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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2015 00250
BPVI-025 : MEAT PACKAGING AND QUALITY
ASSURANCE
Time : 2 houtrs Maximum Marks : 50

Note : Attempt any five questions. Question No. 1 is
compulsory. Each question carries equal marks.

1.  Fill in the blanks (any ten). 10x1=10
a) Full form of FAO is
) CIP stands for

(

(b

(c) ISO stands for

(d) is a rigid packagmg material.
(e) Iodophore is a agent

(f) PFA stands for

(g) Low temperature preservatlon is called

)  Full form of MAP is
Flavour is a combined effect of taste and

=gy

(.
(
i Nitrogen is used in packaging as

8 P gmng
gas.

(k) is a quality parameter of meat.
()  Full form of TPC is

™
S’

2. (a) Name some important packaging methods 2
for meat.

(b) Write some character of good packaging 2
material.
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Sanitizer
Packaging Material
Aseptic packaging
MFPO, 1973

ccp

Hedonic scale

() What types of packaging material do you 6
use for packing cured, fresh and frozen
meats ?

3 (a) Define sensory evaluation. Differentiate 2+2
between specialized sensory panel and
consumer panel.

(b) Briefly describe the sensory parameters. 6

4 (@) Define TQM. 2

(b) Write a short note on standard operating 6
procedure of slaughter-house cleaning.

(c) Define hygiene. 2

5 (a) Write short note on spoilage of meat. 4

(b) Describe briefly the methods of carcass 6
decontamination.

6 (@) What are the properties of a good 3
detergent ?

(b) What are the different types of detergent ? 3

(c)  Write a short note on meat regulations. 4

7. (a) What are the principles of a HACCP ? 4

(b) Write a note on egg spoilage by bacteria. 3

(c) Write the steps involved in sanitization of 3
egg.

8. Write short notes (any four) : 2%2x4=10
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8. HuuH (f&d 9” W) e fafau

(a)
(b)
(c)
(d)
e)

(
(f)
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