

packaging film. 

  (ii) The packages are required to be tested 

for performance during transport. 

  (iii) Chewing gum before tasting food is 

desirable for a sensory panelist. 

  (iv) Appearance of a product can also give 

some idea about its texture. 

  (v) Meat is a potential vehicle for the 

transmission of disease producing 

organisms.   

  (vi) Carcass splitting saw can be sterilized 

at 50 °C. 
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(b)   Fill in the blanks (any five) : 1×5=5 

 (i) PET bottles are extensively used for 

the packaging of ................ 

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

packaging. 

 (iii) 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.   

2. (a) List different functions of a food package. 4 

 (b) Describe the properties of polyethylene 

(PE) and Aluminium foil as packaging 

films.  6  

3. (a) Discuss the differences between retail and 

bulk packaging. 4 

 (b) Define aseptic packaging. 2 
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 (c) Describe long-term storage of fresh meat 

using vacuum packaging. 4 

4. (a) What is cured meat ? Write down the 

precautions in the packaging of cured 

meats.  2+2 

 (b) Who can become a good sensory panelist ? 3 

 (c) List the sensory tests used for evaluation 

of meat products. 3 

5. (a) What is the importance of consumer panel 

evaluation ? 2 

 (b) Draw a diagram of tongue showing location 

of sensation of different tastes. 4 

 (c) Write a detailed note on the hedonic scale.  

      4  

6. (a) What is meant by quarantine ? 2 

 (b) Write down simple rules to control the 

quality and safety of food. 4 

 (c) What is disinfection ? Enlist the properties 

of a good sanitizer. 1+3 
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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 :  

      2.5×4=10 

 (a) Transport worthiness of bulk containers 

 (b) Packaging of frozen meat 

 (c) Flavour 

 (d) HACCP 

(e) Spoilage of eggs 
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