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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 

Term-End Examination, 2019 

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) : 	 [10x1=10) 

(a) Carbohydrates are important source of 	 

(b) Some Carbohydrate is stored in the body 

muscles as 	  

(c) Atypical adult mammalian muscle contains 	 

	percent water. 

(d) The hormone associated with milk let down in 

mammal is known as 	 

(e) Bile is essential for the digestion of 	 
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(f) Cooking of food is necessary to make it palatable 

and 	  

(g) In Gram Staining Technique, 	 is used 

to stain bacteria. 

(h) Goitre is caused due to deficiency of 	 

(I) 	Bacteria reproduce by a process called 	 

(i) The process of complete destruction of all viable 

micro-organisms through canning, autoclaving 

etc.is  called 	 

(k) 	Bacteria that show optimum growth at a 

temperature range of 30-35°C are called 	 

(I) 	Sterilization of laboratory glassware by dry heat 

is generally done in 	 

2. 	(a) 	Write important functions of the food. 	[3] 

(b) Define body building foods with examples. [3] 

(c) List the diseases which can be managed by the 

intake of dietary fibres. 	 [2] 
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(d) What do you understand by essential. Amino 

Acids ? 	 [2] 

	

3. 	(a) 	Enlist.the functions of Proteins. 	 [2] 

	

• (b) 	Define Meat. 	 [2] 

(c) Discuss Biochemical constituents of Muscle.[3] 

(d) Write the functions of any one Trace Element.[3] 

	

4. 	(a) 	What are Triglycerides ? Explain with 

examples. 	 [3] 

(b) Name four fat soluble and two water soluble 

vitamins. 	 [3] 

(c) Write the symptoms of Ketosis. 	 [2] 

(d) What are the industrial uses of Lipids ? 	[2] 

	

5. 	(a) 	Name the conditions caused by deficiency of 

vitamins of B-Complex group. 	 [3] 

(b) What are the functions of Calcium in our 

body ? 	 [4] 

(c) Write various Secretions of human stomach and 

their actions. 	 [3] 
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6. 	(a) 	Differentiate between Food Infection and Food 

Intoxication. 	 [3] 

(b) What are the Clinical Manifestations of Allergy ?[3] 

(c) List 8 important Food Borne Diseases. 	[4] 

	

7. 	(a) 	Describe the preservation of meat by chilling and 

freezing. 	 [4] 

(b) Write a detailed note on the Irradiation of foods.[4] 

(c) List various methods of Meat Packaging. 	[2] 

	

8. 	Write short notes on the following (any four) :[4x 2.5=10] 

(a) Vitamin D 

(b) Diabetes 

(c) Bile Salts 

(d) Canning of meat products 

(e) Microbial Growth Curve 

x 
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