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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) Available carbohydrates are good source
of .................... .

(b) Calcium and phosphorus are essential for
the formation of ................. and ................ .

(c) Proteins are made up of simpler chemical
substances known as ................... .

(d) Meat contains about .................% water.
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(e) Basic function of Vitamin K is to catalyze
the .............. factors in the liver.

(f) Goiter is caused due to deficiency
of ................. .

(g) Insulin hormone is secreted by ..................
gland.

(h) Digestion of food begins in the ................... .

(i) Gram positive cocci are ................ in shape.

(j) Bacteria reproduce by a process
called ................ .

(k) The agent/process which inhibits the
growth of bacteria are called ............... .

(l) ................ is the preservative method
where different salts are used as
preservatives.

2. (a) Define food. 2

(b) Name two groups of protective foods with
examples. 3

(c) What are the psychological functions of a
food ? 2
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(d) Write down three body parts and their
signs of good health. 3

3. (a) Define health. Enlist the four dimensions
of health. 2, 2

(b) What are the functions of carbohydrates in
our body ? 3

(c) Write a note on diabetes. 3

4. (a) Enlist eight essential amino acids. 4

(b) What is collagen ? 2

(c) What are the industrial applications of
lipids ? 2

(d) Make a list of water soluble and fat soluble
vitamins. 2

5. (a) Name the master gland and associated
hormones. 4

(b) Write down the functions and dietary
sources of phosphorus. 3

(c) What do you understand by trace minerals ?
Give the function of any one of them. 1, 2

6. (a) What are the constituents of saliva ? 2
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(b) Describe the digestion and absorption of
proteins. 4

(c) What is meant by Anaphylaxis ? Write
down methods of testing food allergies. 2, 2

7. (a) List the golden rules of World Health
Organisation for safe food preparation. 5

(b) Name the types of micro-organisms based
on their optimum temperature of growth. 2

(c) Describe method of glassware sterilization
in hot air oven. 3

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

4×2.5 = 10

(a) Utility of lipids in the biological system

(b) Vitamin A

(c) Calcium

(d) Gram staining technique

(e) Preservation of meat by curing
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10×1=10

(a) ª ]

(b) ]

(c) ]

(d) %
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(e) K ]

(f) ]

(g) ]

(h)

(i) (cocci)

(j) ]

(k)

(l)

(salts) ]
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