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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

December, 2024

BPVI-025 : MEAT PACKAGING AND
QUALITY ASSURANCE

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. Fill in the blanks (any ten) : 10x1=10

(a) Bulk packaging involves use of

packaging material.

(b) In India, preferred aseptic packaging

system is ................... .
(¢) Nitrogen is used in MAP as ................ gas.
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(d) Canned meat is shelf stable at ambient

temperature for ................ years.

(e) Meat inspection at abattoir is focused on
both oo and post-mortem

Inspection.

() A chemical agent which destroys disease

causing organisms is called ................... .

(g) All equipments used for meat processing
should be cleaned and .................. before
starting the main operation 1i.e., slaughter

or product processing.

(h) Tenderness ................ with the increase in

the age of the animal.

@ A panel consists of small number
of properly selected and trained persons

usually 5 to 10.

(G) Sour test is represented by ................ acid

in the taste recognition test.
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1y

(b)

(b)

(b)

5. (a)

(b)

[3] BPVI-025

Knives, saws and other hand tools should
be cleaned and sterilized with hot water at

.................... °C temperature.

The first commercial flexible film used for
food packaging was ........ccccc....... .

List out different functions of a food
package. 5
Classify the types of packaging materials
and describe any one. 5
Enlist sensory attributes of a meat product

and explain any one attribute. 5

How will you train the sensory panelists ?

5

Write a note on packaging of cooked meat

products. 5

How will you assess the transport

worthiness of bulk containers ? 5

What are the quality assurance practices
at kitchen level ? 5

What are the important properties of a

good detergent ? 5
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6. (a) Write in brief about the sanitary indices
that can be used in food industry to assess

sanitary practices. 5

(b) Explain MAP. 5

7. (a) Give the requirements to become a sensory

panelist. 5

(b) How will you design a sensory evaluation
room and what are the facilities required

in sensory evaluation laboratory ? 5
8. Explain any two of the following : 2x5=10
(a) Triangle test
(b) Packaging of dehydrated meat

(¢) Spoilage of chicken
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