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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2013 
	00907 

BPVI-021 : FUNDAMENTALS OF FOOD 
AND MEAT SCIENCE 

Time : 2 Hours 	 Maximum Marks : 50 

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

1. 	(a) Fill in the blanks (any five): 	 5x1=5 
(i) Dietary fibers are made up of 

(ii) Precursor of vitamin A is 	 
(iii) Fats are emulsified by 	 

during digestion. 
(iv) Food allergens are mostly 	 

in nature. 
(v) 	 is a cured meat product 

prepared from leg part of pig. 
(vi) The complete destruction of all 

organisms is called as 	 
(b) Match the following given in column 

A and B. 	 5x1=5 
A 

(i) vit A 	(A) Beriberi 
(ii) vit D 	(B) Ricket 

vit C 	(C) Scurvy 
(iv) vit K 	(D) Night blindness 
(v) vit Bl 	(E) Defective blood 

clotting 
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2. (a) What is food ? 2 
(b) State the physiological functions of food. 5 
(c) What are the functions of carbohydrates in 

our body ? 
3 

3. (a) Define essential amino acids. Give examples . 2 
(b) Write the functions of protein. 3 
(c) Write the composition of mammalian 

muscles. 
5 

4. (a) Classify lipids on the basis of chemical 
nature. 

3 

(b) What do you mean by essential fatty 
acids ? 

2 

(c) Write the functions of two fat soluble 
vitamins. 

5 

5. (a) Name four hormones with their site of 
production. 

4 

(b) Write the role of hormones in carbohydrate 
metabolism. 

3 

(c) What are the functions of calcium in our 
body ? 

3 

6. (a) Narrate the digestion of carbohydrate in 
human body. 

6 

(b) Write a note on bile. 4 

7. (a) Define and classify food borne illnesses. 4 
(b) Describe the physical methods of controlling 

microbial growth in food. 
6 
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8. 	Write short notes on following (any four) : 
(a) Low temperature food preservation 
(b) Curing of meat 
(c) Fermentation 
(d) Hurdle Technology 
(e) Food allergy 
(f) Canning of meat 

4x21/2=10 
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7. (a) 	-UM \I Id ), Lilc-113 (c114-11r0 .) on) Nrorffisru -R-4 	4 
wrlyff --11--A7 I 

(b) 7g-f-T 48121 -4 T-TrAW--zflf-4 ail -Iq AI W-4 ch 	6 
Iftr—d--  rarzrt -wr .q0-1-9- --1-f-A71 

8. f"'— Vir TR -4 -cr -Ile_ f -ru7 I 
(a) f9-1 1 clI4H11 -{Nrtilf-MTuT 
(b) lild *1 	ffl-r (4t-ITff) 

(c) f-*--o-q9 
(d) 3T-dt4 siltlP1at1 
(e) lffrtf (.1 \Ili 

(0 	H 	d oh 501101q 

4x21/2=10 
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Tet rifq TrrqY aril 	/ 301/ 1 W-(37.  air- O 

Flft 37* 	u3fW g I 

1. 	(a) 	,oto T-err911-f4 	( A-T7Eirw) : 	5x1=5 

(i) <gm ttf    t1 

(ii) cid! 1-11 7 	reTP# 	*1 

(iii) 4111 q 	gRi 
L114144101.  tlhI t I 

(iv) Wt1 	7:zriqM7, 3-T fa 14' 
tt  I 

(v) TO IT *.t zi-rr A tifit'U 
Tkurftm (Azg- ) 4-112 37:1-fq t I 

(vi) Tit TS1:1 	-*1 Ticri 	 
	 t I 
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(b) fir019 a 	Lk : 
13f 

(i) 	 7 	(A) AtAt 

(ii) Fa 	dIr4-1-1 Tt 	(B) fttZ 

(iii) (C) TEWq1 

(iv) Fa 	(D) tiTft 

(v) 	t1 (E) 	tcki 

53(1=5 

2. (a) 2 1NM 1-1q12.1 cKilt ? 

(b) Liq121 - 	 ciohi Tr-4R I 5 

(c) VI-TIT 14 	 qzrE t? 3 

3. (a) 311-9-4r4 -crfT19).  33 ant Lirol-rftsru ---1177 ITik 2 

\-TR I 

(b) TIYE19. 	-51-TF11 ail f@tf71 3 
(c) rn1irTff 	7#4-49- ail fffftfR I 5 

4. (a) fffitit ch 	-14) 	3-7417 ITT .q111-t7 3 

(b) 2 311{414 at-11 3-11 1'f 	3lT9.  cil 1H 

(c) 1 atilTo-971-10 Fa di r- u 	i 	fr-a7 I 5 

5. (a) -c11i .un-14-k -9-Fr, ,,fr1 	\rm“Cr-o-Wi37 I 4 

(b) chlt4 	314=4q4'71-1-9 -1. 9i-Frr -r -A—f-oft17 I 3 

(c) 7R1714 	,;rwrzi cNi 3 

6. (a) HP-ic1 	chiq 	411-1 6 

(b) 1-171 (bile) ITT 	ffiNq I 4 

BPVI-021 	 5 	 P.T.O. 


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6

