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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination

June, 2024

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours  Maximum Marks : 50

Note : Attempt any five questions, All question carry

equal marks.

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

(a) Iron and copper are essential for ........

formation

(b) Foods rich in carbohydrates and fats are

called ............. yielding foods.

(c) Glycogen is stored form of ............. .

(d) Dietary fibres are made up of ............ .

(e) Vitamin C is absent in .............. .

(f) Meat contains about .............. % protein.

(g) Gastric juice is strongly acidic due to the

presence of .............. acid.

(h) Odour of faeces is due to .............. .

(i) Food allergens are mostly .............. in nature.

(j) Most common staining for viewing bacteria

under microscope is .............. staining.

(k) Optimum temperature for growth of

thermophilic bacteria is .............. .

(l) In laboratory, bacteria are grown in .......... .

2. (a) Describe the role of foods in our lives. 4

(b) Write down various nutrients present in

foods. 4

(c) What do you understand by good health ? 2

3. (a) Define carbohydrates. What are the main

sources of carbohydrates ? 4

(b) What do you understand by essential amino

acids? Name any four of them. 6

4. (a) Name the hormones secreted by pituitary

gland. 3
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(b) Write the role of calcium and vitamin D in

strengthening of bones. 4

(c) Name three essential fatty acids. 3

5. (a) Define saliva and give its functions. 4

(b) Describe the clinical manifestation of allergic

reactions. 4

(c) What is the role of insulin in carbohydrate

metabolism ? 2

6. (a) Name three major groups of micro-organisms.

3

(b) Write down the golden rules of World Health

Organization for safe food preparation. 5

(c) Name any two phases of microbial growth. 2

7. (a) Define and classify foodborne illnesses. 4

(b) Explain the principles of meat preservation. 6

8. Write short notes on any two of the following :

2 × 5 = 10

(a) Diabetes

(b) Fat-soluble vitamins

(c) Curing and smoking of meat
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uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad

leku gSA

[k.M–v

1. fuEufyf[kr esa ls fdUgha nl fjDr LFkkuksa dh iwfrZ dhft, %

10 × 1 = 10

(d) .............ds fuekZ.k ds fy, vk;ju vkSj dkWij vfuok;Z

gSaA

([k) dkcksZgkbMªsV vkSj olk ds ifjiw.kZ [kk| inkFkks± dks

................. iznku djus okys [kk| inkFkZ dgrs g®A
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(x) ...............dk lafpr :i Xykbdkstu gSA

(?k) vkgkjh; js'ks (Qkbcj) .............ds cus gksrs g®A

(³) ............esa foVkfeu&lh ugha gksrkA

(p) ekal esa ...............izfr'kr izksVhu gksrk gSA

(N) ............vEy dh mifLFkfr ds dkj.k vek'k; jl

vR;f/kd vEyh; gksrk gSA

(t) ...............ds dkj.k ey esa xa/k gksrh gSA

(>) [kk| ,sytZu vf/kdka'kr% ...........izo`Gfr ds gksrs g®A

(t) lw{en'khZ esa thok.kq dks ns[kus ds fy, lcls izpfyr

:i ls mi;ksx fd;k tkus okyk vfHkjatd] ............

vfHkjatd gSA

(V) rkijkxh (FkeksZfQfyd) thok.kq dh lao`f¼ ds fy,

b"Vre rkieku ..............gksrk gSA

(B) iz;ksx'kkyk esa thok.kqvksa dh lao`f¼ .............. esa gksrh

gSA

2. (d) gekjs thou esa Hkkstu@vkgkj dh Hkwfedk dk o.kZu

dhft,A 4
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([k) [kk| inkFkks± esa ik, tkus okys fofHkUu iks"kd rRoksa ds

ckjs esa fyf[k,A 4

(x) vPNs LokLF; ls vki D;k le>rs g®\ 2

3. (d) dkcksZgkbMªsV dks ifjHkkf"kr dhft,A dkcksZgkbMªsV ds

izeq[k lzksr D;k gSa \ 4

([k) vfuok;Z ,ehuks vEy ls D;k vfHkizk; gS\ fdUgha pkj

vfuok;Z ,ehuks vEyksa ds uke fyf[k,A 6

4. (d) ih;w"k (fiV~;wVjh) xzafFk }kjk lzkfor gkeksZuksa ds uke

fyf[k,A 3

([k) vfLFk;ksa (gfM~M;ksa) dks etcwr djus esa dSfY'k;e

vkSj foVkfeu&Mh dh Hkwfedk fyf[k,A 4

(x) rhu vfuok;Z olk vEyksa ds uke fyf[k,A 3

5. (d) ykj dks ifjHkkf"kr dhft, vkSj blds dk;ks± dk mYys[k

dhft,A 4

([k) ,syftZd vfHkfØ;k dh fpfdRlh; vfHkO;fDr dk

o.kZu dhft,A 4

(x) dkcksZgkbMªsV p;kip; esa balqfyu dh D;k Hkwfedk gS\

2
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6. (d) lw{ethoksa ds rhu izeq[k lewgksa ds uke fyf[k,A 3

([k) lqjf{kr [kk| fuekZ.k ds fy, fo'o LokLF; laxBu ds

mRo`G"V fu;e (xksYMu :y) fyf[k,A 5

(x) thok.koh; o`f¼ dh fdUgha nks izkoLFkkvksa ds uke

fyf[k,A 2

7. (d) [kk|tfur chekfj;ksa dks ifjHkkf"kr djrs gq, mUgsa

oxhZo`Gr dhft,A 4

([k) ekal ifjj{k.k ds fl¼kUrksa dh O;k[;k dhft,A 6

8. fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, %

2 × 5 = 10

(d) Mk;fcVht

([k) olk esa ?kqyu'khy foVkfeu

(x) ekal dk lalk/ku (Curing) vkSj /kwezu

***
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