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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2026 

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) The first man-made plastic material is 

................ which is a mixture of 

cellulose nitrate and camphor. 

(b) Aluminium foil, paper, plastic films are 

examples of ................ packaging 

materials. 

(c) Metal cans are primarily used for 

commercially ................ food products. 



 [ 2 ] BPVI-025 

C–3019/BPVI–025 

(d) Most important test to evaluate 

transport worthiness of bulk container 

is ................ test. 

(e) Nitrogen is used in MAP as an 

................ gas. 

(f) No formal training is required in 

................ type of sensory evaluation. 

(g) Sensory evaluation laboratory is 

maintained at ................ºC for conducive 

working. 

(h) Temporary separation of sick and newly 

purchased animals in ................ unit 

allows sufficient hygienic practices. 

(i) Water softening ability is one of the 

essential properties of an ideal 

................ . 

(j) To prevent entry of harmful microbes in 

food chain, ................ system is widely 

used in aballoir. 

(k) Flavour is a combined effect of taste 

and ................ . 
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(l) Polyethylene can be safely used upto a 

temperature of ................ ºC.  

2. (a) What are the function of a food  

package ? 5 

(b) List out different plastic films used as 

packaging materials. 5 

3. (a) What are the packaging requirements 

for frozen meats and cured meats ? 4 

(b) Write about general steps in cleaning 

and sanitation of meat processing 

premises. 6 

4. (a) What are the different types of sensory 

panels ? 3 

(b) Enlist the main sensory attributes for 

subjective and objective assessment of 

meat products and explain any one  of 

them.  3+4 

5. (a) Explain ‘Hedonic scale’ used in sensory 

evaluation of food products. 5 

(b) What is a sanitizer ? Write the 

properties of a good sanitizer. 2+3 
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6. (a) How will you prepare meat samples for 

presentation to sensory evaluation 

panelists ? 4 

(b) What do you mean by retail and bulk 

packaging of food products ? 6 

7. (a) What management practices are needed 

in farm for production of healthy and 

pathogen free livestock ? 6 

(b) Write the steps involved in sanitization 

of eggs. 4 

8. Write short notes on the following  

(any two) :  2×5=10 

(a) Modified Atmosphere Packaging (MAP) 

(b) Applications of sensory evaluation 

(c) Spoilage of eggs 
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 BPVI–025 

ekal izkS|ksfxdh esa fMIyksek  

(Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2026 

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 gSaA 

1- fuEufyf[kr esa ls fdUgha nl fjDr fLFkkuksa dh iwfrZ 

dhft,A   10×1=10 

(d) igyk ekuo&fufeZr IykfLVd ----------------- gS] tks 

fd lsyqyksl ukbVªsV vkSj diwj dk feJ.k gksrk gSA 

([k) ,Y;wehfu;e QkW;y] dkxt] IykfLVd fQYesa  

----------------- iSdsftax lkefxz;ksa dk mnkgj.k gSaA 
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(x) okf.kfT;d n`f"V ls ----------------- [kk| mRiknksa ds 

fy, eq[; :i ls /kkrq ds fMCcs bLrseky fd, tkrs 

gSaA 

(?k) Fkksd ik=ksa dh ifjogu'khyrk dk ewY;kadu djus dk 

lokZf/kd egRoiw.kZ ijh{k.k] ----------------- ijh{k.k 

gSA 

(³) ,e-,-ih- ds ukbVªkstu dk mi;ksx ----------------- xSl 

ds :i esa fd;k tkrk gSA 

(p) ----------------- izdkj ds laosnh ewY;kadu ds fy, 

fdlh vkSipkfjd izf'k{k.k dh vko';drk ugha gksrh 

gSA 

(N) laosnh ewY;kadu iz;ksx'kkyk ds rkieku dks  

----------------- Cº ij cuk, j[kuk pkfg,A 

(t) ----------------- bdkbZ esa u, [kjhns vkSj jksxh i'kqvksa esa 

vLFkk;h i`FkDdj.k] izHkkoh LoPNrk O;ogkjksa dks 

lqfuf'pr djrk gSA 

(>) ty e`nqdj.k {kerk vkn'kZ ---------------- dk ,d 

vfuok;Z xq.k gSA 
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(´k) [kk| Ükà[kyk esa gkfudkjd lw{ethoksa ds izos'k dks 

jksdus ds fy, o/k'kkyk esa ----------------- iz.kkyh dk 

O;kid :i ls mi;ksx fd;k tkrk gSA 

(V) Lokndj (¶ysoj)] Lokn vkSj ---------------- dk 

la;qDr izHkko gSA 

(B) iksyh,fFkyhu dk -----------------Cº rkieku rd 

lqjf{kr :i ls mi;ksx fd;k tk ldrk gSA 

2- (d) [kk| iSdsV ds D;k dk;Z gSa \ 5 

([k) iSdsftax lkefxz;ksa ds :i esa fofHkUu izdkj dh 

IykfLVd fQYeksa dh lwph rS;kj dhft,A 5 

3- (d) fge'khfrr ekal vkSj lalkf/kr ekal ds fy, iSdsftax 

vko';drk,¡ D;k gSa \ 4 

([k) ekal ifjljksa dh lQkbZ vkSj LoPNrk ds lkekU; 

pj.kksa ds ckjs esas fyf[k,A 6 

4- (d) laosnh iSuy ds fofHkUu izdkj dkSu&ls gSa \ 3 
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([k) ekal mRiknksa ds fo"k;ijd vkSj oLrqijd ewY;kadu 

ds fy, izeq[k laosnh fo'ks"krkvksa dks lwphc¼ 

dhft, vkSj muesa ls fdlh ,d fo'ks"krk dh O;k[;k 

dhft,A  3$4 

5- (d) [kk| mRiknksa ds laosnh ewY;kadu esa mi;ksx fd, tkus 

okys ^ghMksfud Ldsy* (lq[knk;h iSekuk) dh 

O;k[;k dhft,A 5 

([k) ̂ LoPNrk deZd* D;k gS \ vPNs LoPNrk deZd ds 

xq.k fyf[k,A 2$3 

6- (d) laosnh ewY;kadu iSuy ds lnL;ksa ds le{k izLrqr 

djus ds fy, vki ekal lsEiyksa dks fdl izdkj 

fufeZr djsaxs \ 4 

([k) [kk| mRiknksa dh [kqnjk vkSj Fkksd iSdsftax ls D;k 

vfHkizk; gS \ 6 

7- (d) QkeZ ij LokLF;iw.kZ vkSj jksxk.kq&eqDr i'kq/ku ds 

mRiknu ds fy, fdu izcU/ku O;ogkjksa dh 

vko';drk gksrh gS \ 6 

([k) vaMksa ds jksxk.kquk'ku ds fofHkUu pj.k fyf[k,A 4 
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8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIi.kh  

fyf[k, %   2×5=10 

(d) :ikarfjr ok;qeaMy esa iSdsftax (,e-,-ih-) 

([k) laosnh ewY;kadu ds mi;ksx 

(x) vaMksa dk nw"k.k  

× × × × × 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


