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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2017 	00364 
BPVI-021 : FUNDAMENTALS OF FOOD AND 

MEAT SCIENCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. Question no. 1 is 

compulsory. 
(ii) All questions carry equal marks. 

1. 	Fill in the blanks (any ten) : 	 10x1=10 
(a) Iron and copper are essential in diet for 
	 formation. 

(b) Carbohydrates are the main source of 
	 for doing work. 

(c) Dietary fibers are made up of 	 

(d) Diabetes is caused by the lack of pancreatic 
hormone called 	 

(e) One gram of fat generates 	  
Kilo calories of energy. 

(f) 	 is the precursor of Vitamin A. 

(g) Ovbrsecretion of thyroxine causes a 
condition called 	 

(h) Food allergy is most prevalent in 

(i) The optimum temperature for the growth 
of Mesophiles is 	°C. 
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(j) 

(k) 

Most extensively used staining technique to 
differentiate bacteria is 

In fast freezing, the temperature of meat is 
lowered to   °C within 
30 minutes. 

(1) Beriberi is a disease of the peripheral nerves 
caused by the deficiency of 

2. (a) What are the physiological functions of 
food ? 

4 

(b) List four fat soluble vitamins. 2 
(c) What are protective foods ? Give four 

examples. 
4 

3. (a) 	What 	are 	the 	main 	sources 	of 
carbohydrates ? 

2 

(b) Name various diseases which can be 
managed by the intake of dietary fibers. 

2 

(c) What are essential amino acids ? Give 
examples. 

3 

(d) What are simple lipids ? Give examples. 3 

4. (a) Describe three major functions of proteins. 3 
(b) What are the industrial uses of lipids ? 4 
(c) Write a note on the application of enzymes 

in medicines and industries. 
3 

5. (a) What are the important functions of 4 
Vitamin A and C ? 

(b) Write the functions of calcium in our body. 4 
Name clinical disorders associated with 
calcium deficiency. 

(c) Define food allergy. 2 
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6. 	(a) Describe the digestion and absorption of 
	

4 
proteins in the body. 

(b) Discuss the canning of meat products. 	4 

(c) Define foodborne intoxications. 	 2 

	

7. 	(a) List different sources of micro-organisms in 	3 
food. 

(b) What are the basic principles of meat 
	

4 
preservation ? 

(c) Discuss modified atmosphere packaging. 	3 

	

8. 	Write brief notes on any four of the following : 

(a) Diabetes Mellitus 	
4x2.5=10 

(b) Gastric juice 

(c) Pasteurization 

(d) Meat preservation by irradiation 

(e) Phases of microbial growth 
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Nlsa 	Pichl is 	to (t.R.zrzl) 

	TRIATT 

Rt.' 141 'k 2017 

74.111.4:3Tri.-021 : airaf AT TOR 	* 	cairri 

flife./ :2 Wit 	 3f IWUT/ 37.*-  : 50  

(i) .6 	TeW 304 dri( c7/ 	,c / 317 1 	dri( 

arlftri t/ 

(ii) 7:19fr WIT 34-  Finm g/ 

1 	ftctci Teir 	lf--A7( 4).6 	TT) : 	10x1=10 

(a) aTrw 

Ica (iron) 74 ebiLit (copper) 34114 f I 

(b) 1)-6 cbt4 	sitd 	 

Tsq 	t 

(c) aTra•t fir, 	A 4.4old ti 

(d) 1:11#   qit 	t 	 

	

3iT7i7rzr -grzfri vrr-gu 	t 

(e) -crW 371Tf Ttf 	  

	tt 

(f) , 	 7 r -4d1 *1 

(g) 217RNTr9.  but 	 

3ci-171 	t 1 
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(h) ici ,31.•, 1:1-4 aTtim 	4 3cti•-1 

(i) 14tZTKInIt1 	* rrl 	 TZWI:f (114 1-114 

	  °A' ' I 

(j) 1-4T111311W atg 1:ERZ alt "4.  flei 	waRici 

aiti#7*-14)-114t t 	 

(k) ii+-iqacti 'Trif* * c114 1-111 'A-  30 fzrffe 

111-d7  	7"" f9.37 	Re41 •711c11 t 

(1) 	*ft4ft,  	4041 	3c4 -1 -Erftt0 
0r-0*rti-rti 

	

2. 	(a) 	*79.  (Food)* qiatrit)4410-14) 	 4 

(b) err a 	iird'9"*F 	-49147 	2 

(c) -ffM-egrW 147ff 4zilt? 7TT 	q'IRTR I 	4 

	

3. 	(a) 4ni.hiid..*tt4r*rff*1-9. *t? 	 2 

(b) 31-7R-10 	if * at-d1-1-pr -4 fizfr0ff rarav 	* 	2 
totr7 - 

(c) af-900 7rcrt aTrF 00T t? dqwuf 	I 	3 

(d) 	'ferITg* 41 14 t? 3qMtul q1r\71 	 3 

	

4. 	(a) 51)di-f*tff 1315rf mcbiql*r auk *1177 
	

3 

(b) fFitrg aftrfrr*- -atrtrr 4;')-1*t? 
	

4 

(c) atrtf00 70 z-drt 4 7:4711* argzOr -tz 3 

ti-1317 
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5. (a) 

(b) 

4 rqdlriii i aff.{ 	Trt*TrOW:Pi Mehl 	4E11 

klit 	.1)rmeiii 	McbI4 tru7 	4)1c-kitiii 

4 wt.  14 	Parq,c4k1-44.?ft '9.rrt fola7 

(c) tai 	1 C1∎ 	trtmi-Erd 	-1-1—A-R I 2 

6. (a)  4 * 411-1 T  aMtsfuTW q13115)1fA-Ri 

(b) 4 Tit 30:fit 	 .4?-47 

(c) 2 iT gi 	roltacMul 	trfriTrfErff .Tlf--4R 

7. (a) 3 (1.1)7ff 141:1,k1:11-41 .kfdfii9 

(b) TIA4 4r(t917f*eiZirt fq-41-ff 	t? 4 

(c) tri747T 	 4f.A.7 3 

8. #07 14).,61 W1":17 fatcruft WaR : 	 4x2.5=10 

(a) sitircijk AtZli 

(b) 3i171771 

(c) 41 	etWil 

(d) f"*"71:79.  gill *Tr 4fitkilt 

(e) TTE41tzT clrog 7-41:4f 
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