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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

December, 2023

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours Maximum Marks : 50

Note : (1) Answer any five questions.

(2) All questions carry equal marks.

1. Fill in the blanks (any ten) : 10x1=10

(€)) I mineral is essential for bone
formation.

(b) Fats are concentrated source of ................

(¢) Normal level of blood sugar is ................
mg/100 ml.

(d) Collagen is the most abundant .................
protein.

(e) PB-carotene is the precursor of .................
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Deficiency of iodine in the body causes a
disease called .................

Cooking of food is necessary to make it

................. is released in most of the
allergic reactions.

On Gram’s staining, bacteria which looks
blue or violet coloured are called Gram
............... bacteria.

Optimum temperature for the growth of

psychrophiles is .................

In laboratory, culture media is used to
GTOW .evvvrernnnnnnnn.

Enlist the functions of food. 5

Write down important signs of a good
health. 5

What are the causes, symptoms and
control measures of diabetes mellitus ? 6
Describe the functions of proteins. 4
Name at least five endocrine glands and
hormones secreted by them. 5

Describe the role of any two trace minerals
in human body. 5
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What is Ketosis ? Write main symptoms of
Ketosis in human beings. 4

Name the constituents of gastric juice.
Write down the functions of any fwo of
them. 4

Mention the clinical manifestation of
allergic reactions. 2
Describe the digestion and absorption of
protein in human body. 6
Explain any one high temperature

preservation of food. 4

Name eight different environmental

sources of microbes. 4

Write a detailed note on refrigeration and
freezing of meat. 6

Write short notes on any two of the following :

(a)
(b)
(c)

2x5=10
Water-soluble vitamins
Food-borne diseases

Packaging of meat

P.T.O.
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