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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2018 	0 0 4 8 C) 

BPVI-021 : FUNDAMENTALS OF FOOD AND 
MEAT SCIENCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Attempt any five questions. Question no. 1 is 

compulsory. 

(ii) All questions carry equal marks. 

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

(a) Proteins are made up of simpler chemical 

	

substances known as 	• 

(b) Iodine is essential for the normal function 
of 	 gland. 

(c) Low sugar level in blood is known as 

(d) Meat contains about 	 percent 

protein. 

(e) The chemical name of vitamin E is 

(f) Pituitary gland is also known as 	 

gland. 

(g) Food allergens are predominantly 
in nature. 

(h) Those bacteria which require oxygen for 
their growth are known as _ 	_ 

bacteria. 

BPVI-021 	 1 	 P.T.O. 



(i) There is no appreciable increase in the 
number of bacteria in the 	phase 
of growth. 

(j) Chemical agents which kill fungi are called 

(k) Most food borne viruses are transmitted 
through 	 route. 

(1) Glucagon is a hormone secreted by the 

2. 	(a) Write the role of food in our daily life. 	4 
(b) Classify vitamins with examples. 	 3 
(c) What are body building foods ? 	 3 

3. (a) Write functions of any two B-complex 	4 
vitamins. 

(b) Why carbohydrates are known as quick 	3 
energy foods ? 

(c) What is the usefulness of dietary fiber 	3 
consumption in obesity ? 

4. 	(a) Describe major types of meat proteins. 	5 
(b) Write a note on the application of enzymes 	3 

in medicines and industries. 

(c) What are triglycerides ? 	 2 

5. 	(a) What is the relationship between fat intake 	3 
and Coronary Heart Diseases (CHD) ? 

(b) Briefly describe clinical disorders related to 	4 
calcium and iron. 

(c) Discuss the functions of saliva. 	 3 
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6. 	(a) Discuss the digestion and absorption of fat 	4 
in the body. 

(b) What are the clinical manifestations of 	4 
allergic reactions in the body systems ? 

(c) Define food borne infections. 	 2 

	

7. 	(a) Explain the phases of bacterial growth in 	4 
food. 

(b) Discuss vacuum packaging. 

(c) What is curing of meat ? Write the role of 	3 
salts in the curing process. 

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

(a) Lactose intolerance 	 4x2.5=10 

(b) Ketosis 

(c) Bioflavonoids 

(d) Sterilization 

(e) Vitamin A 
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