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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2022 

 

BPVI-021 : FUNDAMENTALS OF FOOD AND MEAT 

SCIENCE 

Time : 2 hours Maximum Marks : 50 

Note :  Attempt any five questions. All questions carry 

equal marks. 

 

1. Fill in the blanks (any ten) : 101=10 

(a) Carbohydrates are called quick _________ 

foods. 

(b) Dietary fibres are made up of ___________. 

(c) Enzymes are ___________ proteins that carry 

out chemical reactions in the body. 

(d) Carotene is the precursor of vitamin 

___________. 

(e) ___________ is released in most of the 

allergic reactions.  

(f) A resting and highly resistant state of 

bacteria is known as __________. 
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(g) The agent/process which kills bacteria is 

known as __________.  

(h) Controlled application of ionizing radiation 

for food preservation is called ___________.  

(i) The preservation method where different 

salts are used as preservative is called 

_____________. 

(j) A very common technique used to 

differentiate most bacteria is ___________ 

staining.  

(k) ___________ is caused by iodine deficiency.  

(l) Deficiency of calcium leads to __________ in 

children. 

2. (a) List any four functions of food. 4 

(b) Write down eight signs of good health. 4 

(c) What is meant by protective food ?  2 

3. (a) Name any two stored forms of 

carbohydrates. 2 

(b) Write down the measures to control and 

treat diabetes. 4 

(c) Write the functions of any two enzymes. 4 
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4. (a) What are the industrial applications of 

lipids ?  4 

(b) Write the symptoms of ketosis. 3 

(c) Name the master gland and hormones 

secreted by it. 3 

 

5. (a) Discuss the functions of saliva. 3 

(b) Explain the gastric digestion of proteins. 4 

(c) Describe food allergy and allergens. 3 

 

6. (a) List the factors affecting growth of microbes 

in food.  3 

(b) Define food-borne illnesses and classify 

them. 4 

(c) List the types of micro-organisms based on 

their optimum temperature of growth.  3 

 

7. (a) Write down the conditions for successful 

freezing of meat. 4 

(b) Enlist different methods of food 

preservation. Describe any two of them.  6 
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8. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Hypoglycemia  

(b) Vitamin D 

(c) Digestion of Fats  

(d) Packaging of Meat  

(e) Bioflavonoids  
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 ~r.nr.dr.AmB©.-021  

 _m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

{Xgå~a, 2022 

~r.nr.dr.AmB©.-021 : Amhma Am¡a _m§g {dkmZ Ho$ _yb {gÕmÝV 

g_` : 2 KÊQ>o A{YH$V_ A§H$ : 50 

ZmoQ>  : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 

1. [aº$ ñWmZm| H$s ny{V© H$s{OE (H$moB© Xg ) :  101=10 

(H$) H$m~m}hmBS´>oQ> H$mo VËH$mb _________ ImÚ nXmW© H$hm 

OmVm h¡ &  

(I) Amhmar` aoeo (\$mB~a) __________ Ho$ ~Zo hmoVo h¢ &  

(J) EÝµOmB_ _________ àmoQ>rZ h¢, Omo eara _| amgm`{ZH$ 

A{^{H«$`mE± H$aVo h¢ &  

(K) H¡$amoQ>rZ, {dQ>m{_Z __________ H$m nyd©dVu h¡ &  

(L>) A{YH$m§e Eob{O©H$ A{^{H«$`mAm| _| __________ 

{Z_w©º$ hmoVm h¡ &  

(M) OrdmUwAm| Ho$ ~Zo ahZo Am¡a Cƒ à{VamoYr pñW{V H$mo 

___________ Ho$ Zm_ go ^r OmZm OmVm h¡ &  
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(N>) dh H$_©H$/à{H«$`m Omo OrdmUwAm| H$mo _ma XoVr h¡, H$mo 
___________ H$hm OmVm h¡ &  

(O) ImÚ n[aajU Ho$ {bE Am`ZH$mar {d{H$aU H$m 
{Z`§{ÌV AZwà`moJ __________ H$hbmVm h¡ &  

(P) n[aajU H$s ___________ {d{Y _| {d{^Þ bdUm| 
H$m Cn`moJ n[aajH$m| Ho$ ê$n _| {H$`m OmVm h¡ &  

(Äm) A{YH$m§e OrdmUwAm| _| A§Va H$aZo Ho$ {bE Am_Vm¡a 
na Cn`moJ _| bmB© OmZo dmbr VH$ZrH$ H$mo 
___________ A{^a§OZ H$hVo h¢ &  

(Q>) Am`moS>rZ H$s H$_r go __________ amoJ hmo OmVm h¡ &  

(R>) ~ƒm| _| H¡$pëe`_ H$s H$_r go AmJo MbH$a 
___________ amoJ hmo OmVm h¡ &  

2. (H$) ^moOZ Ho$ H$moB© Mma H$m`© {b{IE & 4 

(I) AÀN>o ñdmñÏ` Ho$ AmR> bjU {b{IE & 4 

(J) gwajm àXmZ H$aZo dmbo ImÚ nXmW© go Š`m A{^àm` 
h¡ ? 2 

3. (H$) H$m~m}hmBS´>oQ>m| Ho$ {H$Ýht Xmo ^§S>m[aV ê$nm| Ho$ Zm_ 
{b{IE & 2 

(I) S>m`{~Q>rµO Ho$ {Z`§ÌU Am¡a CnMma Ho$ Cnm`  
{b{IE & 4 

(J) {H$Ýht Xmo EÝµOmB_m| Ho$ H$m`© {b{IE &  4 
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4. (H$) dgm (Lipids) Ho$ Am¡Úmo{JH$ AZwà`moJ Š`m h¢ ?  4 

(I) H$sQ>mo{gg Ho$ bjU {b{IE &  3 

(J) _mñQ>a J«§{W Am¡a BgHo$ Ûmam òm{dV hmoZo dmbo hm°_m}Zm| 

Ho$ Zm_ {b{IE &  3 

5. (H$) bma Ho$ H$m`m] H$s MMm© H$s{OE & 3 

(I) àmoQ>rZm| Ho$ Am_me` _| nmMZ H$s ì`m»`m H$s{OE & 4 

(J) ImÚ EobOu Am¡a EobO©Z H$m dU©Z H$s{OE & 3 

6. (H$) ^moOZ _| gyú_Ordm| H$s d¥{Õ H$mo à^m{dV H$aZo dmbo 

H$maH$m| H$s gyMr V¡`ma H$s{OE &  3 

(I) ImÚ-O{ZV ~r_m[a`m| H$mo n[a^m{fV H$s{OE Am¡a 

CÝh| dJuH¥$V ^r H$s{OE &   4 

(J) d¥{Õ Ho$ Bï>V_ Vmn_mZ Ho$ AmYma na gyú_Ordm| Ho$ 

àH$mam| H$s gyMr V¡`ma H$s{OE &  3 

7. (H$) _m§g Ho$ g\$b {h_rH$aU Ho$ {bE Ano{jV pñW{V`m± 

{b{IE &  4 

(I) ImÚ n[aajU H$s {d{^Þ {d{Y`m| H$mo gyMr~Õ 

H$s{OE & CZ_| go {H$Ýht Xmo {d{Y`m| H$m dU©Z 

H$s{OE &  6 
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8. {ZåZ{b{IV _| go {H$Ýht Mma  na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2

1
=10 

(H$) hmBnmo½bmBgr{_`m 

(I) {dQ>m{_Z S>r 

(J) dgm H$m nmMZ 

(K) _m§g H$m n¡Ho$qOJ 

(L>) ~m`moâbodmoZm°BS²>g  

 

 


