No. of Printed Pages : 8 BPVI-025

DIPLOMA IN MEAT TECHNOLOGY

(DMT)
Term-End Examination
June, 2025
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. (a) Write True or False (any five) : 5X1=5

(1) Polyethylene film 1is chemically

inert.

(1) Aseptic packages should be stored

in refrigerator.

(i11) A sensory panelist is not allowed to

smoke during sensory evaluation.
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(iv) A part of cooking area can be
converted into a sensory evaluation

section.

(v) The presence of coliforms in food

indicates poor sanitary practices.

(vi) Cleaning and sanitation
programme have very little impact

on overall hygienic standard.
(b) Fill in the blanks (any five) : 5x1=5

(i) Polyamide film is also called as

............... in the packaging trade.

(1) Canned meat is shelf stable at
ambient temperature for ............

years.

(i11) Specialized panel requires ............
number of persons as compared to

consumer panel.

(iv) The tongue and nose of a person do
not work properly if he is suffering

from ................ (disease condition).
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(b)
4. (a)
(b)
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(7 N refers to the temporary
separation of sick and newly
purchased animals.

(vi) Spoilage of eggs is mainly caused
by Gram .............. bacteria.

Define food packaging. Justify the role
of packaging as a marketing tool. 5

Name at least ten packaging materials
used for meat. 5

Name various tests to evaluate the
transport worthiness of bulk containers.
Describe the most important test for
this purpose. 5

What 1S modified atmosphere
packaging ? Describe its utility for long-
term storage of fresh meat. 5

Define sensory evaluation. Name five
primary senses which play a role in
sensory evaluation of foods. 5

Discuss the conduct of sensory
evaluation with respect to sample
preparation, timing, presentation of
samples and use of sensory pro forma.
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5. (a) Write a detailed note on the selection
and training of sensory panelists. 5

(b) Discuss ranking test with respect to

sensory evaluation. 5

6. (a) What managemental practices are
needed at the farm for the production of
healthy and pathogen free livestock ? 5

(b) Discuss Good Manufacturing Practices
(GMP) to ensure production of

wholesome food. 5

7. (a) Describe various methods of carcass
sanitation. 5

(b) Give the properties and examples of

good sanitizers. 5

8. Write notes on any two of the
following : 2x5=10

(a) Bulk packaging
(b) Consumer Panel
(¢) Rigid packaging materials

(d) Spoilage of fresh meat
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