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DIPLOMA IN MEAT TECHNOLOGY 
(DMT)  
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BPVI-021 : FUNDAMENTALS OF FOOD AND  
MEAT SCIENCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five question. 

 (ii) All questions carry equal marks. 

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

 (a) Carbohydrate is stored in the animal body 
as.......... . 

 (b) Proteins are made up of small building 
blocks called.......... . 

 (c) ..........is the functional unit of muscle. 

 (d) Deficiency of thiamine (vitamin B1) causes 
a disease called.......... . 

 (e) Saliva is secreted by.......... . 
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 (f) Bile is essential for the digestion and 
absorption of.......... . 

 (g) Sunlight is required for synthesis of 
vitamin..........in the human body. 

 (h) Pepsin converts food proteins to.......... . 

 (i) Food allergens are mostly..........in nature. 

 (j) The agent/process which kills bacteria is 
called.......... . 

 (k) During pickle curing, meat is immersed in 
pickle solution for..........days. 

 (l) The complete destruction or elimination of 
all organisms in food is referred as.......... . 

2. (a) Define health. 2 

 (b) What is the importance of minerals in 
human nutrition ? 4 

 (c) Describe the functions of carbohydrates in 
human body. 4 

3. (a) What is Collagen ? 2 
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 (b) Write a note on protein requirements of 
human beings. 4 

 (c) What is Ketosis ? What are the main 
symptoms of Ketosis ? 2+2=4 

4. (a) Enlist the fat soluble and water soluble 
vitamins. 3 

 (b) Name the disease caused due to the 
deficiency of the following :  4 

  (i) Iron 

  (ii) Ascorbic acid 

  (iii) Vitamin A 

  (iv) Iodine 

 (c) What do you mean by bioflavonoids ? Note 
down their functions. 3 

5. (a) What are the main constituents of gastric 
juice ? Write their functions. 2+2=4 

 (b) Describe the digestion of protein in human 
body.  4 

 (c) How can you identify a food allergy ? 2 
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6. (a) Define food-borne illnesses and classify 
them.  4 

 (b) Enlist the environmental sources of micro-
organisms in food. 4 

 (c) What is meant by water activity ? 2 

7. (a) Describe the process of canning of meat 
products. 4 

 (b) What is fermentation ? How is this helpful 
in meat preservation ? 2+2=4 

 (c) What is meant by hurdle technology ? 2 

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

       4×2.5 = 10 

 (a) Diabetes 

 (b) Calcium 

 (c) Bile 

 (d) Vitamin B complex 

 (e) Freezing of meat  
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      BPVI-021 
ek¡l izkS|ksfxdh esa fMIyksek 

(Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2020 
BPVI-021 % vkgkj vkSj ek¡l foKku ds ewy fl¼kUr 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

 

1- fjDr LFkkuksa dh iw£r dhft, (dksbZ nl) % 10×1=10 

 (a) dkcksZgkbMsªV dks i'kq nsg esa ----------- ds :i esa 

Hk.Mkfjr fd;k tkrk gS 

 (b) izksVhu] ----------- uked y?kq fuekZ.k bdkb;ksa ls curk 

gSA 

 (c) -----------] ek¡lis'kh dh izdk;kZRed bdkbZ gSA 

 (d) Fkkbfeu (foVkfeu ch1) dh deh ls ----------- uked 

jksx gks tkrk gSA 

 (e) ykj] ----------- }kjk lzkfor gksrk gSA 
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 (f) fiÙk] ----------- ds ikpu ,oa vo'kks"k.k ds fy, 

vfuok;Z gSA 

 (g) ekuo nsg esa foVkfeu ----------- ds la'ys"k.k ds fy, 

/wi vko';d gksrh gSA 

 (h) isIlhu] [kk| izksVhu dks ----------- esa ifjo£rr djrk 

gSA 

 (i) [kk| ,ytZu] T;knkrj ----------- fdLe ds gksrs gSaA 

 (j) thok.kqvksa dk uk'k djus okyk deZd@izfØ;k]  
----------- dgykrh gSA 

 (k) vpkj&lalk/u ds nkSjku] ehV dks vpkj ds ?kksy 

esa ----------- fnuksa ds fy, Mqcksdj j[kk tkrk gSA 

 (l) [kk| inkFkZ esa lHkh thoksa dk lEiw.kZ liQk;k ;k 

fujkdj.k] ----------- dgykrk gSA 

2- (d) LokLF; dh ifjHkk"kk nhft,A 2 

([k) ekuo iks"k.k esa [kfutksa dk egRo D;k gS \ 4 

(x)ekuo nsg esa dkcksZgkbMsªV ds izdk;ks± dk o.kZu 

dhft,A   4 
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3- (d) dksyStu D;k gS \ 2 

([k) euq";ksa dh izksVhu lEcU/h vko';drkvksa ij uksV 

fyf[k,A   4 

(x) dsVksfll D;k gS \ dsVksfll ds eq[; y{k.k D;k 

gSa \       2+2=4 

4- (d) olk ?kqyu'khy vkSj ty ?kqyu'khy foVkfeuksa dh 

lwph cukb,A 3 

([k) fuEufyf[kr dh deh ls mRiUu jksxksa ds uke 

fyf[k, %  4 

 (i) ykSg rRo 

 (ii) ,LdkW£cd vEy 

 (iii) foVkfeu , 

 (iv) vk;ksMhu 

(x) ck;ksÝysoukW;M~l ls vki D;k le>rs gSa \ buds 

izdk;Z fyf[k,A 3 

5- (d) tBj jl ds eq[; la?kVd D;k gSa \ buds izdk;Z 

fyf[k,A   2+2=4 

([k) ekuo nsg esa izksVhu&ikP;rk dk o.kZu dhft,A 4 

(x) [kk| ,ythZ dh igpku vki dSls dj ldrs  

gSa \       3 
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6- (d) [kk|&tfur jksxksa dks ifjHkkf"kr ,oa oxhZÑr 

dhft,A   4 

([k) [kk| inkFkZ esa lw{ethoksa ds i;kZoj.kh; lzksrksa dh 

lwph cukb,A 4 

(x) ty fØ;k ls vki D;k le>rs gSa \ 2 

7- (d) ehV mRiknksa dh fMCckcanh dh izfØ;k dk o.kZu 

dhft,A   4 

([k) fd.ou D;k gS \ ehV ifjj{k.k esa ;g dSls 

ykHkizn gS \ 2+2=4 

(x) vojks/ izkS|ksfxdh ls vki D;k le>rs gSa \ 2 

8- la{ksi esa fdUgha p kj ij uksV fyf[k, % 4×2.5=10 

 (d) e/qesg (Diabetes) 

([k) dSfY'k;e 

(x) fiÙk 

(?k) foVkfeu ch dkWEIySDl 

(M+) ehV dk fge'khruA 
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