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Diploma in Meat Technology (DMT)

Term-End Examination

:% December, 2010
=z
o 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.  Fill in the blanks : (any ten) 10x1=10
(@) Polyethylene can be safely used upto a ‘
temperature of %.
(b) Polyamide film is called in the

packaging trade.

() PET bottles are extensively used for
packaging of

(d) Bulk packaging involves use of
packaging material.

() Wooden cases are still being used for the
export shipment of I

() A substance which assists in cleaning when
added to water is called

(g) To prevent harmful microbes entermg the

food chain, system is widely
used. ’

(h) Flavour is a combined effect of
and
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Men are more sensitive to taste.
Consumers relate the colour of fresh meat
with

Higher senses have a better of
preception.

Food preparation area for sensory analysis
should be well and

Write down different functions of a food
package.

Justify the role of packaging as a marketing
tool.

What is shrink film ? :
Differentiate laminates from Co-extruded
films.

What type of packaging should be followed
for short term storage of fresh meat ?
What is the basic difference between MAP
and CAP ?

Write down the packaging requirements for
frozen meat.

What is the ratio of different gases
recommended for MAP of mutton ?

Write down the stages of sensory assessment
of tenderness of any food in mouth.
Differentiate between specialized sensory
panel and consumer panel.

What do you understand by descriptive
test ?

At what time the panelist should be
provided with the sample for sensory
evaluation ?



5. (a) What do you understand by hygiene ? 1
(b) What is the role of hygiene in clean meat 2
production ?
(c) Write down the basic difference between 3
quality control and quality assurance.
(d) What is biosecurity ?
(e) Write a note on retorting.
6. (a) Write down the principles of HACCP.
(b) What do you mean by TQM ?
(c) How you will plan to clean mixed type of 3
soil usually found in a meat plant ?
(d) Describe in brief the methods of carcass 3
sanitization.
7.  Write short notes on : 2x5=10
- (a) Hedonic scale
(b) Spoilage
(c) Probiotic
(d) Properties of good sanitizer
() Sensory evaluation.
8. (a) Write a note an Aseptic packaging.
(b) What is vacuum packaging ? 3
(c) Write a note an spoilage of meat. 4
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