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DIPLOMA IN MEAT TECHNOLOGY (DMT)
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-
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£
— BPVI1-021 : FUNDAMENTALS OF FOOD
) AND MEAT SCIENCE
Time : 2 Hours Maximum Marks : 50

Note : Attempt five questions. Question No. 1 is compulsory.

All questions carry equal marks.

J—

I
1. Fillinthe blanks (any ten)
(a) is the most important 1

P

polysaccharide in human nutrition.

(b) Milk sugar is also known as )

(c) Vitamin ___——————— stimulates calcium 1
absorption in small intestine.

(d) radiation can be employed for 1
sterilization.

(e) Mycotoxins are secreted by . 1

(fy Saliva contains enzyme. 1

(g are essential  for fat 1
emulsification in the intestine.

(h) Osteoporosis refers O : 1

@) Amino acids in proteins are linked by 1

G) Deficiency of - leads to lactose 1
intolerance.

(k) Yeasts multiply by . 1

() Rickets is caused Dy deficiency of 1
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2. Attempt any five . One/ two line answers : 2x5=1(

(@  Name four dimensions of health.
(b)  Why carbohydrates are called quick energy
food ?
(€)  What are the symptoms of food poisonin g?
(d)  What is Sterilization ?
(€)  What g low temperature megt
pPreservation ?
()  What are the causes of scurvy and
beriberj ?
3. Write short hotes on any foyr - 2.5x4=10
(@) Functions of proteins
(b) Hypoglycemia
(¢)  Pancreatic Juice
(d)  Meat Preservativeg
(e) Applications of e€nzymes in food industries
4. (a) Why proteins are called body building food.
(b) How food borne infections can bZex5=10
controlled ?
(¢)  Define Diabetes Mellitug
(d)  Industria] uses of lipids
(e) Classify proteins based on nutritional
requirements
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5. Answer the following : 1x10=10

(@) Name a Keto sugar

(b) Givetwo 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) Whatis fermentation ?

(j)  Define intrinsic factors of microbial growth
on: food.

6. (a) Nametwo chemicals used in curing of meat 5
and describe their role in preservation.

(b) Explain two methods of heat treatment for 5
control of microbial growth.

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

(b) Explain the gastric digestion of proteins.

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.

JENS——-—,
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(i) WIS H e e, SN S B

gl
() FT HH W AR SR O q
gl
(k) A= H Y TUA BT R 1
() fehes, 1 %t F Far g 1

2. fr=Furaww (vd) w1 I 1 - 2 YieE | G
2x5=10
(a) TR & IR A ) fafgu | Y

(b) Wﬁa@ﬁ'ﬁaﬂaﬁmmé@ﬁm
g2

(c) T forTerar & & 77 ¥ ?

(d) frsiieRTo s g2

(e) =1 qromm =Ty yfiwaro w27 %2

() el iR whell s/ & FRO HE G $2

3. [ e | o e fafay 2.5x4=10
(a) 9N & Yo
(b)  BEUEETEE T
(c) TRl ™
(d) W9 9fRe
(e) W N & USTEH % argwam
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4. (a) 9o @1 27 o w ved Fiwsa g7 2x5=10
(b) @ S GHAv B H Tl fwe S
€7
(c) wyAe Afcre &1 Refrd S|
(d) fafos F e s

() U SRR T SERE WA bl AR
T |

5. frefafes & s@ ) 1x10=10
(a) 3 WY I A AT |
(b) ot 9 % < e <A
(c) = erfard o el < AW fafe
(&) < amrE frafa G amiiE & T fata)
(e) wfa-srmeiwa e drd feerti &1 AW
fafem)
(f) HAfE F T 2

(2) Fm uret 3R I sEmEl sfeny H SR T Wi
¥ foru 9 | VA & WA fHman S e ?

(hy FOE & i Fifs
() fwverwne?

G wrauerEl 9 genstdg qfg & arfafies
(intrinsic) FHI 1 i SIS

BPVI-021 7 P.T.O.



6. (a)
(b)
7. (a)
(b)
8. (a)
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31 fafeat i T Hifsw |

ot &reroll & afe wehrl Rt ==t i |
IEHT % T3 (gastric) U= 1 T FHI{T |
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