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DIPLOMA IN MEAT TECHNOLOGY 

(DMT) 
Term-End Examination-2020 

BPVI-021 : Fundamentals of Food 
and Meat Science 

Time : 2 Hours] 	 (Maximum Marks : 50 

Note: Attempt five questions. All questions carry equal 

marks. 

1. 	Fill in the gaps: 	 10x1=10 

(a) For energy requirement, we depend on 	 
(b) Calcium and phosphorus are essential for the 

formation of 

(c) Collagen is the major 	tissue protein. 
(d) Vitamin C is a 	soluble vitamin. 
(e) Estrogen hormone is released from 	 

(organ). 

(f) Bacteria reproduce by a process 
called 	 

(g) In high temperature short time (HTST) 
pasteurization, milk is heated at 	°C 
for 15 seconds. 
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(h) Sterilization process brings about 	of 

micro-organisms. 

	is the most common preservative 

used in meat pickles. 

(j) Irradiation of food is also called 

as 	sterilization. 

	

2. 	(a) Define food. 	 2 

(b) Give the classification of lipids with example. 

Discuss lipid dis orders. 	 3+3 

(c) What do you understand by protein sparing 

function of carbohydrates? 	 2 

	

3. 	(a) What is meant by hypoglycemia? List various 

symptoms of hypoglycemia in human beings. 
4 

(b) Write about three important consituents of 

secretion from stomach. 	 3 

(c) Enlist the functions of proteins. 	 3 

	

4. 	(a) Write two industrial applications of enzymes.2 

(b) Discuss the intrinsic factors that affect 
microbial growth in food. 	 6 

(c) Name four fat soluble vitamins. 	 2 
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5. 	(a) Describe the functions of the bile salts. 	4 

(b) Explain the digestion of Carbohydrates. 	4 

(c) Define food allergy. 	 2 

6. 	(a) How can we identify the possible cause of 
allergy? 	 2 

(b) List the golden rules of world health 
organisation for safe food preparation. 	4 

(c) Name the sources of micro-organisms in food. 

4 

7. 	(a) Enlist various curing ingredients. 	2 

(b) Write a note on modified atmosphere 
packaging. 	 3 

(c) What is canning? Write the sequence of steps 
involved in canning of meat. 	 5 

8. 	Write short notes on any four  : 	2.5x4=10 

(a) Essential amino acids 

(b) Vitamin 'A' 

(c) Meat Proteins 

(d) Foodbome infections 

(e) Freezing 
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