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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2025

BPVI-025 : MEAT PACKAGING AND QUALITY
ASSURANCE

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions. All questions

carry equal marks.

1. (a) Write True or False (any five) : 5X1=5
(1) Packaging helps in the marketing
of a food product.
(i1) Use of black polyethylene bags is
not desirable for packaging fresh

meat.
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(i11) 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) : 5X1=5

(1) In India, ©preferred aseptic

packaging system 1is called as

(i11) Persons with strong likes and
dislikes generally perform

............. 1n sensory evaluation.
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(b)

(a)

(b)

(a)
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(iv) Texture of a food product 1is
perceived by the senses of touch,

hearing and .............. .

(v) Meat 1s a potential vehicle for the
............... of disease producing

organisms.

(vi) Fat obtained from pig carcass is

known as ....ccevveeennnnn. .

Describe various considerations in the

designing of a food package. 5

What are the properties of cellophane
and polyethylene as packaging film ? 5

Write down the characteristics and

utility of retail packaging. 5

Describe the objectives and methods for
the packaging to cooked meat products.

5

Define Sensory Evaluation.
Differentiate between Specialized

Sensory Panel and Consumer Panel. 5
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(b)

(b)

(b)

(b)
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Write a detailed note on the facilities
provided in the Sensory Evaluation
Room. 5
What is meant by descriptive tests in
sensory evaluation ? Discuss its uses. 5
Describe the importance of hedonic
scale in sensory evaluation. How is the

eating pleasure of meat structured into

various descriptions on this scale ? 5

Enlist the quality assurance practices
at the kitchen level to reduce the risk of

food-borne illness. 5

Name the seven principles of a HACCP

programme for safe food production. 5

What is spoilage ? Write the factors

responsible for spoilage of fresh meat. 5

Write the steps 1involved 1in the

sanitization of eggs. 5
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8. Write notes on any two of the following :
2x5=10
(a) Aseptic packaging of liquid foods
(b) Modified atmosphere packaging
(¢) Good Manufacturing Practices (GMP)

(d) Carcass sanitation
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BPVI-025
Y WeEnfient ¥ fewm
(Eruul)
L EIGRCEIE ||
feawa, 2025
oW, 2. 312, -025 : | i YehfSiT 3{¥ Tqurerr
ATgaTEA
T 2 2 TR AT 57% : 50

Fe : gl gia g9 & SW ST/ G4 T P SHF

o &1

1. (F) Fel e Tord fafaw (FE arer) @ 5x1=5
() Tfsm, @@ el & foqum # werw
Bt T
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(i) St 7Y & YbfST & faw wer W Ft
e AfeEl W oswEE &I
rufera &l g |

(iil) - ¥ difeq =afed @t gear
U9 § 9rfierdt 3 Hehd €|

(iv) T Y@ HAfK JNR H W9 394G h
TRl ol el T8 e W WE
TRl S |

(v) 3T arel I3t & geraehiol & fo e
(FIRTEIET) ki GITHT HT ITAN TEAH
S|

(vi) To& A® =1 50°C & e TIaH W
™ wE wife qfe 9% wH & faw
UfErd /Wl

(@) T wmi *1 gfd HIST (FE ata) -« 5x1=5

() 9Ra #H, W ®9 § ST w1 SH

1 Y ST ST ©

C-2443/BPVI-025 P.T.O.



[8] BPVI-025
(i) THTH. H RIS T ST v
TS eyd e g

(i) ¥o9& THS SR AEET 9l =

AR T YS¥H id Fok! Hedishd §

(iv) T 3R & TS i TIfd Tq9i, sraun
= | % oAl 9 gl g

(v) TG, W 3T H T ST B e
&% fau gt @em )

(vi) 3R &% ¥@ 9§ U B el ==el
................ & A 9 S S 8

2. (%) T Yhe i TRET 91K T, &1 T 0
et faf At fargati @1 avfa &ifs ) s

(@) TS fired & &9 H Sardd SR difaefaret
FINRNE ? 5

3. () G Uahfem &t favivand iR Iwenfiar
forfEm | 5

(@) % BT WiF & IARI i Jehf & 3w iR

fafeat fafew) 5
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(%) Tt edrh &I qRYIfa wifsw) fowmom
Hod! T IR Sudekn T9e § iR W

e | 5
(@) ol qedid el § I A o et
Yfaensti W fowga fewoft fafem | 5

(%) 9ISt oAk H faeRonees W ¥
AMTYE T ? 39k STANT i TGl HifSW| 5

(@) Fo! Jeaish § geerl tun (i @ha)
% Hed 1 IUM HITT | HY @ & qh I

T tam & fafv= faewon § f69 9o

HH-HarErd foran < Tehd1 & ? 5

() @ENHd W & SIEd S S ®E & fag
WE & W W UE STREEA & il &l
Tl TR Hifer | 5

(@) gifea @@ 3Ocd & fau weuE s
A &% | il & 7 fefey | 5
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() T HN T ? TS A & OV & fAIu It

FNF HHA-H § ? 5
(@) TSl 1 W= (AMEARF) § Fard =)0
FA-TF ? 5

frefefad 8 @ forgl g W fewforl fafer
2x5=10

() A @ 9Tl F iR Yt

(@) FUARE aRauesd § Yehfs

(1) T FEo & 9l (SH.ua.d)

(¥1) 318l 1 Tl (ORI )

X X X X X

C-2443/BPVI-025



