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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2015 	00190 

BPVI-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. 

1. 	Fill in the gaps (any ten) : 	 10x1=10 
(a) The nutritional value of proteins depends 

on their 	contents. 
(b) Sodium and potassium are essential for 

maintaining 	 in the body. 
(c) Diabetes mellitus is a metabolic disorder in 

which the ability to oxidise the primary fuel 
	 is almost lost. 

(d) The building blocks of proteins are 

(e) Goiter is caused due to deficiency of 

(f) Scurvy is caused due to deficiency of 

(g) Complete destruction of all the microbes is 
called as 	 

(h) The meat is usually stored frozen at a 
temperature of 	°C. 

(i) Monosachharides contain 	 
sachharide unit. 
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(j)  

(k)  

is the controlled application of 
energy from ionizing radiation. 
Packaging where all the air from the 
package is removed known as 

(1) Precursor of vit. A is 

2. (a) List three important functions of food. 3 
(b) Define protective food. 2 
(c) What are the advantages of intake of dietary 

fibre ? 
5 

3. (a) Define essential amino acids. 	List eight 
amino acids that are grouped as essential 
amino acids. 

4 

(b) What is meant by protein turnover ? 2 
(c) Name the hormones secreted by pituitary 

gland. 
4 

4. (a) Name various fat soluble vitamins. 2 
(b) What are various functions performed by 

calcium in our body ? 
4 

(c) What are important sources of calcium ? 2 
(d) Name two hormones secreted by alimentary 

canal. 
2 

5. (a) Why is it necessary to cook the food ? 3 
(b) Write the factors which influence the 

absorption of lipids. 
3 

(c) Write a brief note on the gastric digestion of 
proteins. 

4 

6. (a) What is meant by trace minerals ? Give 
examples. 

3 

(b) What are the clinical manifestations of 
allergic reactions ? 

4 

(c) List six main causes of food allergies. 3 
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7. (a) List 10 Golden Rules for Safe Food 5 
Preparation 	as 	per 	World 	Health 
Organization (WHO). 

(b) Name antimicrobial substances present in 
egg. 

2 

(c) Write three types of bacteria and their 
optimum temperature of growth. 

3 

8. (a)  Write a brief note on food preservation by 
irradiation. 

3 

(b)  Define sterilization. 	Name different 
methods of achieving sterilization. 

3 

(c)  Define fermentation. 2 
(d)  What are the advantages of smoking of 

meat ? 
2 
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(g)  

(h)  

• +1 ,71-14) 	WI 1:171 	W+110-41 

t I 

1:614 	371:14T ITT 	 ° 	Iri1-111 'TT 

1-1k1 11d 1:1 	cheii 	\mica 

(i)  4-11-11 	tis 	 71--ku7 yid @di 

t 

(j)  337-9--*-Td 	cbtui A d),41 

`-1q 	3-1747 t 

(k) 

(1) 

AV-47T 7er 	 r4T 	 t, 
ti 

adi 	.R 	I-4qt ti 

2. (a) tal .1•11*m 3 

(b) 117k-iregrW 1-ti-49.  (food) 	- ft 	1lr 	I 2 

(c) 31-m-R-17 -vrr af-dri-pr ctA "fiT 	;Err 	? 5 

3. (a) 311-9—dT4 -kiTral 	 3f-1aT4 4 

-kfrrt •kfl:19)-  alW4i 	,k-p-ocioa 3Tra 	31wil 

tmil 

(b) A)e.1-1743tqT 	37:1 	 ? 2 

(c) 4)14 iirg 	13rri-a-a-  Trif91 	folurqI 4 

4. (a)  cl creT Tfff 	 ikk 	I 2 

(b)  4-11 	Ilk rarcreT soni4 azrr t? 4 

(c)  191u qzir 	? 2 

(d)  317R 	15fTfq7 	 fRtfR I 2 
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5. 	(a) 	A-4ff -A.  iml-i-Tifa.  'Achill TEtf glt4 t? 	 3 
(b) ffffEl-  - 31-4V11711 "Q. -51.'illfd7 cht 1 elk. 44 	3 

Q tfUR 1 
(c) tati * tlfrs T 411,i -97 TfOtf 14 AZ fffr-gr7 1 	4 

	

6. 	(a) T1uillif-97 c c off f? dqltuf tf771 	3 
(b) -t1r4W Mii-IF9hifaff *47F-iT 44)(1 off f ? 	4 
(c) wrcr -k-d-NA t 	iltsti -T.---4 -1-  tcil A-a-r-47 1 	3 

	

7. 	(a) 	Fakof i-Ftzf 441(51 	(L-R- .311.) t aTTTR 	5 
(A(R-Tu ii-1--A-ff f9-14-0T t 10 7zifulTf f971-1# 	ko 
III 

(b) aft 14 raw-11-f TfffiTS-7:1-ttzftM2if *TI:f037 1 	2 
(c) 71-aid * ti 31--*-rff at liz * #49. -41 .-1 	3 

V=dc-111 c114411-1 t 	clil -4 ffffa7 1 

	

8. 	(a) f*-{1:79.  t Mt1)11 i4 tg1.4 LIR(4-TuT -97 14014 4 ta 	3 
fffft17 1 

(b) F-141-fichtuf Q trftirrr-Erd --1-r--A7 1 1-144-11chkui -1- 	3 
f-4517 fartit t r f-ofuR 1 

(c) f-*-Trq-9. 	Trftii-rfEfa-  tlf-A7 1 	 2 
(d) -1:th 1- T:F * "fiT tErr f ? 	 2 
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