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DIPLOMA IN MEAT TECHNOLOGY 
(DMT) 

Term-End Examination 

December, 2014 

BPVI-021 : FUNDAMENTALS OF FOOD AND 
MEAT SCIENCE 

Time : 2 hours 	 Maximum Marks : 50 

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

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

(i) Calcium and phosphorus are essential for 
the formation of 	and 	 

(ii) The amount of carbohydrates in the diet 
decides the formation and disposal rates of 
	from lipids. 

(iii) Excess amount of carbohydrates are stored 
in the muscles as 	 or converted 
to fat. 

(iv) Dietary fibres are made up of 	 

(v) Bile is essential for the digestion of 
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(vi) When living micro-organisms multiply in 
food and produce toxin or if the food 
containing toxin is eaten, it leads to 
food-borne 	 

(vii) Insulin is produced in the 	 cells 
of the body. 

(viii) The temperature of a meat chilling room 
should remain below 	 °C at all 
times. 

(ix) Rickets is caused due to the deficiency of 

(x) Ash is the inorganic residue left after 
ignition in a muffle furnace at 	°C 
for 4 hours. 

(xi) Beriberi is caused due to the deficiency of 

(xii) Most bacteria grow optimally at pH 

2. (a) List the three important functions of fats in 
the human body. 	 3 

(b) What is meant by protective food ? 	 2 

(c) How can diabetes be controlled ? 	 2 

(d) Classify carbohydrates along with examples. 3 
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3. (a) Name the diseases which can be managed 
by consumption of fibre. 	 2 

(b) Define essential amino acids. Give examples. 3 

(c) Define essential fatty acids. Give examples. 	3 

(d) Classify lipids. 	 2 

4. (a) Name the conditions due to the deficiency of 

vitamin A. 	 2 

(b) What do you mean by bioflavonoids ? 	2 

(c) What are the various functions performed by 
phosphorus in our body ? 	 3 

(d) Write the function of any one trace mineral. 	3 

5. (a) Briefly discuss the digestion of 

carbohydrates. 	 5 

(b) Write six important constituents of 
pancreatic juice. 	 3 

(c) How do bacteria act on proteins ? 	 2 

6. (a) Name the four hormones along with their 

site of production. 

(b) What are the clinical manifestations of 
allergic reactions ? 	 4 

(c) What is food intolerance ? 	 2 
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7. (a) Define and classify food-borne illnesses. 3 

(b) What are the main symptoms of food-borne 
intoxications ? 2 

(c) What are the symptoms and prevention of 
botulism ? 2 

(d) Name the six intrinsic parameters which 
may 	either 	favour 	or 	discourage 	the 
microbial growth. 3 

8. (a) Write the steps involved in canning of meat. 3 

(b) Enlist the principles of food preservation. 3 

(c) Define anti-oxidants. Give examples. 2 

(d) What is the purpose of packaging a food ? 2 
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