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Note : Attempt any five questions. All questions 

carry equal marks. 

1. (a) Write True or False (any five) : 5×1=5 

  (i) Packaging helps in the marketing 

of a food product. 

  (ii) Use of black polyethylene bags is 

not desirable for packaging fresh 

meat. 
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  (iii) Persons suffering from cold can 

participate in taste panel. 

  (iv) A hungry person is the best judge 

about the acceptability of a meat 

product in the market.  

  (v) Use of quarantine facility for 

isolation of incoming animals is 

necessary. 

  (vi) The ground meat should be cooked 

to an internal temperature of 50°C 

for safe food. 

 (b) Fill in the blanks (any five) : 5×1=5 

  (i) In India, preferred aseptic 

packaging system is called as 

…………… . 

  (ii) Nitrogen gas is used in MAP as 

…………. gas. 

  (iii) Persons with strong likes and 

dislikes generally perform 

…………. in sensory evaluation. 
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  (iv) Texture of a food product is 

perceived by the senses of touch, 

hearing and ………….. . 

  (v) Meat is a potential vehicle for the 

…………… of disease producing 

organisms. 

  (vi) Fat obtained from pig carcass is 

known as ……………… . 

2. (a) Describe various considerations in the 

designing of a food package. 5 

 (b) What are the properties of cellophane 

and polyethylene as packaging film ? 5 

3. (a) Write down the characteristics and 

utility of retail packaging. 5 

 (b) Describe the objectives and methods for 

the packaging to cooked meat products. 

    5 

4. (a) Define Sensory Evaluation. 

Differentiate between Specialized 

Sensory Panel and Consumer Panel. 5 
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 (b) Write a detailed note on the facilities 

provided in the Sensory Evaluation 

Room.  5 

5. (a) What is meant by descriptive tests in 

sensory evaluation ? Discuss its uses. 5 

 (b) Describe the importance of hedonic 

scale in sensory evaluation. How is the 

eating pleasure of meat structured into 

various descriptions on this scale ? 5 

6. (a) Enlist the quality assurance practices 

at the kitchen level to reduce the risk of 

food-borne illness. 5 

 (b) Name the seven principles of a HACCP 

programme for safe food production. 5 

7. (a) What is spoilage ? Write the factors 

responsible for spoilage of fresh meat. 5 

 (b) Write the steps involved in the 

sanitization of eggs. 5 
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8. Write notes on any two of the following : 

    2×5=10 

 (a) Aseptic packaging of liquid foods 

 (b) Modified atmosphere packaging 

 (c) Good Manufacturing Practices (GMP) 

 (d) Carcass sanitation 
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 BPVI–025 

ekal izkS|ksfxdh esa fMIyksek 

(Mh-,e-Vh-)  

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&025 % ekal dh iSdsftax vkSj xq.koÙkk 

vk'oklu 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA 

1- (d) lgh vFkok xyr fyf[k, (dksbZ ik¡p) % 5×1=5 

  (i) iSdsftax] [kk| inkFkZ ds foi.ku esa lgk;d 

gksrh gSA 
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  (ii) rkts ekal dh iSdsftax ds fy, dkys jax dh 

ikWyh,fFkyhu FkSfy;ksa dk bLrseky djuk 

visf{kr ugha gksrkA 

  (iii) lnhZ&tqdke ls ihfM+r O;fDr laosnh ewY;kadu 

iSuy  esa Hkkxhnkjh dj ldrs gSaA 

  (iv) ,d Hkw[kk O;fDr cktkj esa ekal mRikn dh 

Lohdk;Zrk dh lcls vPNh rjg ls ij[k dj 

ldrk gSA  

  (v) vkus okys i'kqvksa ds i`FkDdj.k ds fy, laxjks/k 

(Dokjs.Vkbu) dh lqfo/kk dk mi;ksx vko';d 

gSA 

  (vi) fils ekal dks 50°C ds vkarfjd rkieku ij 

xeZ djuk pkfg, rkfd og [kkus ds fy, 

lqjf{kr jgsA 

 ([k) fjDr LFkkuksa dh iwfrZ dhft, (dksbZ ik¡p) % 5×1=5 

  (i) Hkkjr esa] izkFkfed :i ls mi;ksx dh tkus 

okyh iwfrZghu iSdsftax iz.kkyh dks ----------- ds 

uke ls tkuk tkrk gSA 
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  (ii) ,e-,-ih- esa ukbVªkstu xSl dk mi;ksx -----------

xSl ds :i esa fd;k tkrk gS  

  (iii) izcy ilanxh vkSj ukilanxh okys O;fDr 

vkerkSj ij izn'kZu djrs laosnh ewY;kadu esa  

---------------- gSaA 

  (iv) [kk| mRikn ds xBu dh vuqHkwfr Li'kZ] Jo.k 

vkSj ---------------- ds laosnuksa ls gksrh gSA 

  (v) ekal] jksx mRiUu djus okys thoksa ds ------------ 

ds  fy, izHkkoh lk/ku gSA 

  (vi) lwvj ds 'ko ls izkIr gksus okyh pjch dks  

---------------- ds uke ls tkuk tkrk gSA  

2- (d) [kk| iSdsV dh :ijs[kk cukrs le;] /;ku j[ks tkus 

okys fofHkUu egRoiw.kZ fcUnqvksa dk o.kZu dhft,A 5 

 ([k) iSdsftax fQYe ds :i esa lsyksQsu vkSj ikWfy,fFkyhu 

ds xq.k D;k gSa \ 5 

3- (d) [kqnjk iSdsftax dh fo'ks"krk,¡ vkSj mi;ksfxrk dks 

fyf[k,A  5 

 ([k) ids gq, ekal ds mRiknksa dh iSdsftax ds mís'; vkSj 

fof/k;k¡ fyf[k,A 5 
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4- (d) laosnh ewY;kadu dks ifjHkkf"kr dhft,A fo'ks"kK 

laosnh iSuy vkSj miHkksDrk iSuy esa varj Li"V 

dhft,A  5 

 ([k) laosnh ewY;kadu d{k esa miyC/k djkbZ tkus okyh 

lqfo/kkvksa ij foLr`r fVIi.kh fyf[k,A 5 

5- (d) laosnh ewY;kadu esa fooj.kkRed ijh{k.k ls D;k 

vfHkizk; gS \ blds mi;ksxksa dh ppkZ dhft,A 5 

 ([k) laosnh ewY;kadu esa lq[knk;h iSekus (gsMksfud Ldsy) 

ds egRo dk o.kZu dhft,A ek¡l [kkus ds yqRQ dks 

bl iSekus ds fofHkUu fooj.kksa esa fdl izdkj 

Øe&O;ofLFkr fd;k tk ldrk gS \ 5 

6- (d) [kk|tfur jksxksa ds tksf[ke dks de djus ds fy, 

jlksbZ ds Lrj ij xq.koÙkk vk'oklu ds rjhdksa dh 

lwph rS;kj dhft,A 5 

 ([k) lqjf{kr [kk| mRiknu ds fy, ,p-,-lh-lh-ih- 

dk;ZØe ds lkr fl¼karksa ds uke fyf[k,A 5 
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7- (d) nw"k.k D;k gS \ rkts ekal ds nw"k.k ds fy, mÙkjnk;h 

dkjd dkSu&ls gSa \ 5 

 ([k) vaMksa dh LoPNrk (jksxk.kquk'ku) ls lacaf/kr pj.k 

dkSu&ls gSa \ 5 

8- fuEufyf[kr esa ls fdUgha nks ij fVIif.k;k¡ fyf[k, % 

      2×5=10 

 (d) rjy [kk| inkFkks± dh iwfrZghu iSdsftax 

 ([k) :ikarfjr ok;qe.My eas iSdsftax 

 (x) vPNs fuekZ.k ds rjhds (th-,e-ih-) 

 (?k) 'ko dh LoPNrk (jksxk.kquk'ku) 

× × × × × 

 

 

 

 

 

 

 


