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BPVI-025 : MEAT PACKAGING AND  

QUALITY ASSURANCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks.  

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

(a) Bulk packaging involves use of ................. 

packaging material. 

(b) In India, preferred aseptic packaging 

system is ................... . 

(c) 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 ....................... and post-mortem 

inspection. 

(f) 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 i.e., slaughter 

or product processing. 

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

the age of the animal. 

(i) A ................ panel consists of small number 

of properly selected and trained persons 

usually 5 to 10. 

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

in the taste recognition test. 
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(k) Knives, saws and other hand tools should 
be cleaned and sterilized with hot water at 
.................... °C temperature. 

(l) The first commercial flexible film used for 
food packaging was .................... . 

2. (a) List out different functions of a food 
package. 5 

(b) Classify the types of packaging materials 
and describe any one. 5 

3. (a) Enlist sensory attributes of a meat product 
and explain any one attribute. 5 

(b) How will you train the sensory panelists ? 

5 

4. (a) Write a note on packaging of cooked meat 
products. 5 

(b) How will you assess the transport 
worthiness of bulk containers ? 5 

5. (a) What are the quality assurance practices 
at kitchen level ? 5 

(b) 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 : 2×5=10 

(a) Triangle test 

(b) Packaging of dehydrated meat 

(c) Spoilage of chicken 
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      BPVI–025 

ek¡l izkS|ksfxdh eas fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2024 

ch-ih-oh-vkbZ--025 % ehV iSdsftax ,oa  

xq.koÙkk vk'oklu 

le; % 2 ?k.Vs     vf/dre vad % 50 

 uk sV % (i) fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA  

1- fjDr LFkkuksa dh iwfrZ dhft, (dksbZ nl) % 10×1=10 

(d)  Fkksd iSdsftax esa ----------------------------- iSdsftax lkefxz;ksa 

dk mi;ksx fd;k tkrk gSA 

([k)  Hkkjr esa izkFkfed :i ls mi;ksx dh tkus okyh 

iwfrghu iSdsftax iz.kkyh ----------------------------- gSA 
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(x)  ,e- ,- ih- esa ukbVªkstu dk mi;ksx ----------------------------- 

xSl ds :i esa fd;k tkrk gSA 

(?k)  fMCckcan ekal] ifjos'kh rkieku ij ------------------------- 

o"kks± rd fu/kuh :i ls fLFkj jgrk gSA 

(Ä)  o/'kkyk esa ek¡l dk fujh{k.k ------------------------------- vkSj 

iksLVekVZe ,oa fujh{k.k nksuksa ij dsafnzr gksrk gSA 

(p)  jksx iSnk djus okys thoksa dks u"V dj nsus okys 

jklk;fud deZd dks ------------------------------- dgrs gSaA 

(N)  ekal dks lalkf/r djus lEcU/h izeq[k dk;Z 

(vFkkZr~ o/ djus ;k mRikn lalkf/r) djus ds 

fy, mi;ksx fd, tkus okys lHkh midj.k lkiQ 

rFkk ---------------------------- gksus pkfg,A 

(t)  i'kq dh mez c<+us ij mldh e`nqrk --------------------------- 

gks tkrh gSA 

(>)  ---------------------------- iSuy esa de la[;k lkekU;r% 5 ls 

10 esa mfpr :i ls p;fur vkSj izf'kf{kr 

O;fDr gksrs gSaA 

(×k)  Lokn igpku ijh{k.k esa [kV~Vk Lokn ---------------------------- 

vEy }kjk iznf'kZr gksrk gSA 
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(V)  pkdqvksa] vkjh] gkFk ds vU; midj.kksa vkfn dks 
----------------------------- °C ds xeZ ty ls lkiQ vkSj 

futZehZd`r fd;k tkrk gSA 

(B)  [kk| inkFkZ dh iSdsftax ds fy, mi;ksx dh xbZ 

igyh yphyh fiQYe ---------------------------- FkhA 

2- (d)  [kk| iSdsV ds fofHkUu dk;ks± dh lwph cukb,A 

5 

([k)  iSdsftax lkefxz;ksa ds izdkjksa dks oxhZd`r dhft, 

vkSj muesa ls fdlh ,d dk o.kZu dhft,A 5 

3- (d)  ek¡l mRikn dh laosnh fo'ks"krkvksa dh lwph 

cukb, vkSj muesa ls fdlh ,d fo'ks"krk dh 

O;k[;k dhft,A 5 

([k)  laosnh iSuy ds lnL;ksa dks vki fdl izdkj 

izf'kf{kr djsaxs \ 5 

4- (d)  ids gq, ek¡l mRiknksa dh iSdsftax ij fVIi.kh 

fyf[k,A 5 

([k)  vki Fkksd ik=kksa dh ifjogu'khyrk dk ewY;kadu 

fdl izdkj djsaxs \ 5 



 [ 8 ] BPVI–025 

C–2014/BPVI–025   

5- (d)  jlksbZ ds Lrj ij xq.koÙkk vk'oklu ds rjhds 

dkSu&ls gSa \ 5 

([k)  vPNs viektZd ds izeq[k xq.k dkSu&ls gSa \ 5 

6- (d)  [kk| m|ksxksa esa LoPNrk O;ogkjksa dk ewY;kadu 

djus ds fy, mi;ksx dh tkus okyh LoPNrk 

lwfp;ksa (sanitary indices) ds ckjs esa la{ksi esa 

fyf[k,A 5 

([k)  ,e- ,- ih- dh O;k[;k dhft,A 5 

7- (d)  laosnh iSuy dk lnL; cuus ds fy, D;k 

vko';drk,¡ gksrh gSa \ 5 

([k)  vki laosnh ewY;kadu d{k dks fdl izdkj 

fMtkbu djsaxs vkSj laosnh ewY;kadu iz;ksx'kkyk 

esa fdl izdkj dh lqfo/kvksa dh vko';drk 

gksrh gS \ 5 

8- fuEufyf[kr esa ls fdUgha nks dh O;k[;k dhft, % 

2×5=10 

(d)  f=kdks.kh; ijh{k.k 

([k)  futZyhd`r ek¡l dh iSdsftax 

(x)  eqfxZ;ksa dk nw"k.k 

× × × × × × × 


