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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

December, 2016 ()()283

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 gaps (any ten) : 10x1=10
(@) The energy storage carbohydrates are
and

(b) kilocalories are generated from
one gram of fat.

(c) Pellagra is caused due to deficiency

da enzyme is involved in the
digestion of milk in infants.

The rich source of lactose is
Gastrin is secreted from
)  Bacteria multiply by

24
h) is a common preservative used
in meat pickle.

() Lactose intolerance disease is due to

=S8

() Hormone secreted from testes is

(k) Disaccharid contains
saccharide units.

(I)  Ricket is caused due to deficiency of
vitamins
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2. Write short notes on (any four) :

(2)
(b)
(©)
(d)
(e)

(b)

(c)
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Low temperature preservation of meat.
Food allergy

Bile salt

Bacterial growth curve

Irradiation

What are the main sources of carbohydrates ?

Write the symptoms, causes, diagnosis and
treatment of hypoglycemia.

Mention two physiological properties of
fibres.

Write names of fat soluble and water soluble
vitamins.

What are the sources and functions of
vitamin A.

Write the name of disease caused due to
deficiency of following vitamins :

() Vitamin D (i) Vitamin K
(iif) Vitamin C (iv) Thiamin

Write the names of hormones secreted from
hypothalamus.

Write the functions of any two hormones :
(i) Gastrin (i) Renin
(iti) Secretin  (iv) Cholecystokinin

Name the hormones secreted by following
endocrine glands :

(i)  Thyroid
(i)  Anterior pituitary
(iii) Ovary

4x2.5=10



(b)
(©)

()
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Write two microorganisms which are 4
responsible for following type of food
poisoning :

(i)  Food borne infection

(i) Food borne intoxication

Define food borne illness. 2
Classify different food borne diseases. 4
Define simple and compound lipids. 2
Name two essential fatty acids. 2
Write short note on : 2x3=6
(i) Ketosis

(i) Industrial use of lipids

Define proteins. What are functions of 3
protein in body ?

What are essential amino acid ? Write 2
names of essential amino acids.

Write short notes on : 2x2.5=5

(i) Meat protein
(i) Protein malnutrition
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2. HE9 ¥ (f&=i wm) w Ak fafau .

(a)
(b)
()
(d)
(e)

3. (a)
(b)

(b)

- (9)
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(b)
(©)

7. (a)
(b)
(c)

8 (a)
(b)
()
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