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DIPLOMA IN MEAT TECHNOLOGY (DMT) 
Term-End Examination 

-4 June, 2013 
0  

:) 	
BPVI-021 : FUNDAMENTALS OF FOOD 

:3 	
AND MEAT SCIENCE Maximum Marks : 50 

Time : 2 Hours  
Note : Attempt five questions. Question No. 1 is compulsory. 

All questions carry equal marks. 

1. 	Fill in the blanks (any ten) • 

(a) 
__________ is the most important 

	

	1 

polysaccharide in human nutrition. 1 

(b) 
Milk sugar is also known as  

(c) 
Vitamin _ _______ stimulates calcium 

	1 

absorption in small intestine. 
(d) radiation can be employed for 

	

	1 

sterilization. 1 

(e) 
Mycotoxins are secreted by  

(f) Saliva contains 	
enzyme. 

for fat 	1 
1 

(g) 
__________ are essential  
emulsification in the intestine. 1 

(h) Osteoporosis refers to  

(i) 
Amino acids in proteins are linked by 

	1 

(j) 
Deficiency of __________ leads to lactose 

	

	1 

intolerance. 1 

(k) Yeasts multiply by  of 	1 
(1) Rickets is caused by deficiency  

P.T.O. 
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4. 

2• 	Attempt any five . One/ two 
line answers : 2x5=10 

(a) 
Name four dimensions of health. 

(b) 
Why carbohydrates are called quick energy 
food ? 

(c) 
What are the symptoms of food poisoning ? 

(d) What is sterilization ? 

(e) 
What is low temperature meat 
preservation ? 

What are the causes of scurvy and 
beriberi ? 

3. 	Write short notes on any four : 
2.5x4=10 (a) Functions of proteins 

(b) Hypoglycemia 

(c) Pancreatic Juice 

(d) Meat Preservatives 

(e) 
Applications of enzymes in food industries 

(a) 
Why proteins are called body building food. 

(b) 
How food borne infections can be2x5=10 

 controlled ? 

(c) Define Diabetes Mellitus 
(d) Industrial uses of lipids 
(e) 

Classify proteins based on nutritional 
requirements 

(f)  
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5. 	Answer the following : 	 1x10=10 

(a) Name a Keto sugar 

(b) Give two examples of complete protein 

(c) Name two essential fatty acids 

(d) 
Name two common vacuum packaging 

materials 

(e) 
Name the vitamin that has anti-oxidant 

property 

(f) What are the symptoms of Ketosis ? 

(g) Which stain is employed to differentiate 
gram positive and gram negative bacteria ? 

(h) Define marasmus 

(i) What is fermentation ? 

(j) Define intrinsic factors of microbial growth 

on. food. 

6. 	
(a) Name two chemicals used in curing of meat 	5 

and describe their role in preservation. 
(b) Explain two methods of heat treatment for 

control of microbial growth. 

7. (a) Discuss five functions of bile salts. 	
5 

(b) Explain the gastric digestion of proteins. 	
5 

8. 
(a) Name the water soluble vitamins and 	5 

explain the functions of any two. 
(b) How many types of muscle proteins are 	5 

there ? Describe any one. 

5 
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TITT7 :2 Ell7 
	 37fEWffq s3t-  50 

7-7 riN 	c)) JUT -1T--47I 	1 ---(gr aifTapi g- 

Toft 	Fgrq 

1. 	fT-4r T.2.1-M *114 	:(f 	77) 

(a) ____ 	14-19q TnAul   Twortrif 	1 

t I 

(b) -s-rq 7Tt7T (milk sugar) 	 1 

(c) fdaTr11-9- 	, 	3 	(..- -q-PiTT 1 

31---4qb-Errr t I 

(d) f9-*1-1—*-71 	Foq, 	fqf*--{-u-r .1-)1 	1 

frr   t I 

(e) 1417-*IfariqTri 	-gR1 =;ITF-a-a 	-7.r 	1 

t I 

(f) OR (saliva)f tI 	
1 

(g) 
, 3-1"t 	cmi 1:17R#WTuf 	fo7 	1 

31-F9-d14 'W I 

(h) 31-F7-9-RafcRal -t4 3-11771 	A t I 	1 

• - 
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(i) ta-1-9- -R-Frrar3Trf, 	 gRi  	1 

t 

(j) m1 	ri 31-4k9d-r 79-cr-d'r 	1 
*I 

(k) 7117 oh 	I  	Trff 61ci1 t I 	 1 

	

(1) 	 -wit- 	 1 

2.&---7rikr51791 	 1 - 2 Tfr-Wit qi 	Fri 

(a) - 11T.2.11 	3-11741* chi fffft17 
	2x5=10 

(b) chi(461ia cf;) 	 (5 NA ,-Iqr2f .N • 

(c) vUT-q 	 W"? 

(d) 4-1 011(uf eNI 

(e) f 171 I4I-111 1:6R ITIT{k1131 gztl t? 

(f) 3-17 q11:It cbRul 	t? 

3. 	&7-7W7T-crt -4-1-cr 	ffft17 I 

(a) tatff 31—*-174 

(b) J(11*9 	 

(c) 311 :11717t TTf 

(d) I icrfmi-T 

(e) Wff 3Eht 	 31-1-51741T 

2.5x4=10 
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4. 	(a) tti ct) 	f911t7 7NT-€1 48194 cHA • 	? 	2x5=10 

(b) 1 T ,31-e4 	 P-14ricI 

t? 

(c) '1 	4 1(-te*r 	0-1Tf 

(d) f-fffcr- 	Athfrr- -3-7-4)7 

(e) ,Alqruicti 3TraTwd-r41R 3TRT(R-ff ci) 

	

5. 	f -1 4-1 (1 ftgcl 	3t1( q1rs31 	N I 
	 1x10=10 

(a) tt Tt7TW 	I 

(b) 1ri 131retff   I 

(c) 1 31iT4 atil 3-1-R;ff 	WtfiR1 

(d) 	f9-4i7 	(-11 4-641. 	-F -F-75R 

(e) 3-11-4T11- 	 qr-  Fa .11-4-1 ,1 	T .9-114 

t•-ftl-R I 

(f) 4)d -R-r 	TR-M*4i t? 

(g) H     3TrATe -qtaruj 34--T{ 

Fc-R 	 -7q)-rf 	IT Alc11 t? 

(h) *11:RT ch)  	I 

(i) f*-urq-9.  *AI t? 

(j) ifiMITT2T1 1:1-T 	 A-rz 	alf-dft 

(intrinsic) "Ic*-) et)) LIFOTTRid -4-177 I 
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6. 	(a) 	 Tarr -4471r 	 

Ift-{wr 	Ort-r ch'r TGrts ttr--A7 

(b) 	 fTt-I-Err t   	5 

t faRtz4 cril -71-Ez tlf--A7 

5 

7. (a) 	fc1-9.--q-cr4t 4i4r -51M-FIT ch 	ii c r\TII I 	 5 

(b) 	-51Vit 	"7-dt7I (gastric) 1-11"r-1-1 1;1'  	 5 

8. (a) 	zicl 	 ad! 41-11 	1I 	4 ffft17 	 5 

tail-p=r7 t-1-f-7 

(b) -47ft ik-ft-ff 	->R t 	f'*7# -crT 
	

5 
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