No. of Printed Pages : 8 BPVI-025 |
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O
O
BPVI-025 : MEAT PACKAGING AND
QUALITY ASSURANCE
Tine ; 2 Mavxinun: Maiks : 50
Note :  Attempt any five uestions. Question Noo T 15
compulsory. Al questions carry equal inarks.
1. Fill in the blanks - (Any ten) 10x1=10
(a)  Aluminium {oil provides a good base for
o to enhance marketing process
ot a product.
(by  Parchment paper wrapping is especially
suitable for meat cuts with more
() Retatl packaging ____ the cost of
packaging.
() There are ne chances ot in the
retaii package.
(€) tormal  training is required in
o type of sensory evaluation,
(t)  Sensory evaluationlaboratory is maintained
I
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(k)

V)

(b)

(©
(d)

3. (a)
(b)
(©)

(d)
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The meaning of the word _is the
science of safe guarding health.

Consumer relate the colour of a cooked meat
product to its
A liquid sample of __ ml is

sufficient for taste.

The ___ system aims to prevent the

entry of a pathogen in a food chain to avoid
food safety problems.

Sour test is represented by acid
in the taste recognition test.

__is an example of sequestering

agent.

Why should you have a package design of
your own ?

What considerations are important in the
designing of a package ?

List different functions of a food package.

What do you mean by shrink film ?

How does vacuum packaging differ from
modified atmosphere packaging ?

Why aluminium foil / PE laminate is ideal for
packaging of dehydrated meat ?

How should be the packaging material for
cured meat ?

For short term storage of fresh meat what
type of packaging material should be
followed ?



(b)

(b)
(©)
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Define sensory evaluation. 1

Enlist the reasons of performing sensory 3

evaluation of a food.

What are the stages of sensory assessment 3

of tenderness of any food in mouth ?

Write brief notes on : 3
() HTST

(i)  Tear resistant

(iii) Bulk packaging

Write briefly the factors that may affect the 3

efficacy of process hygiene in a meat plant.

What should be the temperature of cooking 1
poultry and ground beef for safe food

production ?

For the production of healthy and pathogen 3
free livestock, what managerial practices are

needed at the farm level ?

Define probiotic. 2
What is tetrapack ? 1
What do you mean by food safety ? 2

What is HACCP ? Write a brief note onit. 1+3

Write a note on GMP. 4
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What are the steps involved in cleaning and
sanitation of meat plant premises ?

Name some national regulatorv agencies
involved in formulating the meat standards

in India.

Write down the factors 1o choose a chemical
disinfectant.

What are the predisposing factors
influencing the microbiological quality ot
meat at different stages of production and

handling ?

What 1s Threshold test ?

Differentiate between Triangle test and
Duo - Trio test.

Write a note on international meat

regulations.
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3. (a) frata Yfsm ofafia agreda Simasa 3
a2t © 2
(b) frsifea arg =1 %S & fou wgaf=m 3
wie/ i € Afge eyt = e R 2
(c) TS |ig Fi TeRfsm gt FEh gt =nfew ? 2
(d) TS 6ME F SACUFICh Wer & fau fFa R 2
Rt YeRfT A9t 1 gEm fwe S =i ?

4. (a) HIAE goEiwa i affeg wife 1

(b) T URTY H HAR! YoART BT Ok HRON A 3
T ST

(c) HeH fodl of wm werd *t HFer & 99 3
R0 & =R B A € 2

(d) &9 ¥ TR ey 3
() wITEIH
(i)  fagr gfes
(i) o Jepfam)

5. (a) OE G H Tl GiHA i WAl & gdiea 3
T AT FRF] I Feqq H G aR
(by e =T IeUeA & fau 9ot iR ks e 1
! Y T AT FAT BT =R ?
(c) ¥EXel 3R VTSR Yo qYeh & A & fem 3
BH W R fF wEuEE TaERl w9
e 82
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TaErEifzF &1 gRenfud wifee

TIF FE Y
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2
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TEAT TR F F 2

o . "/ e n . TFT?, . ‘f:}__ >
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(Duo - Teio ) THAY H 3{qT 7= Fifeu |

e W fafrem or A fAafgu
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