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Diploma in Meat Technology (DMT)

o Term-End Examination
g June, 2010
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.  Define any ten of the following : 10x1=10

(a)
(b)
(©)
(d)
(e)
®
(8
(h)
()
1)
&)
@

BPVI-025

Sensory evaluation
Laminate

Controlled atmosphere packaging
Tetrapack
Iodophores

Sensory panel
Quality control
Critical control point
Sanitation

CIP

Whisker

TQM
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Write the importance of food packaging. 2
Describe different types of packaging 4
materials.

What is meant by aseptic packaging ? 2
Differentiate between retail packaging and 2
bulk packaging.

What are the differences between vacuum 2
packaging and modified atmosphere
packaging ?

Write about the packaging of frozen meat 4
and dehydrated meat.

What are the packaging specifications for 4
packaging of meat products as per MFPO,

1973 ?

What are the applications of sensory 3
evaluation ?

Describe different types of sensory panels. 3
Write about different sensory parameters. 4
What do you mean by hygiene, food safety

and quality assurance ? 142+2
Write about the international and national 3
meat regulatory agencies.

Which are the critical control points in 2

poultry processing line ?
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Write the properties of a good sanitizer. 3

List the detergents and sanitizers used in a 3
meat plant.

Narrate the method of manual cleaning in 4
a meat plant.

Describe the spoilage of egg. 4
Write the steps involved in sanitization of 4

eggs.
Write short notes on SSOP. 2

Write short notes on following (any four) :  4x2%2=10

Flexible packaging material
Ranking test

HACCP

Good manufacturing practices
Detergent
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(a) HAS YAIHA
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2. (a) wrEve Ynfsn F wga w fafaw)
(b) fafis yer =t Shfs gmfial & an o fafge) 4

N

(c) THSIfA (aseptic) ST @ 1 9T § 2 2
(d) eI Yol TF oI TG & iR &l &8 2
HIT |
3. (a) ol 39S od ofafda aaaeia 3fsm & 2
T F SR A WY FHE
(b) Teavifaa Mie i feffea e w1 ST F s 4
H fafeu |
(c) TA.TEW.3A, 1973 % SIER WH SRl 1 4
YRS gg Ffan fafdell & ar & sy
4. (a) HAS YEIIHT F STHEN HTE? 3

(b) fafim yar & wagt $ei & an o fafa 3
(c) fafys 9ot yraat (Fomiedl) & e & faf@ur 4

5. (a) 319 oSl W GRET AR e SeaE

FEATAE? 1+2+2
(b) TEA T AW R H W fams wife 3
* T # fafEw)
(c) FHES TEEHY AT | Hifow Fraao fogeiia 2
T AT 72
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6. (a) IS W=o® & TUIYH fafEu 3
(b) T HITH WD HTHSIHI (& Wl R e 3

i |
(c) T ¥4 ¥ o1y 9 Uh-uwE & Oy Wy 4
HifeIa )
7. (a) oie & fagpfa & sk fafaw) 4
(b) SISl & WHE-FEE & w00 H faf@w 4
(c) THUTH 3l @t W Eay H A fafaw 2
8. Frefaraa § ¥ (Rl am) W wdy ¥ e fafay :
(2) e S wmh b2A=10
(b) X e

(c) W9 (HACCP)
(d) o= fafmin =aRR
(€) STIHTSIH
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