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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.

(it) All questions carry equal marks.

1. Fill in the blanks (any ten) : 10x1=10

(a) The first man-made plastic material is
................ which 1s 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.
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(d) Most 1important test to evaluate

transport worthiness of bulk container

(e) Nitrogen 1s used in MAP as an

() No formal training is required in

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

(g) Sensory evaluation laboratory 1is
maintained at ................ °C 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 1ideal

(G) To prevent entry of harmful microbes in
food chain, ................ system is widely

used in aballoir.

(k) Flavour is a combined effect of taste

and ......c......... .
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(b)

(b)

(b)

(b)
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Polyethylene can be safely used upto a

temperature of ................ °C.

What are the function of a food
package ? 5

List out different plastic films used as

packaging materials. 5

What are the packaging requirements

for frozen meats and cured meats ? 4

Write about general steps in cleaning
and sanitation of meat processing

premises. 6

What are the different types of sensory
panels ? 3
Enlist the main sensory attributes for
subjective and objective assessment of
meat products and explain any one of
them. 3+4

Explain ‘Hedonic scale’ used in sensory
evaluation of food products. 5

What 1is a sanitizer ? Write the

properties of a good sanitizer. 2+3
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(a)

(b)

(a)

(b)
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How will you prepare meat samples for
presentation to sensory evaluation
panelists ? 4

What do you mean by retail and bulk
packaging of food products ? 6

What management practices are needed
in farm for production of healthy and

pathogen free livestock ? 6

Write the steps involved in sanitization

of eggs. 4
Write short notes on the following
(any two) : 2x5=10
(a) Modified Atmosphere Packaging (MAP)

(b)
(c)

Applications of sensory evaluation

Spoilage of eggs
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(31) @ Feel H B Gausial & Ja i

Yk o AT FRMA H o Ot T
AT T Y TN fohan S 2|
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(3) TATHIAT BT cvveerrrennennn C° q9EE dh
ferd &9 T U fopan ST wehar 1

() T Tohe & T FE € 7 5

(@) Jfsm amfiEl & w9 #§ faf= 9or =t
A fheHl i e TR it | 5

() fereiifaa 7w iR gorfya w9 & fau Ysfsm
AT AT I § 2 4
(@) 79 IREl i TEE SR Wesdl & 9
=0T & IR § fafEy | 6

(%) Hae! Uet & i R ®H-9 & ? 3
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(@) H¥ 3R] & faome 3R S o
% fau yq@ wac fommamsdi & e
Fifere IR 378 & frdt wen fawoar =1 =men
HifeT | 3+4

5. (%) OIE STRI % Fag! Jedarhd H ST fRy S

gl ‘el @ha' (gERrEl YAMT) Wi

AT iU | 5
(@) ‘==l i F ¥ ? 3= Woodl HHG &
707 feferg | 2+3

6. () Hodl YR U1 & TS % 9HY T
FHE & U o9 7w I & fFe TER

faftfa s 2 4
(@) @ 3IUET H Gel 3R o YshfS § &=
Afa ¥ 2 6

7. (%) ®H W @reAqu FAR AM-Io IYEE b
3aed & foau fR gaee sHaERl W&
ST Bl § 2 6

(@) €1 & WEARH & fafi= =1 fafew) 4
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8. frefafem # @ fodl @ w dfaw feoof
fafem : 2x5=10
(%) TIARA agHeSd § Yahfo (TA.TH.)

(@) HAST HAThA o TN
(1) TEi o

X X X XX
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