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

(i) Polyethylene film is chemically 

inert.  

(ii) Aseptic packages should be stored 

in refrigerator. 

(iii) 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) : 5×1=5 

(i) Polyamide film is also called as 

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

(ii) Canned meat is shelf stable at 

ambient temperature for ............ 

years. 

(iii) 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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(v) ............. refers to the temporary 

separation of sick and newly 

purchased animals.  

(vi) Spoilage of eggs is mainly caused 

by Gram .............. bacteria.  

2. (a) Define food packaging. Justify the role 

of packaging as a marketing tool. 5 

(b) Name at least ten packaging materials 

used for meat.  5 

3. (a) Name various tests to evaluate the 

transport worthiness of bulk containers. 

Describe the most important test for 

this purpose. 5 

(b) What is modified atmosphere  

packaging ? Describe its utility for long- 

term storage of fresh meat. 5 

4. (a) Define sensory evaluation. Name five 

primary senses which play a role in 

sensory evaluation of foods. 5 

(b) Discuss the conduct of sensory 

evaluation with respect to sample 

preparation, timing, presentation of 

samples and use of sensory pro forma. 

5 
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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 :  2×5=10 

(a) Bulk packaging 

(b) Consumer Panel 

(c) Rigid packaging materials 

(d) Spoilage of fresh meat  
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 BPVI–025 

eakl izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2025 

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

xq.koÙkk vk'oklu 

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

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

 (ii) lHkh iz'uksa ds vad leku gSA 

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

(i) ikWyh,Fkhyhu dh fQYe jklk;fud :i ls 

vfØ; gksrh gSA 

(ii) iw£rghu iSdsVksa dks fÝt esa HkaMkfjr fd;k tkuk 

pkfg,A 

(iii) laosnh iSuy ds lnL; dks laosnh ewY;kadu ds 

dky esa /kweziku dh vuqefr ugha gksrh gSA 
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(iv) idkus ds {ks= ds ,d Hkkx dks laosnh ewY;kadu 

vuqHkkx ds :i esa :ikarfjr fd;k tk ldrk 

gSA 

(v) [kk| inkFkZ esa dkWyhQkWeZ dh mifLFkfr [kjkc 

LoPNrk O;ogkjksa dks crkrh gSA 

(vi) lQkbZ vkSj LoPNrk dk;ZØe dk lexz 

LoPNrk ekudksa ij cgqr de izHkko gksrk gSA 

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

(i) ikWyh,ekbM fQYe dks iSdsftax ds O;olk; 

dks 
-----------------

 ds :i esa Hkh tkrk gSA 

(ii) fMCckcan ekal ifjos'kh rkieku ij 
--------------

o"kks± 

rd fu/kkuh :i ls fLFkj jgrk gSA 

(iii) fo'ks"kK iSuy ds fy, miHkksDrk iSuy dh 

rqyuk esa 
----------------

 O;fDr;ksa dh vko';drk 

gksrh gSA 

(iv) ;fn dksbZ O;fDr 
----------------

 (jksx dh fLFkfr) ls 

ihfM+r gks rks mldh thHk vkSj ukd Bhd ls 

dk;Z ugha djrs gSaA 

(v) 
---------------

 'kCn dk vFkZ jksxh vkSj u, [kjhns x;s 

i'kqvksa dk vLFkk;h i`FkDdj.k gSA 
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(vi) vaMksa dk nw"k.k eq[; :i ls xzke (Gram) 

---------------

 thok.kqvksa ls gksrk gSA 

2- (d) [kk| iSds¥tx dks ifjHkkf"kr dhft,A foi.ku  

ds lk/ku ds :i esa iSds¥tx dh Hkwfedk dk vkSfpR; 

fl¼ dhft,A 5 

([k) ekal ds fy, mi;ksx esa ykbZ tkus okyh de&ls&de 

nl iSds¥tx lkefxz;ksa ds uke fyf[k,A 5 

3- (d) Fkksd ik=ksa (iSdsVksa) dh ifjogu'khyrk ds ewY;kadu 

ds fy, fd, tkus okys fofHkék ijh{k.kksa ds uke 

fyf[k,A bl mís'; ds fy, fd, tkus okys lokZf/kd 

egRoiw.kZ ijh{k.k dk o.kZu dhft,A 5 

([k) :ikarfjr ok;qeaMy iSds¥tx D;k gS \ rkts ekal ds 

yEcs le; rd HkaMkj.k ds fy, bldh mi;ksfxrk dk 

o.kZu dhft,A 5 

4- (d) laosnh ewY;kadu dks ifjHkkf"kr dhft,A [kk| inkFkks± 

ds laosnh ewY;kadu esa Hkwfedk fuHkkus okys ik¡p 

izkFkfed laosnksa ds uke fyf[k,A 5 

([k) laosnh ewY;kadu vk;ksftr djus ds fy, lSEiy 

fu£er djuk] le;] lSEiy dk izLrqrhdj.k vkSj 

laosnh izks QkWekZ ds mi;ksx ds ckjs esa ppkZ dhft,A 5 
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5- (d) laosnh iSuy ds lnL;ksa ds p;u vkSj izf'k{k.k ij 

foLr`r fVIi.kh fyf[k,A 5 

([k) laosnh ewY;kadu ds lanHkZ esa Js.khdj.k ijh{k.k dh 

ppkZ dhft,A 5 

6- (d) QkWeZ ij LokLF;iw.kZ vkSj jksxk.kq eqDr i'kq/ku ds  

mRiknu ds fy, fdu izca/ku O;ogkjkas dh 

vko';drk gksrh gS \ 5  

([k) vPNs [kk| inkFkZ fu£er lqfuf'pr djus ds fy, 

vPNs fuekZ.k ds rjhdksa (th- ,e- ih-) dh ppkZ 

dhft,A  5 

7- (d) 'ko LoPNrk (jksxk.kquk'ku) dh fofHkék fof/k;ksa dk 

o.kZu dhft,A 5 

([k) vPNs LoPNrk deZdksa ds xq.k fyf[k, vkSj mnkgj.k 

nhft,A  5 

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

2×5=10 

(d) Fkksd iSds¥tx 

([k) miHkksDrk iSuy 

(x) n`<+ iSds¥tx lkefxz;k¡ 

(?k) rkts ekal dk nw"k.k 

× × × × × 


