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DIPLOMA IN MEAT TECHNOLOGY (DMT ) 

Term-End Examination 

December, 2012 

BPVI-021 : FUNDAMENTALS OF FOOD 
AND MEAT SCIENCE 

Time : 2 Hours 	 Maximum Marks : 50 

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

1. 	Fill in the blanks (Any Ten) : 

(a) Quick energy giving nutrient is 

(b) About 	 % of the total K Cal 
requirement of a person comes from dietary 

carbohydrates. 

(c) Normal blood sugar level is about 
	mg/100 ml. 

(d) 	 is the storage carbohydrate in 

animals. 

(e) Meat contains about 	 

proteins. 

(f) Rickets is caused by the deficiency of 

(g) 	hormone contains Iodine. 

(h) Cooking food makes it 	 

(i) 	 is the most important 
ingradient used in curing of meats. 

1x10=10 
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(1) 
	

Yeast multiply by 	 

(k) Monosaccharide contains 	 

saccharide unit. 

(1)   element prevents dental caries. 

	

2. 	Attempt any five. One/Two line answers. 2x5=10 

(a) Name two functions of carbohydrates in 

addition to energy production 

(b) Protective food ? 

(c) What is Pasteurization ? 

(d) Two major elements required for bone 

formation. 

(e) Name two parasites transmitted through 

food and water. 

(f) What are essential fatty acids. 

	

3. 	Write short notes on any four : 	 2.5x4=10 

(a) What is lactose intolerance ? 

(b) Industrial uses of lipids. 

(c) What is Kwashiorkar ? 

(d) Uses of molds in the food industry. 

(e) Hurdle technology. 

	

4. 	(a) Define food allergen. 	 2x5=10 

(b) What are anti-microbial constituents of food. 

(c) Importance of curing and smoking in meat 

preservation-describe briefly. 

(d) Describe physiological properties of fibers. 

(e) Describe any two enzymes of clinical 

importance. 
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5. 	Answer the following : 	 1x10=10 

(a) What is vitamin ? 

(b) Name an aldose sugar. 

(c) Name different classes of bacteria 

(d) What is a fungicide ? 

(e) Name two fat soluble vitamins. 

(f) Name three food items rich in lipids. 

(g) Name the vitamin associated with gum 
bleeding. 

(h) What are the ways to prevent food borne 
illness ? 

(i) What is blood pH during Ketosis ? 

(j) Define water activity of foods. 

	

6. 	(a) Mention the Protein deficiency diseases. 	5 
Describe any one. 

(b) Explain the importance of vitamins. 	5 

	

7. 	(a) Name the types of passive transport. 	5 
Describe any one. 

(b) Explain the digestion and absorption of 	5 
carbohydrates in the small intestine. 

	

8. 	(a) How does pH affect the growth of 	5 

microorganisms in Food. 

(b) Explain the role of fermentation in meat 
	5 

preservation. 
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1. 	R7t) Tgrt .n1 -r-Lf4 	(f+-4 7f) 	1x10=10 

(a) 	-q11-g 	 Liltichcicor t, 	  

(b)t 	fl ltar~tc~~IW1  

	% 31711ZE chIchlid A 3TraT t 

(c) -TV{ -WF 	(1411.17 	 

	

11:r-A/100 71:1 	 t I 

(d) 	 (-Rjat 14 i13-R-ur 1,1.11d ti 

(e) Hip 14 d4111 	 % tata. 	 t I 

(f) fC71:1  	a-o-it A Alaqm-r Arr ti 

(g) trTila- 	3171-1-ftff 	 

(h) 11-*-14     t I 

(i) 	,  	WTTr -srziT A--41-ftrw 

Trrrit ti 
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(j) Tf-t 	chi  	11ur- 	cif t I 

(k) TntA.W1-0 	AM7T7 T*-r 6)ci1 

t I 

(1) 	 qduzi 	rnlr 

	

2. 	fWt TI"N. uhf 1-R, (1 - 2) -citth-A 	: 	2x5=10 

(a) 6) 	zif RHIuI 	 -51--*TZ 

.1144 ffftR 

(b) c taist4Kr21 -qqr t? 

(c) cHI t? 

(d) 11 f IuT 	fri 3-1-1-dTrW 	-5113U d tr4 

(e) ziri 	TrroTrr 	Llt\I rw-if 

fffti7 

(1) 	31-f9-d -4-qf aTrif qzff t'? 

	

3. 	fT-t WIT "cf-{ 74414 14 -I) 	 i-Oft17 
	

2.5x4=10 

(a)  

(b)  

(c)  

(d)  

(e)  
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4. 	(a) /agr 	4rt l I 	2x5=10 

(b) omi4Kr2i 	- 	 cHit? 

(c) r -urr. 	-44 -41-FiTE 

-wlf-A7 

(d) k-VI (fibers) t 	R1trstAlc-4-14) quiq-ril chi cof--T 

--1-f-A-R 

(e)  

	

5. 	r-p-irorocr   : 

(a) Fclef4-1-1 

(b) -Wt71.    fOfT17 I 

(c) fafiTw -q-411 	fffr-W I 

(d) k-toiq    t? 

(e) cR-11 -71-1-@ razl 	-r -ti7 

(f) -f@fc13- -4 11-7 (ill 	t -1144 fff'ftR I 

(g) -4=R=Lti -4 -T-*T -tqra A 4-4-rqu rcEe.ifid-r 	 

(h) qq.4 	qzrr 

(i) 	(-1“ 	(blood) t. 	 

(j) omit-KEA *1 	 -1r1idi 4r)1. -9Thittrd c4,11 

	

6. 	(a) tatq *1- 	A 614 -q-0 	cm 

1, 	Tcrtz 	I 

(b) 	reidir1-1-4 	c 	-E -Tf\ii7 I 

Itx10=10 

5 
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7. (a) rirtst)t{ TIFTTO -51W14 Trf fffrt§17 I WI 
	5 

-4' 17E 	R I 

(b) 	altdt. 	 414Ii i 3-1-dttilif 
	5 

TETE A-F- 7 

8. (a) 01C.140,11 Tiw--AW i71-4i t 

ITITTF-dff chtd1 t? 

(b) 	41Th IrkkTvf -f---cr-47 	lifir*1 	'FEE 'Afq.  I 	5 
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