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Diploma in Meat Technology (DMT) -

Term-End Examination

December, 2011
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
(@) Full form of WHO is
(b) MAP stands for
(c) BIS stands for
(d) Full form of ISO
() 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. ‘
(G) The word CIP is related to
(k) Flavour is the combined effect of
and smell.
(1)  Full form of MFPO is

BPVI-025
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2. (a) Name some important packaging materials
for meat.

(b) Write some features of good packaging
material.

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

(c) What is laminates ?

4. (a) Define sensory evaluation. R
(b) Write a short note on sensory parameters.
(c) Differentiate between specialized sensory
panel and consumer panel.
(d) How-would you prepare the meat sample

for sensory evaluation ?

5. (a) What is the example of an organic acid ?
(b) Describe briefly the methods of carcass
sanitation.

(¢)  Write short note on Meat regulations.

6. (a) Describe Vacuum Packaging.
(b) Classify packaging materials with examples.
(¢) What do you mean by aseptic packaging ?

BPVI-025 2
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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) : 2Y2x4=10

(a) Hedonic scale
(b) Rigid packaging material
(c) BIS )

(
(

[o W)

) Spoilage of eggs
e) HACCP

(f)  Disinfection

BPVI-025 3 P.T.O.



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

o O &.3me. -025

e drefER # fewi (GTEa,)

eI
fedsr, 2011
st et amd.-025 : e FHAT wE T
I
THT ;2 qUS fYFHaT 3HF : 50
Te: fEE wia ge & SW g ge 1 F AHard &
Y% 97 % WHIT HF &
1. foa v+t ofd i : (el g9) 10x1=10
(a) T=Y T A FH I TH g1
(b) TH T . G WY 9 71
(c) . oM wa | N g 3l
(d) oI TH. 3. w1 qU A gl
(o) T H 3 2
(6 ST W E emy g Tl
(g) I UM TrRIE | HEATT B |
(h) T=g T . F YW AH 7
) wF R yEf HE We Iar

7

BPVI-025 5 P.T.O.



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

G) . . oW w1 Hey A

(k) gEfa (flavour), __________ sitT Ty T
Toreregen gumE 1

) WTERAF@IF__

2. (a) Wi W P AU Yk AHEEET & M
fafau |
(b) TSt SRl w5t $o fadmast @ fafaw
() T, T wa femehifaa de =t 0 % fau
31 fohe yepr it YoRfSi Gmnft w1 g wea
g7

3. (a) uRafiaargaesa Yfsm % fagral o fafaw
(b) ot YRS U Fer Fhfem W warg | e
siccrd
(c) TRemiiaa 1§ ?

4. (a) ﬁa(sensory)&@'ﬁ?ﬁqﬁmﬁﬁﬁml
(b) IS U R gey H T fafau)
(c) Taftre Fadt e wd Suser Tt & SR HI
T RIS
(d) Tt gouw % faq ey Hie w1 AT w
TR w2

BPVI-025 6



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

5. (a) hEIMH STRA B IV T ? 1
(b) U v I GEE & A w HET F W 6
Eaisil
(c) wig fafmm w g9gw ¥ e fafeu 3
6. (a) Trafa i & w= HifS 3
(b) T TmiEl i Hieee st S| 4
() R WHf @ S ¥ 2 3
7. (a) TS STUHNIS & TUTHH T ? 1
(b) W= W AR fafEn) - 3
() 3fSi & fafv= avi famemt (rots) 1 fafEw 3
8. waw ¥ e fafen (fFd an®) « 21/2x4=10
(a) A
(b) & (rigid) TS T
() dt oE. T
(d) el =t fopfa
() T
(f) fodwaw

BPVI-025 7



003906

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

No. of Printed Pages : 7 BPVI-025

Diploma in Meat Technology (DMT)

Term-End Examination

June, 2012

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

BPVI-025

Full form of TQM is .
Nitrogen used in MAP as gas.
Full form of CCP is

Full form of FAO is

ISO stands for

CIP means .

Packaging material of multi layers are called

WHC means

Polyamide is popularly known as
Iodophore is a agent.

Chevon is meat from

Hedonic scale is used for

evaluation of meat product.
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2. (a)
(b)
(c)
3 (a)
(b)
(©)
4 (a)
(b)
(©)
5. (@)
(b)
(c)
6. (a)

(b)
(c)

BPViI-025

What is laminate ?
What are the purposes of a food package ?
Classify packaging materials with examples.

Describe retail packaging.

Write the properties of good packaging
material.

Write about the packaging specification as
per MFPO, 1973.

Describe about the quality assurance

practices at farm.
What do you mean by probiotics ?
What are the principles of HACCP ?

Name some widely used detergents in meat
industry.

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

What do you know about spoilage of meat ?

Name a good sequestering agent and a

sanitizer.
Write the different methods of packaging.

Write about the packaging of frozen, cured
and dehydrated meat.

1+1
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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 3
evaluation ?

(d) Name two sensory parameters. 1

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

(a) MAP

(b) Sanitation

(c) Quality assurance

(d) Properties of good detergent.
(€) Sensory panel.

(f) Meat regulations.
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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2013
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
() SOP
(h) Hygiene
(i) Detergent
()  Disinfection
(k) Slime
(1)  Whiskers
BPVI-025 1 P.T.O.
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2. (a) Write the functions of a food package.
(b) What are the advantages and
disadvantages of glass containers ?

(c)  Name four tests that are used to check the

transport worthiness of a package.

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

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

() What are the advantages of canning of a

meat product ?

4. (a) What are the applications of sensory

evaluation ?

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

() Name important sensory attributes of meat

products.

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

specialized panel ?
(b)  What is the importance of threshold test ?

() How do we conduct the ranking test ?

BPVI-025 2
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6. (a) Whatis meant by food safety ? 2

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

() 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) :
(@) Freezer burn 4x2'>=10

(b) Vacuum packaging
(c) Consumer evaluation
(d) Quality assurance practices at kitchen level

(e) Iodophores.

BPVI-025 3 P.T.O.
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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 : 10x1=10
(a) Food packaging
(b) Laminate
(c) Casing
(d) Sensory panelist
(e) Paired difference test
(f)  Food hygiene
(g) HACCP
(h)  Sanitizer
() CIpP
(j)  Disinfection
(k) Hedonic scale
()  Vacuum Packaging
2. (a) What is the modern role of packaging ? 2
(b) What are the important properties of the 4
polyethylene (PE) film ?
(¢) What is shrink packaging ? What are the 2+2
advantages of shrink packaging ?
BPVI-025 1 P.T.O
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3. (a) What are the basic objectives for packaging
of cooked meat products ?

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

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

(d)  Write a brief note on bulk packaging.

4. (a) Whoiseligible to become a sensory panelist ?

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

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

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

(b) What is the importance of recognition test ?
(c) How do we conduct the triangle test ?

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

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

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

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

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

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

PVI-025 2
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8.  Write short notes on the following (any four) :

(a) Aseptic packaging 4x2/=10
(b) Packaging of dehydrated meat
(c) Specialized panel

(d) Quality assurance practices in retail outlets

(e) Flexible packaging.

BPVI-025 3
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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 ?uestzons Question no. 1 is compulsory.
All questions carvy equal marks

1. (a) Write 'True or 'false' (Any Five). 5x1=5

(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.

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

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

(1)  Shrink film

BPVI-025 1 P.T.O.
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(ii)
(ii1)
(iv)
V)
(vi)
2. (@)
(ii)

(111)

3. ()

(i)

(iii)

4. (1)

(i1)
(iii)

BPVI-025

Freezer burn
Retorting
Sensory panel
Quality control

Hazard

Write the functions of a food package.

Classify = packaging  materials  with
examples.

What are the differences between bulk and
retail packaging?

What do you mean by aseptic packaging?

What type of packaging methods and
materials will your recommend for fresh
meat packaging?

How MAP is different from vacuum
packaging?

Define sensory evaluation.

Describe any two sensory parameters.

Write a short note on consumer panels

P.T.O.



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

5. (i) Explain the principles of HACCP. 7
(ii)  Write about personal hygiene. 3
6. (i) Write the properties of an ideal sanitizer. 4
(i) Describe the process of manual cleaning in 6

a meat plant.
7. (i) Write about MFPO, 1973. 4

(i) Describe the methods of carcass sanitation. 6

8.  Write short note on any four of the following. 4x2'=10
(i) Meat Regulations
(i) Disinfection
(ii1) Hedonic scale
(iv) Flexible packaging

(v) Packaging of cured meat

BPVI-025 3 P.T.O.
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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 : 5x1=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.

BPVI-025 1 P.T.O.
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2. (a)

(b)
3. (a)
(b)
(c)
4. (a)
(b)
(c)
5. (a)
(b)

(c)
BPVI-025

(ii1) 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.

Describe briefly the different types of
packaging materials.

Write the importance of food packaging.

What do you mean by retail and bulk
packaging ?

Write about the packaging of cured meat and
dehydrated meat.

What is a tetrapack ?

Write about vacuum packaging.
Differentiate vacuum packaging and MAP.

Write the packaging specifications as per
MFPO, 1973.

What is meant by sensory evaluation ?

Describe the different types of sensory
panels.

Write about different sensory parameters.

2
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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
(¢) 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
(¢) Mention the principles of HACCP. 4
8. Write short notes on any four. of the
following : 4><2—1— =10
(a) Aseptic packaging ’
(b) HACCP
(¢) Sanitizers
(d) Ranking test
(e) Spoilage of eggs

3 ' P.T.O.
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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 houtrs 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
) CIP stands for

(

(b

(c) ISO stands for

(d) is a rigid packagmg material.
(e) Iodophore is a agent

(f) PFA stands for

(g) Low temperature preservatlon is called

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

>p

(.
(
j) Nitrogen is used in packaging as

& p 81ng
gas.

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

™
S’

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

(b) Write some character of good packaging 2
material.

BPVI1-025 1 P.T.O.
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Sanitizer
Packaging Material
Aseptic packaging
MFPO, 1973

ccp

Hedonic scale

() 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 (@) 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 (@) 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) : 2%2x4=10
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2. (a)
(b)
(©)

3. (9
(b)

4 (a)
(b)
(©)

5 (a)
(b)

6. ()
(b)
(©)

7. (a)
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No. of Printed Pages : 5
DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2015 00077

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
(@) 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.

() Full form of SSOP is

(f) Hedonic scale is used for _________
evaluation of meat products.

g) PFA stands for

BIS stands for

Full form of MAP is

(G)  ISO stands for .

(k) packaging is ideal for uneven
meat cuts.

() Whiskers in meat is caused by

A
= -

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

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

(c) Write short note on aseptic packaging. 3

BPVI-025 1 P.T.O.
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3 (a) Define food hygiene. 2

(b) Write a short note on standard operating 6
procedure of slaughter house cleaning.

() 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 6
for packing of cured, cooked and
dehydrated meats ?

5 (@) 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) : 21x4=10

(@) Sanitizer

(b) Vacuum packaging

(c) Flavour of meat

(d) MFPO, 1973

(e) Spoilage of egg

(f)  Meat regulations

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 (@) What are the principles of a HACCP ? 4

(b)  Write about the safe food handling practices ¢

BPVI-025

which should be followed by the consumers
at kitchen level.



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

ot.dt.dt.3mg. - 025
uim drafret o fewmr (ShuaE.)
|ATT qqeT
feamz, 2015

. dtet.3mE.-025 ; Tie kTS uE uEEn YA

Tag ;2 qUS 3IfgFHaH 31 : 50

T : Frd oia 399 & I AT/ F97 G&AT1 FT IW o
SifaErs &1 a4t 5v i & oTF @ &

1. o wE # gfd wifse (feedl <9) - 10x1=10

@ WIdw@IE__ FI

b)) __ HiE 1 TUE Y= ©

) Y*fST Te A uiferearse fhed =l
FEd B

d .. A e Bl

() THTH & o & W M I

(f) SR Y9 TR, A SR
et % ferg feeam s |

g WNTHETIsmEm_ R

(h) S 1% T8 | ARE_ q 7

() TR w Q@A ?I

G) oM TH W | WA AR

BPVI-025



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

()
)
2. (a)
(b)
(©)
3. (a)
(b)
(c)
4. (a)
(b)
(©)
5. (a)
(b)

BPVI-025

¥fm, e & sEgfad H 9wl
& fere omexl B
e # =hU (Whiskers) % B & KR

?1
w he & v w2 2
. o
gaﬂﬁ%ﬁﬂaﬂimﬁmﬂ mwa;ziwz:s
FlevRfed Yhfem w dau F e fafeg) 3
AT sl F R H 2
ST TTH-THTE i A giame fafg 6
H&u ¥ 912 fafau
Terafes | 39 1 GHa © ? 2
Yapfem g # Higru sk HifsT | 2
frafa wo ofafda sgHeda T & @ 2
T TR HifoT |
¢, T ¢ IR Yieka e wi Wam & faw 6
atg frg T w1 YohfS AR &1 99 S
¥?
fagfa Fn %2 die-fapfa & fau #1794 #1°F 143
I €7 fafaw)
q vy fordiguu &t faftri FrH@q A avA il 6
4 P.T.O.



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

6. wauH (fodl aR) W Ak fafau :

(a)
(b)
c)
(d)
e)
f)

—_

(
(
7.  (a)

(b)

BPVI-025

T=F
BEIGREISEI
Hie &1 gy

TH TH W, 1973
3fe = fapfa
Hie fafrem

oIt ek ¥ I 3TN § 2

IR 9 SR fafire §adt Iet & SR w0
e IS |

TSt U7et & =9 & I (eligibility) AT
& 9N ¥ fafau|

T & fogia s g2

TS ¥ Il g o R oo g
Gl HeRRl #1 AT fHa s =nfew 2
fafEa)

2%2x4=10



Download More:- https://www.ignouassignmentg

uru.com/paper
No. of Printed Pages : 6 BPVI-025 r
DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2016 0080 4
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.

e ————)

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

(a) Flavouris a combined effect of
and ___

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

(©) 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

() 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.

BPVI-025. 1 P.T.O.
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(i)
()
(k)
)
2. (a)
(b)
(©)

(b)

BPVI-025

__________ spot in egg is produced by
Cladosporium herbarum.

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

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

Nitrogen is used in MAP as gas.

Elaborate the role of packaging as marketing
tool.

What are the major considerations while
designing a food package ?

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

What is meant by freezer burn ?

Enlist reasons for conducting sensory
evaluation.

Write a note on ideal time for conducting
sensory evaluation.

Comment on colour as an important sensory
attribute of meat.

Write a note on ranking test.

Write four simple rules to control the quality
and safety of your food.

What is the basic difference between quality
control and quality assurance of foods ?
What is meant by bio-security and
quarantine ?

Describe the advantages of ‘Foam and Gel
cleaning’.
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6. (a)
(b)
(©
7. (a)
(b)

(©)

Enlist the properties of a good detergent.

Write a note on GMP (Good Manufacturing 3
Practices) for personnel in a meat plant.

Enlist the principles of HACCP. 4

w

What is spoilage ? Write factorsresponsible 4
for meat spoilage.

Write various steps in the sanitization of 3
eggs.

Differentiate between retail and bulk 3
packaging.

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

(a)
(b)
(©)
(d)
(e)
)

BPVI-025

Glass containers in food packaging 4x2.5=10

Packaging of cured meat
Specialized sensory panel
Meat regulations

Central Cleaning System (CCS)
Spoilage of eggs
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No. of Printed Pages : 6
DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2016 00135

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
(@) Nitrogenis used in MAP as gas.

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

c) Tetrapack is an example of
P P
packaging.

(d) film is usually called nylon in
packaging trade.
(e) The four basic tastes are _
and

-4 geun g

(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.

BPVI-025 1 P.T.O.
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()
(k)
@
2. (a)
(b)
()
3. (a
(b)
(©)
(d)
4 (a)
(b)
(c)
5. (a)

BPVI-025

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

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

Canned meat is shelf stable at ambient
temperature for years.

Write different functions of a food package.
Describe the applications of a shrink film.

How does vacuum packaging differ from
modified atmosphere packaging ?

What are the packaging requirements of
frozen meat ? ‘

Define sensory evaluation.

Enlist various sensory characteristics that
can be judged by our senses.

Write a note on hedonic scale in sensory
evaluation.

What are the packaging principles and
techniques for cured meat products ?

What do you understand by hygiene ?
What is its role in clean meat production ?

Write four simple steps that can be followed
for food safety.

Describe food quality assurance practices at
the kitchen level.

What do you mean by probiotics ?

Write a note on risk analysis for meat
production and processing.

(4]
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(a)
(b)

(c)

(a)
(®)
(c)

Write short on the following (any four) :

(a)
(b)
c)

(e)
(f)

(
(d)

Enlist the properties of a good sanitizer. 4
How will you clean mixed type of soil 3
usually found in a meat plant ?
Differentiate between quality control and 3
quality assurance.
Enumerate different approaches used for 3
carcass sanitization.
Describe the factors responsible for egg 4
spoilage.
Enlist various types of sealing machines for 3
thermoplastic films/pouches.

4x2.5=10

Bulk packaging
Consumer panel
Use of aluminium foil for food packaging

Standard Operating Procedure (SOP) for
sanitation

Self contained cleaning system
Spoilage of meat
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7. (a) WdUYH WEH-GFE - fau foe fafum ugfey 3
1 J4 foran e 8 2 e it
(b) IS & GUE B & foTU ST FRep] w1 vl 4
wHifee |
(c) wHenie® fhedl/uedl & foaq fafay feredi 3
&) Hfen Al ®l gelteg Hifey |

8.  HHUH (f=di ar) W feugo #ifs 4x2.5=10
(a) o YafSm
(b) UM T
(c) T Yfsim & forg Yegfafem wiae #1 swm
(d) Tor=dl w HHE qREreH kA (TE.e W)
(e) TE=IfeTd WIh-WIHE i SFaee
() e w1 e @ S
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No. of Printed Pages : 6
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

(i) Glass bottles allow gases to pass
through them.

(i) Vacuum packaged fresh meat can be
stored at room temperature.

(iii) Persons suffering from cold should
not participate in sensory panel.

(iv) Ina 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).

BPVI-025 1 P.T.O.
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(b) Fill in the blanks (Any five) : 5x1=5
() Polyethylene is an example of

—————_—_ type of packaging
material.

(i) InIndia, preferred aseptic packaging
system is .

(i) 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.

() 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.

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

BPVI-025 2
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4. (a)

(b)

Differentiate between specialized sensory
panel and consumer panel.

Write a note on the conditions to be
maintained in the Sensory Evaluation
Laboratory.

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

What do you understand by hygiene ?
What is its role in clean meat production ?

What do vou know about meat
regulations ?

What quality assurance practices are
desired to keep the food safe at the kitchen
level ?

Define HACCP. Write seven steps in this
system to assure safe food production.

Write the properties of a good sanitizer.
Describe the mechanism of spoilage of eggs.

Narrate the method of manual cleaning in
a meat plant.

8.  Write short notes on any four of the following :
Shrink packaging 4x2%2=10

(a)
(b)
<)
)
e)

~ o~ o~
[

BPVI-025

Good manufacturing practices
Vacuum packaging

Training of sensory panelists
Hedonic scale

2+3

2+4
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‘g o e fafa (Feedl oi=n) 5x1=5

(1)
(1)

e ! gl @ T T R S 7
feia Thse 9 He w1 T F qTIIH
R e e S ¥t 81

&M (cold) ¥ T =AfF FI Hagr I
ERUE Rl

g wheo § w9t 9 T f=-fa=
AT |

He WiW I Gd GrEued & TSR |
55° Q. ¥ Fafe A R T & |
eI ST WAl © |

W A 0 (L) B e

I THF G (TR, TH.3TE) & -
W/ ST S AT
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(b)

2. (3
(b)
©)

3. (3
(b)

(©)

BPVI-025

e vl =1 qfd wifve (ff ait=) - 5x1=5

() ifeedfes, forem =1 FRfs
AT T IR R |

(i) R H wEEE FrERRE SfT Ry,
— %

(i) fesmmgde__ o6l & frmsm
F TIHE W feeR e €1

(iv) I H G I I e () Wl
e § T | = ¥

e ¥ 39 ¥ ¥ faw
AR iR 79 Tl el e @,
T8 TRHF FEER ! AT FL

(vi) 9 QY NE A W@ oa®|
FEAT € |

™ 4w # fesmfin # v e 3
fagwnE?

faf= 93 (rigid) ST omfll =t =g 4
FSCI 79 | et w F1 ool i
Afe oIk weafedfia fren & g&g sim &t 3
e HIfNY|

FrenRied YHfem 1 wfaer =i i 4
% (bulk) feeall #1 Wt s S g 3
fafu= oiaol # gt s RE der g
FQ |
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4, (a) TFoftre 9ot ¥v@ R suds @ & AR 3
e FHifg |
(b) WA HeFEA WA fRE WE # aaEw 4
FIH W@ S g2 A fafew
() =R A @R T fafer) v w3
ST <1 SUNEY 781 T ST § Tl =eren €|
5. (a) VAR Y Y T EHHED &7 WHE-GW HE 243
Ieqre H gt i = e ?
(b) " e fafmdi F M A TR =T 5
Hifea |
6. (a) THE A @w Tqd = gyga o W@ & faw 4
TS orer] SEETET SFaen i fafa |
(b) THI = GRS FITC | G @ SURA  2+4
YEET & fau 39 =gaeen &1 |@ A
fafeaw)

7. (a) 3T=® WSS (sanitizer) & TuH! = fafew) 3
(b) S F foFfa-a3 =1 g Fifaw 4
(c) e €95 # A ¥ (manual) MHE-TFE F 3

fafy =1 aui= Fifew)

8. Hau H sl v W e fafew 4x2%2=10
(a) W AHfT
(b) o= fafmin saRR
(c) fFrafa-tfdn
(d) WIS Ffael w1 ufemor
() TSIt wha
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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.

(i) 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.

BPVI-025 1 P.T.O.
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2. (a)
(b)
(©)

3. (a)
(b)
(c)

4 (a)
(b)

BPVI-025

(i) 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.

What are the functions of food package ?

Justify the role of packaging as a marketing
tool. :

What are the advantages and limitations of
glass containers ?

Describe the packaging of cured meat
products.

What are the packaging requirements for
frozen meat ?

Define sensory evaluation of food products.
Depict the location of different taste buds
on the tongue.

What are the applications of sensory
evaluation ?

Describe the stages of sensory assessment
of tendersness of a food in the mouth.
Give a brief description of colour and
pigments of raw meat.
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5. (a) What quality assurance practices are 5
desired at the retail outlets to keep the meat
safe for consumption ?
(b) Write anote on different sensory parameters 3
of cooked meat products ?

(c) What is meant by aseptic packaging ? 2
6. (a) List the detergents and sanitizers used ina 3
meat plant.

(b) Describe the steps involved in the 5
sanitization of eggs.
(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 5
operating procedure (SSOP).
() What are Quarternary ammonium 2
componds ?

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
() Quality control of processed meat products

BPVI-025 3
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(i) difawase frem &1 d&fan 2 &
_ froq wed €

(i) WIS HEATHA FAINAT FT qTIHH

° ¥, q% B =8 |

(iv) U9Y a9 § wEash # veiia
Afees ot o aftafda & st £

v) AFEF@WIHE |

(vi) TIeSdl YEER & T §e fagid e
3R Ghraistl =i GearE®
AT AT HLAT |

2. (a) T UHES & g e ? 4
(b) Y = yfaw F gfy, oo FEER F w3
T ifew |

(€) I F fEeal & wre ok gt (Sm) ;= E? 3

3. (a) T HIE AR HI UFHST 1 quli Fifew 4
(b) Qﬁ?ﬁfﬁﬁ (Frozen) HiZ & fau Tfem ge 3

SFfaraTd & E 2
(c) TR & HIg qediw ;I Rwfa #ifw ) 3
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'

DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

June, 2018 00909
4 .
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
(@) Full form of LDPE is .
(b) In pasteurization, HTST stands for

() is an example of probiotic.

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

() Sensory Evaluation Laboratory is
maintained at °C.

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

(g) Caffeine has a taste.
(h) Recommended MAP gas mix for dressed
chicken contains % CO, and
% Nitrogen.
(i) For safe food production, chicken should
be cooked to °C.

BPVI-025 1 P.T.O.
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0
(k)

@
2. (a)
(b)

(©)

3. (a)
(b)

(©)

4. (a)
(b)

(©)

5 (a)
(b)
©

BPV1-025

WHO stands for

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

Green rot in egg spoilage is caused by

Enlist various quality assurance practices
at retail meat outlets.

What do you understand by HACCP
system ?

Write six general steps in cleaning and
sanitation of meat premises.

Define food packaging.
Write important considerations in the
designing of a food package.

Write different types of food packaging
materials with examples.-

What is meant by a laminate ?

What do you understand by the transport
worthiness of bulk packages ? Describe
drop test.

Give the packaging requirements of cured
and cooked meat.

Enlist the reasons for conducting sensory
evaluation.

Differentiate between a specialized panel
and consumer panel.

Write a brief note on important sensory
parameters for meat products.
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6. (a) What is a hedonic scale ? How is it 3
structured ?
() Write a detailed note on training of 4
sensory panelists. ,
() 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
() Discuss the microbiological spoilage of 3
fresh meat. :
8.  Write short notes on : (any four) 2.5x4=10

(@) Spoilage of egg

(b) Aseptic packaging

(c) Flavour

(d) Modified atmosphere packaging
(e) Food safety

BPVI-025 3
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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 marks.

1.  Fill in the blanks (any ten) : 10x1=10
(@) Full form of HDPE is

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

() 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) Inindia, meat products should be served for
sensory evaluation at a temperature of
nearly °C.

BPVI-025 1 P.T.O.
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(h)
@

0)

(b)
(©)

BPVI-025

Recommended MAP gas mix for pork

contains % CO, and % No.
The term hygiene refers to in
general.

Organic acids, such as _______
or__ should be used to sanitize
carcasses because they exhibit good
bactericidal activity.

The fat obtained from pig/ pork carcass is
known as .

Red rot in egg spoilage is caused by

Discuss the functions of a food package.

Write important properties of polyethylene
as a packaging film.

What is meant by composite film ?

What are the advantages and drawbacks
of glass containers for food packaging ? *

Write a note on shrink film packaging.
What is the utility of retail packages ?

Describe the principles of aseptic packaging.

Who is eligible to become a sensory
panelist ?

Comment on proper timing for conducting
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 Manufacturing Practices (GMP)

BPVI-025 3
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DIPLOMA IN MEAT TECHNOLOGY
_ (DMT)
Term-End Examination
' - June, 2019

BPVI-OZS 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 .............. .

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

eerenans test.
(d) Sweet taste is represented by ........ n
~ taste recognition test. , :
(e) The shelf life of fresh meat is ......... days in
a refrigerator maintained at 4 °C.
(® Persons suffering from .......... should not

participate in taste panel.

(g) Sensory  evaluation laboratory s
maintained at ............. °C. :

(A-25) P. T. O.
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(k)

®

(b)

(©)

(b)

(©)

(d)

4. (a)

‘when added to water is c_alled

[2] BPVI-025

........... are dietary supplements containing
partially beneficial bacteria or yeast and
used to re-establish the body’s naturally
occurring gut flora. :

In the context of quality assurance, TQM
stands for ............

9 evesssvseers 9 Tervitievans -

A substance which assists in cleaning

...........

The full form of WVTR is

......... 9 sessesecviny 4

A consumer panel should have a minimum
of couuneeens members.

Define food packaging. Describe the

importance of packaging the food. 4
Write a note on cellophane film as a
packaging material. 3
Describe vacuum packaging of meat. 3

What are the characteristics of retail
packaging ? 3

What is the ratio of different gases
recommended for MAP of mutton, pork and

poultry ? 3
Write a brief note on the packaging of
cured meat products. 2

What are the packaging requirements of
dehydrated meat ? , 2

Differentiate between specialized sensory
panel and consumer panel. 3

(A-25)
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(b)

(©

| 5. (a)

(b)
(©)

6. (a)

®)

(©)

7. (@)

(b)
(@

(a)

(b)

(©)
(d)
(e)

[3] BPVI-025

Depict the location of taste buds of all the
four basic tastes on the tongue with the.

help of a diagram. 4
Write a detailed note on the ranking test of
sensory evaluation. 3
Name various factors that affect the
process hygiene of a food. 3
Write seven principles of HACCP. 5

Why is it necessary to demarcate clean and

- unclean areas in a meat plant 7 2

What are the general steps in the cleaning
and sanitation of meat premises ? -4

.Describe 3-tank system in the manual

cleaning of small equipments and tools of
meat plant. ’ 3

Write the properties of sanitizer. 3

Define food époilage; Name the factors
responsible for food spoilage. . S |

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

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

Write short notes on any four of the following -

_ 2% each
Composite film
Aseptic packaging
Tenderness of meat - 5
Hedonic scale of sensory evaluation
Egg sanitation

(A-25)P. T. O.
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No. of Printed Pages: 6 MO(0864 BPVI-025

DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination,

December 2019

BPVI-025: MEAT PACKAGING AND QUALITY

ASSURANCE

Time : 2 Hours] Maximum Marks : 50

Note : (1) Attempt any five guestions.

(i1) 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
N tool.

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

¢) 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.

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)

k)

b

(2)
The hand tools, knives, saws etc. in meat plant
should be cleaned and sterilized with °C
water.

The enterccocci are sometimes used as indicators
of in water testing.

acid is used to sanitise the carcass.

Discuss various tests that are used to test the

transport worthiness of bulk packages. 4
What type of packaging should be followed for
short term storage of fresh meat? 3
Discuss the packaging objectives of cooked meat
products. 3
Discuss important considerations in the designing
of a food package. 4
Name different flexible packaging materials.
Describe aluminium foil. 3
Write a detailed note on the properties of
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

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

What is meant by food safety? How will you ensure
food safety during cooking and storage of processed

meat? 4
Enlist the properties of a good detergent. 4
What is disinfection? 2

BPVI-025
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<)

a)
b)
¢)
d)
e)

(3)
Discuss quality assurance practices in retail
outlets. 4
What is the role of hygiene in the production of clean
and safe meat? 3
Write a detailed note on the personal hygiene of
meat personnel. 3
Describe the causes of spoilage of meat. 4
Write down the steps involved in the sanitization
of eggs. 3
Write a note on Indian meat regulations. 3

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

Laminate

Vacuum packaging

Triangle test

Good Manufacturing Practices (GMP)
Carcass sanitation

S S

BPVI-025
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_No. of Printed Pages : 12 BPVI—025
DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination
Jl_lne, 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.

Mﬁ.
1. (a) Write True' or False’ (any five): leach
(@) Packaging improves the existing

quality of a product.

P.T.O.
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(b)

[2} BPVI-025

(i) 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 niainly by

Gram-negative bacteria.
Fill in the blanks (any five) : 1 each

() Polyethylene film can be safely used

upto a temperature of —___°C.

(i) 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

8pp.

c 2. (a) What are the nnportant conmderauons in

the demgmng of a food package ? 4

~ (b). -Define a cofnposite_: film. What are the

advantages of a laminate ? . 4

() Write a brief note on aluminium

foil, - 2

.P.T.O.
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3. (@ 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
(© What are the obj.ectives of packaging
coocked 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

(¢) Write a note on four basic tastes of meat, 4

5. (é) Write a note on triangle test. 3
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[5]
(b) What is a hedonic scale ? How is it
. structured and used in descriptive sensory

evaluation ? 4

(¢) Write a note on Indian regulations for

meat and meat products. 3

(8) What do you mean by quality assurancé ? .
Describe quality assurance practices for

food at the kitchen level. 5

(b) Write a brief note on probiotics. 2
() Describe general steps in the cleaning and
sanitation of meat premises. ' 3

(a) What should be the p;operties of a good
sanitizer 7 . _ 4

(b) Describe the methods of carcass sanitation.
4

(© What is meant by biosecurity ? 2

P.T.O.



Download More:- httpS:/lwwvv[.igriouaSSignmentguru-com/pgpp‘:;ls-ozs
8. Write short notes on any four of the following ;
24 each
(a) Cellophane
(b) Vacuum Packaging
(¢) Consumer Evaluation

(d) Disinfection

(e) Spoilage of meat
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No. of Printed Pages : 8 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) : 5x1=5

(i) Packaging protects the product from
physical and chemical changes.

(i1)) 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.

BPVI-025 1 P.T.O.
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(b)

2. (a)
(b)
(c)
(d)
3. (a)

(b)

(c)

BPVI-025

Fill in the blanks (any five) :

(i)

(ii)

(iii)

(iv)

(v)

(vi)

MST cellophane refers to a film which
is , and transparent.

Most commonly wused test for
evaluating the transport worthiness of

packages is test.
Sensory evaluation laboratory is
maintained at °C.

packaging is ideal for large
and uneven cuts of fresh meat.

For safe food production, poultry
should be cooked at °C.

A substance that reduces the number
of micro-organisms to an acceptable
level is called a/an

Define food packaging.

Enlist six rigid packaging containers.

What do you mean by shrink film ?

Write a note on metal cans.

What are the characteristics of retail

packaging ?

Describe the packaging for short-term

storage of fresh meat.

How does vacuum packaging differ from

modified atmosphere packaging ?

2

5x1=5

W M W N
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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

BPVI-025 3 P.T.O.
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8. Write short notes on any four of the
following : 4x2 é =10
(a) Polyethylene (PE)
(b) Aseptic packaging
(c) Sensory attributes of meat
(d) HACCP

(e) Spoilage of eggs

BPVI-025 4
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