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ti 
O 
CD BPVI-025 : MEAT PACKAGING AND 

QUALITY ASSURANCE 

Time : 2 hours 	 ' Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. Each question carries equal marks. 

Fill in the blanks (any Ten) : 	 10x1=10 
(a) Full form of WHO is 	 
(b) MAP stands for 	 
(c) BIS stands for 	 
(d) Full form of ISO 	 
(e) HACCP stands for 	 
(f) GMP stands for 	 
(g) High temperature preservation is called 

(h) Full form of WHC is 	 

(i) is a very popular cured meat 
product. 

(1) 
	

The word CIP is related to 	 
(k) Flavour is the combined effect of 
	and smell. 

(1) Full form of MFPO is 	 
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2. (a) Name some important packaging materials 
for meat. 

2 

(b) Write some features of good packaging 
material. 

2 

(c) What type of packaging material do you use 
for packing cured, fresh and frozen meats ? 

3. (a) Write the principles of modified atmosphere 
packaging. 

4 

(b) Write short note on bulk packaging and 
retail packaging. 

4 

(c) What is laminates ? 2 

4. (a) Define sensory evaluation. 1 
(b) Write a short note on sensory parameters. 4 

(c) Differentiate between specialized sensory 
panel and consumer panel. 

3 

(d) How would you prepare the meat sample 
for sensory evaluation ? 

2 

5. (a) What is the example of an organic acid ? 1 

(b) Describe briefly the methods of carcass 
sanitation. 

6 

(c) Write short note on Meat regulations. 3 

6. (a) Describe Vacuum Packaging. 3 
(b) Classify packaging materials with examples. 4 
(c) What do you mean by aseptic packaging ? 3 
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7. 	(a) What are the properties of a good 	4 
detergent ? 

(b) Write a note on sanitizer. 	 3 

(c) Write the different colour rots of eggs. 	3 

	

8. 	Write short notes (any four) : 	 2 1/2x4=10 

(a) Hedonic 'scale 

(b) Rigid packaging material 

(c) BIS 

(d) Spoilage of eggs 

(e) HACCP 

(f) Disinfection 
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o 	BPVI-025 : MEAT PACKAGING AND 
QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. 

1. 	Fill in the blanks (any ten) 	 10x1=10 
(a) Full form of TQM is 	 
(b) Nitrogen used in MAP as 	gas. 
(c) Full form of CCP is 	 
(d) Full form of FAO is 	 
(e) ISO stands for 	 
(f) CIP means 	 
(g) Packaging material of multi layers are called 

(h) WHC means 	 
(i) Polyamide is popularly known as 

(j) Iodophore is a 	 agent. 
(k) Chevon is meat from 	 
(1) 	Hedonic scale is used for 	 

evaluation of meat product. 
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2. (a) What is laminate ? 2 

(b) What are the purposes of a food package ? 4 

(c) Classify packaging materials with examples. 4 

3. (a)  Describe retail packaging. 2 

(b)  Write the properties of good packaging 
material. 

4 

(c)  Write about the packaging specification as 
per I111FPO, 1973. 

4 

4. (a)  Describe about the quality assurance 
practices at farm. 

4 

(b)  What do you mean by probiotics ? 2 

(c)  What are the principles of HACCP ? 4 

5. (a) Name some widely used detergents in meat 
industry. 

2 

(b) Narrate briefly the steps followed in cleaning 
and sanitation of meat plant. 

5 

(c) What do you know about spoilage of meat ? 3 

6. (a)  Name a good sequestering agent and a 
sanitizer. 

1+1 

(b)  Write the different methods of packaging. 2 
(c)  Write about the packaging of frozen, cured 

and dehydrated meat. 
6 
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7. 	(a) Differentiate between specialized sensory 	3 
panel and consumer panel. 

(b) At what time the panelist should be provided 	3 
with the sample for sensory evaluation and 
why ? 

(c) What are the applications of sensory 
evaluation ? 

(d) Name two sensory parameters. 	 1 

	

8. 	Write short notes on the following (anyfouo4x2.5=10 

(a) MAP 

(b) Sanitation 

(c) Quality assurance 

(d) Properties of good detergent. 

(e) Sensory panel. 

(f) Meat regulations. 
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BPVI-025 : MEAT PACKAGING AND 
QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	Define any ten of the following : 	10x1=10 

(a) Retail packaging 

(b) Composite film 

(c) Tetrapak 

(d) Sensory evaluation 

(e) Hedonic scale 

(f) Paired difference test 

(g) SOP 

(h) Hygiene 

(i) Detergent 

(j) Disinfection 

(k) Slime 

(1) Whiskers 
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2. 	(a) Write the functions of a food package. 	4 

(b) What are the advantages and 4 

disadvantages of glass containers ? 

(c) Name four tests that are used to check the 	2 
transport worthiness of a package. 

3. 	(a) Write the particulars that should be 	4 
mentioned on the label of a meat product 

package. 

(b) Write the requirement of gases for modified 	2 
atmosphere packaging (MAP) of dressed 

poultry. 

(c) What are the advantages of canning of a 	4 
meat product ? 

4. 	(a) What are the applications of sensory 	4 
evaluation ? 

(b) What are the requirements of sensory 	4 
evaluation room ? 

(c) Name important sensory attributes of meat 2 

products. 

5. 	(a) What is the criteria for the selection of 	4 
specialized panel ? 

(b) What is the importance of threshold test ? 	2 

(c) How do we conduct the ranking test ? 	4 
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6. 	(a) What is meant by food safety ? 	 2 

(b) Describe the precautions in cleaning and 	4 
separation to ensure food safety. 

(c) What are the standard operating 4 
procedures (SOP) for carcass dressing ? 

	

7. 	(a) Write different ways to improve the 	4 

standard and efficiency of cleaning and 

sanitation in meat premises. 

(b) Write down the properties of a good 	3 

sanitizer. 

(c) Describe in brief the phenomena of meat 3 

spoilage. 

	

8. 	Write short notes on the following (any four) : 

(a) Freezer burn 
	 4x21/2=10 

(b) Vacuum packaging 

(c) Consumer evaluation 

(d) Quality assurance practices at kitchen level 

(e) Iodophores. 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2013 	00674 

BPVI-025 : MEAT PACKAGING AND 
QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. All questions carry equal marks. 

1. 	Define any ten of the following : 
(a) Food packaging 
(b) Laminate 
(c) Casing 
(d) Sensory panelist 
(e) Paired difference test 
(f) Food hygiene 
(g) HACCP 
(h) Sanitizer 
(i) CIP 
(j) Disinfection 
(k) Hedonic scale 
(1) Vacuum Packaging 

10x1=10 

2. 	(a) What is the modern role of packaging ? 	2 
(b) What are the important properties of the 	4 

polyethylene (PE) film ? 
(c) What is shrink packaging ? What are the 2+2 

advantages of shrink packaging ? 
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3. (a) What are the basic objectives for packaging 
of cooked meat products ? 

3 

(b) State the temperature at which the meat 
should be frozen. 

1 

(c) Write the packaging techniques for long 
term storage of cured meat. 

3 

(d) Write a brief note on bulk packaging. 3 

4. (a) Who is eligible to become a sensory panelist ? 4 

(b) How the meat samples are prepared for 
sensory evaluation ? 

4 

(c) Write the time which is most suitable for 
conducting sensory evaluation. 

2 

5. (a) What is the criteria for the selection of 
consumer panel ? 

4 

(b) What is the importance of recognition test ? 2 

(c) How do we conduct the triangle test ? 4 

6. (a) What is meant by quality control ? 2 

(b) Describe the precautions in cooking and 
chilling of meat to ensure food safety. 

4 

(c) What is HACCP ? Write seven principles 
of a HACCP programme. 

4 

7. (a) What are general steps in cleaning and 
sanitation of meat premises ? 

3 

(b) Write down the properties of a good 
detergent. 

3 

(c) Describe in brief the methods of carcass 
sanitation. 

4 
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8. 	Write short notes on the following (any four) : 
1/2=10 (a) Aseptic packaging 	 4x2  

(b) Packaging of dehydrated meat 

(c) Specialized panel 

(d) Quality assurance practices in retail outlets 

(e) Flexible packaging. 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2014 

BPVI-025 : MEAT PACKAGING AND QUALITY ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question no. 1 is compulsory. 
All questions carry equal marks. 

I. 	(a) Write 'True' or 'false' (Any Five). 

(i) Aseptic packages should be stored in 

refrigerator. 

(ii) Retail packaging increases the cost of 

packaging. 

(iii) In a triangle test, one sample is different 

from other two. 

(iv) Appearance of a product can also give some 
idea about its texture. 

(v) Meat is an excellent medium for growth of 

microbes. 

5x1=5 

(vi) GMPs are necessary to ensure the production 
of wholesome food. 

(b) Define any five of the following. 	 5x1=5 

(i) 	Shrink film 
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Download More:- https://www.ignouassignmentguru.com/papers



(ii) Freezer burn 

(iii) Retorting 

(iv) Sensory panel 

(v) Quality control 

(vi) Hazard 

2. 	(i) Write the functions of a food package. 	 3 

(ii) Classify packaging materials with 	4 
examples. 

(iii) What are the differences between bulk and 3 
retail packaging? 

3. (i) What do you mean by aseptic packaging? 	3 

(ii) What type of packaging methods and 	4 
materials will your recommend for fresh 
meat packaging? 

(iii) How MAP is different from vacuum 	3 
packaging? 

4. 	(i) 	Define sensory evaluation. 	 2 

(ii) Describe any two sensory parameters. 	 5 

(iii) Write a short note on consumer panels 	 3 
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5. (i) Explain the principles of HACCP. 	 7 

(ii) Write about personal hygiene. 

6. (i) 	Write the properties of an ideal sanitizer. 	4 

(ii) Describe the process of manual cleaning in 	6 

a meat plant. 

7. (i) 	Write about MFPO, 1973. 	 4 

(ii) Describe the methods of carcass sanitation. 	6 

8. Write short note on any four of the following. 	4x21/2=10 

(i) Meat Regulations 

(ii) Disinfection 

(iii) Hedonic scale 

(iv) Flexible packaging 

(v) Packaging of cured meat 
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DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 

Term-End Examination 
00141 	December, 2014 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question no. 1 is 

compulsory. All questions carry equal marks. 

	

1. (a) Define any five of the following : 	5 x1=5 

(i) MAP 

(ii) CIP 

(iii) Laminate 

(iv) Sanitizer 

(v) Hedonic scale 

(vi) GTR 

(b) Fill in the blanks : (any five) 	 5x1=5 

(i) Nitrogen is used in MAP as 	gas. 

(ii) Flavour is a combined effect of 
and smell. 
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(iii) 	 packaging is ideal for 
uneven cuts of meat. 

(iv) Sensory evaluation laboratory is 
maintained at 	°C. 

(v) Iodophores are used as 	 

(vi) 	 means security from 
transmission 	of 	infectious 	diseases, 
pests and parasites. 

2. (a) Describe 	briefly 	the 	different 	types 	of 
packaging materials. 6 

(b)  Write the importance of food packaging. 4 

3. (a)  What do you mean by retail and bulk 
packaging ? 4 

(b)  Write about the packaging of cured meat and 
dehydrated meat. 4 

(c)  What is a tetrapack ? 2 

4. (a) Write about vacuum packaging. 3 

(b) Differentiate vacuum packaging and MAP. 3 

(c) Write the packaging specifications as per 
MFPO, 1973. 4 

5. (a)  What is meant by sensory evaluation ? 

(b)  Describe 	the 	different 	types 	of sensory 
panels. 3 

(c)  Write about different sensory parameters. 6 
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6. (a) List the detergents and sanitizers used in a 
meat plant. 	 4 

(b) Write the steps involved in sanitization of 
eggs. 	 4 

(c) Name two international and two national 
meat regulatory agencies. 	 2 

7. (a) Define food hygiene. 	 1 

(b) Write the simple steps to be followed for food 
safety. 	 5 

(c) Mention the principles of HACCP. 	 4 

8. Write short notes on any four of the 

following : 

(a) Aseptic packaging 

(b) HACCP 

(c) Sanitizers 

(d) Ranking test 

(e) Spoilage of eggs 

4x2—.10 
2 
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BPVI-025 No. of Printed Pages : 5 

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2015 	00250 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 
compulsory. Each question carries equal marks. 

1. 	Fill in the blanks (any ten). 	 10x1=10 
(a) Full form of FAO is 	 
(b) CIP stands for 	 
(c) ISO stands for 	 
(d) 	 is a rigid packaging material. 
(e) Iodophore is a 	agent 
(f) PFA stands for 	 
(g) Low temperature preservation is called 

(h) Full form of MAP is 	 
(i) Flavour is a combined effect of taste and 

(j) Nitrogen is used in packaging as 
	 gas. 

(k) 	is a quality parameter of meat. 
(1) 	Full form of TPC is 	 

	

2. (a) Name some important packaging methods 	2 
for meat. 

(b) Write some character of good packaging 	2 
material. 
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(c) What types of packaging material do you 	6 
use for packing cured, fresh and frozen 
meats ? 

	

3. 	(a) Define sensory evaluation. Differentiate 2+2 
between specialized sensory panel and 
consumer panel. 

(b) Briefly describe the sensory parameters. 	6 

	

4. 	(a) Define TQM. 	 2 
(b) Write a short note on standard operating 	6 

procedure of slaughter-house cleaning. 
(c) Define hygiene. 	 2 

	

5. 	(a) Write short note on spoilage of meat. 	4 
(b) Describe briefly the methods of carcass 	6 

decontamination. 

	

6. 	(a) What are the properties of a good 	3 
detergent ? 

(b) What are the different types of detergent ? 	3 
(c) Write a short note on meat regulations. 	4 

	

7. 	(a) What are the principles of a HACCP ? 	4 
(b) Write a note on egg spoilage by bacteria. 	3 
(c) Write the steps involved in sanitization of 	3 

egg. 

	

8. 	Write short notes (any four) : 	 21/2x4=10 
(a) Sanitizer 
(b) Packaging Material 
(c) Aseptic packaging 
(d) MFPO, 1973 
(e) CCP 
(f) Hedonic scale 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2015 	0 0 9 7 7 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. Each question carries equal marks. 

	

1. 	Fill in the blanks (any ten) : 	 10x1=10 
(a) Full form of PET is 	 
(b) 	 is a quality parameter of meat. 
(c) Polyamide film is called as 	 in 

packaging trade. 
(d) 	 is a very popular sanitizer. 
(e) Full form of SSOP is 	 
(f) Hedonic scale is used for 	 

evaluation of meat products. 
(g) PFA stands for 	 
(h) BIS stands for 	 
(i) Full form of MAP is 	 
(j) ISO stands for 	 
(k) 	 packaging is ideal for uneven 

meat cuts. 
(1) Whiskers in meat is caused by 	 

	

2. 	(a) What are the functions of a food package ? 	2 
(b) What do you mean by retail packaging and 

bulk packaging ? 	 21/2+21/2=5 

(c) Write short note on aseptic packaging. 	3 

BPVI-025 	 1 	 P.T.O. 

Download More:- https://www.ignouassignmentguru.com/papers



	

3. 	(a) Define food hygiene. 	 2 
(b) Write a short note on standard operating 	6 

procedure of slaughter house cleaning. 
(c) What do you mean by probiotic ? 

	
2 

	

4. 	(a) Classify packaging materials with examples. 	2 
(b) Differentiate between vacuum and modified 

	
2 

atmosphere packaging. 
(c) What type of packaging material do you use 

for packing of cured, cooked and 
dehydrated meats ? 

	

5. 	(a) What is spoilage ? Write the factors 1+3 
responsible for spoilage of meat. 

(b) Describe briefly the methods of carcass 	6 
decontamination. 

6. 	Write short notes (any four) : 
(a) Sanitizer 
(b) Vacuum packaging 
(c) Flavour of meat 
(d) MFPO, 1973 
(e) Spoilage of egg 
(f) Meat regulations 

21/2x4=10 

	

7. 	(a) What is meant by sensory evaluation ? 	2 
(b) Differentiate between consumer panel and 	3 

specialized sensory panel. 
(c) Write about the eligibility criteria for 	5 

selection of sensory panel. 

	

8. 	(a) What are the principles of a HACCP ? 
	

4 
(b) Write about the safe food handling practices 	6 

which should be followed by the consumers 
at kitchen level. 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2016 	00894 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2. hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. Each question carries equal marks. 

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

(a) Flavour is a combined effect of 	 

	

and 	 

(b) 	films are ideally suited to pack 
large, uneven cuts of fresh meat and dressed 
poultry. 

(c) 	is a combination of two or more 
layers of a flexible packaging materials 
bonded together by heat or adhesive. 

(d) The full form of PET is 	  

(e) Consumers relate the colour of fresh meat 
with 

is the most commonly used 
plastic film of these days. 

(g) Sensory evaluation laboratory is maintained 

	

at 	 °C. 

(h) Carcass sanitation can be done using 
wash. 
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(i) 	 spot in egg is produced by 
Cladosporium herbarum. 

(j) A substance which assists in cleaning when 
added to water is called 	 

(k) The shelf life of fresh meat is 	 
days in a refrigerator maintained at 4°C. 

(1) Nitrogen is used in MAP as 	gas. 

2. 	(a) Elaborate the role of packaging as marketing 
tool. 

(b) What are the major considerations while 
designing a food package ? 

(c) What type of packaging should be followed 
for short term storage of fresh meat ? 

	

3. 	(a) What is meant by freezer burn ? 
(b) Enlist reasons for conducting sensory 

evaluation. 
(c) Write a note on ideal time for conducting 

sensory evaluation. 

	

4. 	(a) Comment on colour as an important sensory 
attribute of meat. 

(b) Write a note on ranking test. 
(c) Write four simple rules to control the quality 

and safety of your food. 

	

5. 	(a) What is the basic difference between quality 	3 
control and quality assurance of foods ? 

(b) What is meant by bio-security and 	4 
quarantine ? 

(c) Describe the advantages of 'Foam and Gel 	3 
cleaning'. 

3 
4 

3 

3 

3 

4 
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6. 	(a) Enlist the properties of a good detergent. 	3 
(b) Write a note on GMP (Good Manufacturing 	3 

Practices) for personnel in a meat plant. 

(c) Enlist the principles of HACCP. 	 4 

	

7. 	(a) What is spoilage ? Write factors responsible 	4 
for meat spoilage. 

(b) Write various steps in the sanitization of 	3 
eggs. 

(c) Differentiate between retail and bulk 	3 
packaging. 

	

8. 	Write short notes on the following (any four) : 
(a) Glass containers in food packaging 	4x2.5=10 

(b) Packaging of cured meat 

(c) Specialized sensory panel 

(d) Meat regulations 

(e) Central Cleaning System (CCS) 

(f) Spoilage of eggs 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2016 0 0 1 :7) :7) 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. All question carries equal marks. 

1. 	Fill in the blanks (any ten) : 	 10x1=10 
(a) Nitrogen is used in MAP as 	gas. 

(b) Polyethylene can be safty used for packaging 
upto a temperature of 	 °C. 

(c) Tetrapack is an example of 	  
packaging. 

(d) 	 film is usually called nylon in 
packaging trade. 

(e) The four basic tastes are 	  
	 and 	 

(f) Full form of FAO is 	 

(g) 	  test is done to assess the 
minimum concentration at which each 
panel member is able to identify a particular 
taste. 

(h) Specialized panel requires 	  
number of trained or experienced persons. 

(i) Iodophor is used as 	 in meat 
plant. 
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(j) 	 packaging is ideal for irregular 
or uneven cuts of fresh meat. 

(k) Among organic acids, 	 acid is 
used to sanitize the carcasses. 

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

2. 	(a) Write different functions of a food package. 	4 

(b) Describe the applications of a shrink film. 	3 

(c) How does vacuum packaging differ from 	3 
modified atmosphere packaging ? 

3. 	(a) What are the packaging requirements of 	3 
frozen meat ? 

(b) Define sensory evaluation. 	 2 
(c) Enlist various sensory characteristics that 	2 

can be judged by our senses. 

(d) Write a note on hedonic scale in sensory 	3 
evaluation. 

4. 	(a) What are the packaging principles and 	3 
techniques for cured meat products ? 

(b) What do you understand by hygiene ? 	3 
What is its role in clean meat production ? 

(c) Write four simple steps that can be followed 	4 
for food safety. 

5. 	(a) Describe food quality assurance practices at 
the kitchen level. 

(b) What do you mean by probiotics ? 

(c) Write a note on risk analysis for meat 	3 
production and processing. 
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6. 	(a) Enlist the properties of a good sanitizer. 	4 
(b) How will you clean mixed type of soil 	3 

usually found in a meat plant ? 

(c) Differentiate between quality control and 	3 
quality assurance. 

	

7. 	(a) Enumerate different approaches used for 	3 
carcass sanitization. 

(b) Describe the factors responsible for egg 	4 
spoilage. 

(c) Enlist various types of sealing machines for 	3 
thermoplastic films/pouches. 

	

8. 	Write short on the following (any four) : 	4x2.5=10 

(a) Bulk packaging 

(b) Consumer panel 

(c) Use of aluminium foil for food packaging 

(d) Standard Operating Procedure (SOP) for 
sanitation 

(e) Self contained cleaning system 

(f) Spoilage of meat 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2017 	00138 
BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : 	Attempt any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) Write 'True' or 'False' (Any five) : 
	5x1=5 

Glass bottles allow gases to pass 
through them. 

Vacuum packaged fresh meat can be 
stored at room temperature. 

Persons suffering from cold should 
not participate in sensory panel. 

(iv) In a triangle test, all the three samples 
are different. 

(v) The ground meat can be cooked 
thoroughly to an internal temperature 
of 55°C for safe food. 

(vi) Bureau of Indian Standards (BIS) was 
earlier known as Indian Standard 
Institution (ISI). 
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(b) Fill in the blanks (Any five) : 	 5x1=5 

(i) Polyethylene is an example of 
	  type of packaging 
material. 

(ii) In India, preferred aseptic packaging 
system is 	 

(iii) Canned meat is stable at room 
temperature for 	 years. 

(iv) Sour taste is represented by 
	 acid in taste recognition 
test. 

(v) Temporary separation of sick and 
newly purchased animals in 
	  unit allowS-  efficient 
hygienic practices. 

(vi) Fat obtained from pig/pork carcass is 
known as 	 

	

2. 	(a) What are important considerations in the 	3 
designing of a food package ? 

(b) List different rigid packaging materials. 	4 
Describe one of them in detail. 

(c) What is the main difference between 	3 
laminate and coextruded film ? 

	

3. 	(a) Give a detailed account of Aseptic 	4 
packaging. 

(b) List different tests that are used for checking 	3 
the transport worthiness of bulk containers. 
Explain with an example. 

(c) What are the objectives of fresh meat 	3 
packaging ? 

BPVI-025 	 2 

Download More:- https://www.ignouassignmentguru.com/papers



	

4. 	(a) Differentiate between specialized sensory 	3 
panel and consumer panel. 

(b) Write a note on the conditions to be 	4 
maintained in the Sensory Evaluation 
Laboratory. 

(c) Name four basic tastes. Indicate the 	3 
locations on the tongue, where these are 
easily sensed. 

5. (a) What do you understand by hygiene ? 2 + 3 
What is its role in clean meat production ? 

(b) What do you know about meat 	5 
regulations ? 

	

6. 	(a) What quality assurance practices are 	4 
desired to keep the food safe at the kitchen 
level ? 

(b) Define HACCP. Write seven steps in this 2+4 
system to assure safe food production. 

	

7. 	(a) Write the properties of a good sanitizer. 	3 
(b) Describe the mechanism of spoilage of eggs. 	4 
(c) Narrate the method of manual cleaning in 	3 

a meat plant. 

	

8. 	Write short notes on any four of the following : 
(a) Shrink packaging 
(b) Good manufacturing practices 
(c) Vacuum packaging 
(d) Training of sensory panelists 
(e) Hedonic scale 

4x21/2=10 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2017 	00234 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) Write 'True' or 'False' (Any five) : 	5x1=5 
(i) Cellophane is an environment friendly 

packaging film. 
(ii) Aseptic packages are stored in 

refrigerator. 
(iii) Chlorine wash is a method of carcass 

sanitation. 
(iv) 'White spot' on meat is normally 

caused by the growth of cladosporium 
herbarum. 

(v) The presence of coliforms or faecal 
coliforms in food indicates poor 
sanitary quality. 

(vi) Probiotics decrease the population of 
desirable micro-organisms in the gut. 

(b) Fill in the blanks (any five) : 	 5x1=5 
(i) Most commonly used test for 

evaluating the transport worthiness of 
packages is   test. 
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Polyamide film is called 	 
film in the packaging trade. 

(iii) Sensory evaluation laboratory should 
be maintained at a temperature of 
	 °C. 

(iv) When animal is slaughtered, stored 
	in the muscle is converted 
to lactic acid. 

(v) Full form of TQM is 	 

(vi) One of the main principles in hygienic 
processing is that clean and 

operations are efficiently 
separated. 

2. (a) What are the functions of food package ? 4 
(b) Justify the role of packaging as a marketing 

tool. 
3 

(c) What are the advantages and limitations of 
glass containers ? 

3 

3. (a) Describe the packaging of cured meat 
products. 

4 

(b) What are the packaging requirements for 
frozen meat ? 

3 

(c) Define sensory evaluation of food products. 3 
Depict the location of different taste buds 
on the tongue. 

4. (a) What are the applications of sensory 
evaluation ? 

4 

(b) Describe the stages of sensory assessment 
of tendersness of a food in the mouth. 

3 

(c) Give a brief description of colour and 
pigments of raw meat. 

3 

BPVI-025 	 2 

Download More:- https://www.ignouassignmentguru.com/papers



5. (a) What quality assurance practices are 
desired at the retail outlets to keep the meat 
safe for consumption ? 

5 

(b) Write a note on different sensory parameters 
of cooked meat products ? 

3 

(c) What is meant by aseptic packaging ? 

6. (a) List the detergents and sanitizers used in a 
meat plant. 

3 

(b) Describe 	the 	steps 	involved 	in 	the 
sanitization of eggs. 

5 

(c) Write a short note on CIP system. 2 

7. (a) Write a note on spoilage of chicken ? 3 
(b) Write a detailed note on sanitation standard 

operating procedure (SSOP). 
5 

(c) What 	are 	Quarternary 	ammonium 
componds ? 

2 

8. Write short notes on any four of the following : 
(a) Composite films 	 4x2.5=10 
(b) Detergents 
(c) Modified atmosphere packaging 
(d) Ranking test 
(e) Quality control of processed meat products 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2018 	 00909 
BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt five questions. Question No. 1 is compulsory. 

All questions carry equal marks. 

1. 	Fill in the blanks (any ten) : 	 1x10,--10 
(a) Full form of LDPE is 	 

(b) In pasteurization, HTST stands for 

(c) 	 is an example of probiotic. 

(d) 	 is a commen sanitizer used in 
meat plant. 

(e) Sensory Evaluation Laboratory is 
maintained at 	°C. 

(f) A consumer panel consists of 	 
number of prospective consumers. 

(g) Caffeine has a 	taste. 

(h) Recommended MAP gas mix for dressed 
chicken contains 	% CO2  and 
	% Nitrogen. 

(i) For safe food production, chicken should 
be cooked to 	°C. 
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0) WHO stands for 	 

(k) A substance which assists in cleaning 
when added to water is called 	 

(1) 
Green rot in egg spoilage is caused by 

	

2. 	(a) Enlist various quality assurance practices 
	

4 
at retail meat outlets. 

(b) What do you understand by HACCP 3 
system ? 

(c) Write six general steps in cleaning and 
	

3 
sanitation of meat premises. 

	

3. 	(a) Define food packaging. 	 2 

(b) Write important considerations in the 	4 
designing of a food package. 

(c) Write different types of food packaging 	4 
materials with examples. 

	

4. 	(a) What is meant by a laminate ? 

(b) What do you understand by the transport 
	

4 
worthiness of bulk packages ? Describe 
drop test. 

(c) Give the packaging requirements of cured 
	

4 
and cooked meat. 

	

5. 	(a) Enlist the reasons for conducting sensory 	3 
evaluation. 

(b) Differentiate between a specialized panel 	3 
and consumer panel. 

(c) Write a brief note on important sensory 	4 
parameters for meat products. 

BPVI-025 
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6. 	(a) What is a hedonic scale ? How is it 	3 
structured ? 

(b) Write a detailed note on training of 	4 
sensory panelists. 

(c) Depict the location of different taste 	3 
sensations on the tongue with the help of 
a diagram. 

	

7. 	(a) What is the role of 'Good Manufacturing 	3 
Practices' for personnel working in a meat 
plant ? 

(b) Explain two methods of carcass sanitation. 	4 

(c) Discuss the microbiological spoilage of 	3 

fresh meat, 

	

8. 	Write short notes on : (any four) 	2.5x4=10 

(a) Spoilage of egg 

(b) Aseptic packaging 

(c) Flavour 

(d) Modified atmosphere packaging 

(e) Food safety 

BPVI-025 	 3 

Download More:- https://www.ignouassignmentguru.com/papers



Ataltt–o25 

	

s'iTtg 	 isLci 	(t.Trzt ) 

tilio -Ethan 

‘"ff, 2018 

141.111.4-.314.-025 : "Ite 	Timm 3117-4R:1 

	

figq :2 biu2 	 alfgWdrf 37W : 50 

rew 31.7.1 *  dr1( r3N I 311R RtC4T 1 	drH 	31fq-dri 

g Tr* WIT 31 7:Mrq g I 

1. 	Rctct pTr91 	W–A-R (1'0)4 	) : 

(a) -cr .  31. 	R 	TIT t, 	 

(b) -ErrRI7I -orr TT, 	 tr 	3m-r-4 
" I  

(c) 	IA mitt dct, 	-RT 	 t 

(d) 	 1*i 441 IFT*1 fat 

k1mr9ch (Sanitizer) t 

(e) Tr -4t 1T-7:41.*.9 VTR 	7-gR(gici, 

	 °A. TR NMI %AIM tl 

(f) zcritwrr 110 ji-lircid Tfigt 3~it-wriat 

4t_sql    t I 

(g) *149 -*T   rcb(4-1   t I 

(h) (114-g) 	 -TR 
-R-rr -ch—U isi-ow 	% CO2 311T 

	% 114,•714 	t1 

BPVI-025 	 4 
	 P.T.O. 

Download More:- https://www.ignouassignmentguru.com/papers



(i) 1:1-(fkth INT-tr zicr- 	 rcl ch 

	-4 TR gcblir Afrir 

(j) "crq• 	t aTrvrzr  	"I 

(k) -cr- r2f 	-ftro-rk TR, (-11M1--REFfl 

(1) 

kmict) 	di t, 	 t 
• aitr fq-fra• 	Ttl• 	'WT chRuf, 

t 

2. (a) 4 TC*7 Trskr fq-wl 4.4 14vq-r---o-ff Ircro -1-749.1 
-&ratrtt aTrva-R:ri 4.itff 	 -49-1-47 I 

(b) it (HACCP) tRET fi:1R1:1 	33Tti 3 
zrT 	? 

(c) 1:tkF 1 ir11:11I 	kil41—TITFT1 	.<:1'1:E9c11 	c 	&3I 3 
airs ,H14-u-g 	T4'74 	auk 1i 17R1 

3. (a) 2 -4-kf-Er 	-crftiTrErr irr-tr 	 q11'.11 

(b) "1:14INT 1T-tT 	 144%ff 	ra-gRuili 4 
Nsaff 

(c) Tarim 3 ,4,1( 	Uftrf 171:1fiPt.  4 
ilfrd fofuRi 

4. (a) 4r4T4z 	qzrr aifiT5FT t? 2 

(b) -erk-4  aTrq errs  4 
t 	 auk Tr-4R 

(c) 4 itfferd.  ath 	 14) Ri'fl 11-4tft 
quid -w1-1---A71 

BPVI-025 	 5 	 P.T.O. 

Download More:- https://www.ignouassignmentguru.com/papers



5. (a) TRt  	t; t tifuli 	TO1-4Z 

ill 

 fare 1-10 	 311-{ .z-critqrr -10 	Tcrtz 
.41-q-R I 

(c) 	4-1.41 -3-0:11t 	-gm•--Tuf Tf-kql 	 
l*:r -4 -Ile. ?of-13R 

6. 	(a) t-gtiw 	err t? 	kkali Uft 	 
t? 

(b) Tfkt 	 TRTzli 	YPR-Tur TTT fqi70 
fFfuR i 

(c) arlitt 
tgl 	-161q(11 	TqTkR I 

7. 	(a) Tita 4471 14. 	1T 	3 	f- rfu-r 
-&71-4-4-r4 	i.kr-gr4 -qz.rr t? 

(b) cntch 	t.141 uri 	t Rap:ff 

(c) ai 	Tfkr 	7i,-Trtal-zr fq--t-fa.  4 174 '41-4R I 

8. 	-#41-4 	fc 	( .64 wrt) : 

(a) aft Thl Viuf 

(b) chldluj(rci U-F4T1 
(c) Taffq ("Wk-40 

(d) LiRcir cf 11T -150 1.-kr*T 

(e) 	sf la-MT 

2.5x4=10 

    

BPVI-025 	 6 

Download More:- https://www.ignouassignmentguru.com/papers



BPVI-025 No. of Printed Pages : 6 

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2018 	00435 
BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt five questions. Question No. 1 is compulsory. 

All questions carry equal inarks. 

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

(a) Full form of HDPE is 	 

(b) 	packaging is ideal for irregular 
or uneven cuts of fresh meat. 

(c) In packaging trade, polyamide film is 
generally called 	 

(d) Polyethylene film is 	 inert. 

(e) Flavour is a combined effect of 	 
and 

(f) Sour taste is represented by 	acid 
in taste recognition test. 

(g) In india, meat products should be served for 
sensory evaluation at a temperature of 
nearly 	 °C. 
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(h) Recommended MAP gas mix for pork 
contains 	% CO2  and 	% 

(i) The term hygiene refers to 	 in 
general. 

(j) Organic acids, such as 	  
Or   should be used to sanitize 
carcasses because they exhibit good 
bactericidal activity. 

(k) The fat obtained from pig/pork carcass is 
known as 	  

(1) 	Red rot in egg spoilage is caused by 

	

2. 	(a) Discuss the functions of a food package. 	4 

(b) Write important properties of polyethylene 	4 
as a packaging film. 

(c) What is meant by composite film ? 	 2 

	

3. 	(a) What are the advantages and drawbacks 	4 
of glass containers for food packaging ? 

(b) Write a note on shrink film packaging. 	3 

(c) What is the utility of retail packages ? 	3 

	

4. 	(a) Describe the principles of aseptic packaging. 	4 

(b) Who is eligible to become a sensory 	4 
panelist ? 

(c) Comment on proper timing for conducting 	2 
sensory evaluation. 
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5. 	(a) Define a ranking test. How is it 
conducted ? 	 1+3=4 

(b) Write different stages in the sensory 	3 
assessment of texture/tenderness of a food 
in the mouth. 

(c) What are the packaging requirements for 	3 
frozen meat ? 

	

6. 	(a) Briefly describe the principles of HACCP. 	5 

(b) What will be your strategy to clean mixed 	5 
type of soil usually found in a meat plant ? 

	

7. 	(a) What is meant by probiotics ? 	 2 

(b) What is sanitization ? Enlist the properties 
of an ideal sanitizer for food industry. 	1+3=4 

(c) Discuss the spoilage of chicken. 	 4 

	

8. 	Write short notes on (any four) : 	2.5x4=10 
(a) Bulk packaging 

(b) Hedonic scale 

(c) Vacuum packaging 

(d) Swab method for microbiological 
examination 

(e) Good Manufacturin.g Practices (GMP) 
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DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 

Term-End Examination 
June, 2019 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 Hours 	 Maximum Marks : 50 

Note :Attempt any five questions. All questions 
carry equal marks. 

	

1. Fill in the blanks (any ten) : 	 1 each 

(a) Over the years, packaging has evolved 
from an art to 	 

(b) PET bottles are extensively used for the 
packaging of 	 

(c) Most commonly used test for evaluating 
the transport worthiness of packages is 
	test. 

(d) Sweet taste is represented by 	 in 
taste recognition test. 

(e) The shelf life of fresh meat is 	days in 
a refrigerator maintained at 4 °C. 

(f) Persons suffering from 	 should not 
participate in taste panel. 

(g) Sensory 	evaluation 	laboratory 	is 
maintained at 	°C. 
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(h) 	 are dietary supplements containing 
partially beneficial bacteria or yeast and 
used to re-establish the body's naturally 
occurring gut flora. 

(i) In the context of quality assurance, TQM 
stands for 	 

(j) A substance which assists in cleaning 
when added to water is called 	 

(k) The full form of WVTR is 	 

(1) A consumer panel should have a minimum 
of 	members. 

2. (a) Define food packaging. Describe the 
importance of packaging the food. 	4 

(b) Write a note on cellophane film as a 
packaging material. 	 3 

(c) Describe vacuum packaging of meat. 	3 

3. (a) What are the characteristics of retail 
packaging ? 	 3 

(b) What is the ratio of different gases 
recommended for MAP of mutton, pork and 
poultry ? 	 3 

(c) Write a brief note on the packaging of 
cured meat products. 	 2 

(d) What are the packaging requirements of 
dehydrated meat ? 	 2 

4. (a) Differentiate between specialized sensory 
panel and consumer panel. 	 3 

(A-25) 

Download More:- https://www.ignouassignmentguru.com/papers



3 j 	 BPVI-025 

Depict the location of taste buds of all the 
four basic tastes on the tongue with the 
help of a diagram. 	 4 

(c) Write a detailed note on the ranking test of 
sensory evaluation. 	 3 

5. (a) Name various factors that affect the 
process hygiene of a food. 	 3 

(b) Write seven principles of HACCP. 	5 

(c) Why is it necessary to demarcate clean and 
unclean areas in a meat plant ? 	2 

6. (a) What are the general steps in the cleaning 
and sanitation of meat premises ? 	4 

(b) Describe 3-tank system in the manual 
cleaning of small equipments and tools of 
meat plant. 	 3 

(c) Write the properties of sanitizer. 	3 

7 (a) Define food Apoilage. Name the factors 
responsible for food spoilage. . 	• 4 

(b) Describe the process of spoilage of chicken 
held at chill temperatures. 	 3 

(c) What are the advantages of water rinsing 
and chlorine washing of carcasses ? 	3 

8. Write short notes on any four of the following : 
1 

% each 

(a) Composite film 
(b) Aseptic packaging 

(c) Tenderness of meat 

(d) Hedonic scale of sensory evaluation 

(e) Egg sanitation 

(b) 
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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Tenn-End Examination, 

December 2019 

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) 	 10x1=10 

a) The new role assigned to the packaging is that of a 
	 tool. 

b) Polyamide film is generally called 	 in the 
packaging trade. 

c) The full form of GTR is 	 

d) In India, the preferred aseptic packaging system 
is 

e) 	 is the most important characteristic of 
fresh meat from the marketing point of view. 

f) No formal training is required in 	type of 
sensory evaluation. 

g) Flavour is a combined effect of 	and 	 

h) Sour test is represented by 	acid in the taste 
recognition test. 

i) The temporary separation of sick and newly 
purchased animals in an isolated unit is called 	 

BPVI-025 	 P.T.O. 
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j) The hand tools, knives, saws etc. in meat plant 
should be cleaned and sterilized with 	°C 
water. 

k) The enterococci are sometimes used as indicators 
of 	 in water testing. 

1)   acid is used to sanitise the carcass. 

2. a) Discuss various tests that are used to test the 
transport worthiness of bulk packages. 	4 

b) What type of packaging should be followed for 
short term storage of fresh meat? 	 3 

c) Discuss the packaging objectives of cooked meat 
products. 	 3 

3. a) Discuss important considerations in the designing 
of a food package. 	 4 

b) Name different flexible packaging materials. 
Describe aluminium foil. 	 3 

c) Write a detailed note on the properties of 

4. a) 

b) 

c) 

d) What are the criteria for selection of specialized 
sensory panel. 	 3 

5. a) What is meant by food safety? How will you ensure 
food safety during cooking and storage of processed 
meat? 4 

b) Enlist the properties of a good detergent. 	4 

c) What is disinfection? 	 2 

Polyethylene (PE) film. 3 

What is modified atmosphere packaging? 2 

Enlist the applications of sensory evaluation. 2 

What is hedonic scale? How is it structured? 3 

BPVI-025 
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6. a) Discuss quality assurance practices in retail 
outlets. 	 4 

b) What is the role of hygiene in the production of clean 
and safe meat? 	 3 

c) Write a detailed note on the personal hygiene of 
meat personnel. 	 3 

7. a) Describe the causes of spoilage of meat. 	4 

b) Write down the steps involved in the sanitization 
of eggs. 	 3 

c) Write a note on Indian meat regulations. 	3 

8. Write short notes on the following (any four) 4x2.5=10 

a) Laminate 

b) Vacuum packaging 

c) Triangle test 

d) Good Manufacturing Practices (GMP) 

e) Carcass sanitation 

4+4444 
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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination 

June, 2020 

BPVI-025 : MEAT PACKAGING AND QUALITY 

ASSURANCE 

Time : 2 Hours 	 Maximum Marks : 50 

Note : (i) Attempt five questions in all. 

(ii) Question No. 1 is compulsory. 

(iii) All questions carry equal marks. 

1. (a) Write °True' or 'False' (any five) : 	1 each 

(i) Packaging improves the existing 

quality of a product. 

P. T. O. 
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(ii) Retail packages are very decorative. 

(iii) Chewing gum is desirable for sensory 

panelist. 

(iv) There is a no harm in consuming raw 

eggs. 

(v) Carcass splitting saw should be 

sterilized with hot water at 71°C, after 

use on each carcass. 

(vi) Spoilage of eggs is caused mainly by 

Gram-negative bacteria. 

(b) Fill in the blanks (any five): 	1 each 

(i) Polyethylene film can be safely used 

upto a temperature of 	°C. 

(ii) In India, preferred aseptic packaging 

system is 
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(iii) Nitrogen is used in MAP as an 

	gas. 

.(iv) Specialized panel requires 	 

number of persons as compared to 

consumer panel. 

(v) Fat obtained from pig/pork carcass is 

known as 	 

(vi) Green rot in eggs is caused by 

	sPP• 

2. (a) What are the important considerations in 

the designing of a food package ? 	4 

(b). Define a composite film. What are the 

advantages of a laminate ? 	 4 

(e) Write a brief note on aluminium 

foil. 	 2 

P. T. O. 
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3. (a) What are the characteristics of bulk 

packaging ? Name the tests that are used 

to check the transport worthiness of bulk 

packages. 	 5 

(b) What is the recommended ratio of different 

gases for MAP of dressed poultry ? 	2 

(c) What are the objectives of packaging 

cooked meat products ? Name the 

packaging films used to package such 

products. 	 3 

4. (a) Write a brief note on the packaging of 

dehydrated meat. 	 2 

(b) Describe the requirements of a sensory 

evaluation room. 	 4 

(c) Write a note on four basic tastes of meat. 4 

5. (a) Write a note on triangle test. 
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(b) What is a hedonic scale ? How is it 

structured and used in descriptive sensory 

evaluation ? 	 4 

(c) Write a note on Indian regulations for 

meat and meat products. 	 3 

6. (a) What do you mean by quality assurance ? 

Describe quality assurance practices for 

food at the kitchen level. 	 5 

(b) Write a brief note on probiotics. 	2 

(c) Describe general steps in the cleaning and 

sanitation of meat premises. 	 3 

7. (a) What should be the properties of a good 

sanitizer ? 	 4 

(b) Describe the methods of carcass sanitation. 

4 

(c) What is meant by biosectuity ? 

	

	2 

P. T. O. 
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8. Write short notes on any four of the following 

2 1  each 2 

(a) Cellophane 

(b) Vacuum Packaging 

(c) Consumer Evaluation 

(d) Disinfection 

(e) Spoilage of meat 

Download More:- https://www.ignouassignmentguru.com/papers
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 BPVI-025  

DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

February, 2021 

 

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) : 51=5 

(i) Packaging protects the product from 

physical and chemical changes.  

(ii) Meat should never be frozen without 

packaging.  

(iii) Persons suffering from cold should not 

participate in taste panel.   

(iv) We can reheat a meat product as many 

times as required.  

(v) Sodium hydroxide (caustic soda) is an 

acidic detergent.  

(vi) Slime formation is a definite visual 

sign of microbial growth.  
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(b) Fill in the blanks (any five) : 51=5 

(i) MST cellophane refers to a film which 

is ________, ________ and transparent.  

(ii) Most commonly used test for 

evaluating the transport worthiness of 

packages is ________ test.  

(iii) Sensory evaluation laboratory is 

maintained at ________ C.  

(iv) ________ packaging is ideal for large 

and uneven cuts of fresh meat.  

(v) For safe food production, poultry 

should be cooked at ________ C.  

(vi) A substance that reduces the number 

of micro-organisms to an acceptable 

level is called a/an ________.  

2. (a) Define food packaging. 2 

(b) Enlist six rigid packaging containers. 3 

(c) What do you mean by shrink film ?  2  

(d) Write a note on metal cans.  3 

3. (a) What are the characteristics of retail 

packaging ? 4 

(b) Describe the packaging for short-term 

storage of fresh meat.  3 

(c) How does vacuum packaging differ from 

modified atmosphere packaging ? 3 
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4. (a) Write a brief note on freezer burn.  2 

(b) Differentiate between specialized sensory 

panel and consumer panel.  4 

(c) Who can become a good sensory panelist ? 

List out the basic considerations.  4 

5. (a) Write a note on ranking test.  3 

(b) What are difference tests ? Describe their 

utility in sensory evaluation.  4 

(c) What do you understand by hygiene ? 

Describe its role in clean meat production.  3 

6. (a) Write eight simple rules to control the 

quality and safety of your food.  4 

(b) Write a brief note on biosecurity.  2 

(c) Write established cleaning procedure in a 

food area.  4 

7. (a) Define spoilage. Write down the factors 

responsible for food spoilage.  4 

(b) Describe the approaches used for carcass 

sanitation.  4 

(c) What do you mean by a probiotic ?  2 

Download More:- https://www.ignouassignmentguru.com/papers



BPVI-025 4 

8. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Polyethylene (PE) 

(b) Aseptic packaging 

(c) Sensory attributes of meat  

(d) HACCP 

(e) Spoilage of eggs  
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 ~r.nr.dr.AmB©.-025  

_m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

\$adar, 2021 

 

~r.nr.dr.AmB©.-025 : _rQ> n¡Ho$qOJ Ed§ JwUdÎmm AmídmgZ  

g_` : 2 KÊQ>o  A{YH$V_ A§H$ : 50 

ZmoQ> : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 
h¢ & 

 

1. (H$) ‘ghr ’  `m ‘ µJbV ’  {b{IE (H$moB© nm±M ) : 51=5 

(i) n¡Ho$qOJ go CËnmX H$mo ^m¡{VH$ Ed§ amgm`{ZH$ 
n[adV©Zm| go gwajm àmßV hmoVr h¡ & 

(ii) _rQ> H$mo H$^r ^r n¡Ho$qOJ Ho$ {~Zm {h_er{VV 
Zht H$aZm Mm{hE &  

(iii) OwH$m_/gXu (cold) go J«ñV ì`{º$`m| H$mo Q>oñQ> 
n¡Zb H$m {hñgm Zht ~ZZm Mm{hE &  

(iv) _rQ> CËnmX H$mo AnZr Amdí`H$VmZwgma {OVZr 
~ma Mmh|, CVZr hr ~ma nwZ…J_© {H$`m Om 
gH$Vm h¡ &  

(v) gmo{S>`_ hmBŚ>moŠgmBS> (H$m°pñQ>H$ gmoS>m) 
Aåbr` An_mO©H$ h¡ &  

(vi) {Mn{Mno nXmW© (Slime) H$m ~ZZm, gw{ZpíMV 
ê$n go gyú_Ordr` d¥{Õ H$m ZµOa AmZo dmbm 
g§Ho$V h¡ &  
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(I) [aº$ ñWmZm| H$s ny{V© H$s{OE (H$moB© nm±M ) : 51=5 

(i) E_.Eg.Q>r. gobmo\o$Z H$m Ame` Eogr {\$ë_ 
(naV) go h¡ Omo ________, ________ Am¡a 
nmaXeu hmo &  

(ii) n¡Ho$Om| H$s n[adhZ j_Vm Ho$ _yë`m§H$Z _| 
gdm©{YH$ gm_mÝ` ê$n go à`wº$ narjU, 
________ narjU h¡ &  

(iii) g§doXr _yë`m§H$Z à`moJembm H$m aIaImd 
________ go. na {H$`m OmVm h¡ & 

(iv) ________ n¡Ho$qOJ, VmµOo _rQ> Ho$ ~‹S>o Am¡a 
Ag_w{MV H$Q>o hþE Qw>H$‹S>m| Ho$ {bE AmXe© 
n¡Ho$qOJ _mZr OmVr h¡ &  

(v) gwa{jV ImÚ CËnmXZ Ho$ {bE, nmoëQ>́r H$mo 
________ go. na nH$mZm Mm{hE & 

(vi) gyú_Ordm| H$s g§»`m H$mo ñdrH$m`© ñVa VH$ 
KQ>mZo dmbm nXmW©, ________ H$hbmVm h¡ & 

2. (H$) ImÚ n¡Ho$qOJ H$s n[a^mfm Xr{OE &  2 

(I) {H$Ýht N>h g™V (rigid) n¡Ho$qOJ {S>ã~m| H$s gyMr 
~ZmBE &  3 

(J) g§Hw${MV (shrink) {\$ë_ go Amn Š`m g_PVo h¢ ?  2 

(K) YmVw go ~Zo {S>ã~m| na {Q>ßnUr {b{IE &  3 

3. (H$) \w$Q>H$a n¡Ho$qOJ H$s {deofVmE± Š`m h¢ ?  4 

(I) VmµOo _rQ> Ho$ bKwH$m{bH$ ^§S>maU Ho$ {bE n¡Ho$qOJ 
H$m dU©Z H$s{OE &  3 

(J) {Zdm©V n¡Ho$qOJ, n[ad{V©V dm`w_§S>br` n¡Ho$qOJ go 
{^Þ H¡$go hmoVr h¡ ?  3 
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4. (H$) \«$sµOa ~Z© na g§jon _| {Q>ßnUr {b{IE & 2 

(I) {d{eï> g§doXr n¡Zb Am¡a Cn^moº$m n¡Zb _| A§Va ñnï> 
H$s{OE &  4 

(J) EH$ AÀN>m g§doXr n¡Zo{bñQ> H$m¡Z ~Z gH$Vm h¡ ?  

Bg g§~§Y _| ~w{Z`mXr A{Zdm`© q~XþAm| H$s gyMr 
~ZmBE & 4 

5. (H$) loUrH$aU narjU na {Q>ßnUr {b{IE & 3 

(I) {d^oXZ ({S>\«|$g) narjU Š`m h¢ ? g§doXr _yë`m§H$Z _| 
BZH$s Cn`mo{JVm H$m dU©Z H$s{OE &  4 

(J) ñdmñÏ`-ajm (hmBOrZ) go Amn Š`m g_PVo h¢ ? 

ñdÀN> _rQ> CËnmXZ _| BgH$s ^y{_H$m H$m dU©Z 
H$s{OE &  3 

6. (H$) AnZo ImÚ-nXmW© H$s JwUdÎmm Ed§ gwajm {Z §̀ÌU Ho$ 
AmR> gmYmaU {Z`_ {b{IE &  4 

(I) O¡d-gwajm na g§jon _| {Q>ßnUr {b{IE &  2 

(J) ImÚ joÌ _| ñWm{nV gm\$-g\$mB© H$s H$m`©{d{Y 
{b{IE &  4 

7. (H$) {dH¥${V H$s n[a^mfm Xr{OE & ImÚ {dH¥${V Ho$ {bE 
CÎmaXm`r H$maH$m| H$mo {b{IE &  4 

(I) _¥V new H$s ñdÀN>Vm _| à`wº$ Ñ{ï>H$moUm| H$m dU©Z 
H$s{OE &  4 

(J) àmo~m`mo{Q>H$ go Amn Š`m g_PVo h¢ ?  2 
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8. {ZåZ{b{IV _| go {H$Ýht Mma na g§{jßV {Q>ßn{U`m±  

{b{IE :  42
2

1
=10 

(H$) nm°{bE{WbrZ (nr.B©.) 

(I) H$sQ>mUwa{hV n¡Ho$qOJ  

(J) _rQ> H$s g§doXr (ghO) {deofVmE±  

(K) h¡g²n (EM.E.gr.gr.nr.)  

(L>) A§S>m| _| Iam~r  
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