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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 guestions carry equal marks.

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

Sodium and potassium are essential for
maintaining in the body.
Diabetes mellitus is a metabolic disorder in
which the ability to oxidise the primary fuel

is almost lost.
The building blocks of proteins are

Scurvy is caused due to deficiency of

Complete destructlon of all the microbes is
called as

The meat is usually stored frozen at a
temperature of °C.
Monosachharides contain ____
sachharide unit.
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is the controlled application of
energy from ionizing radiation.
Packaging where all the air from the
package is removed known as
Precursor of vit. A is

List three important functions of food.
Define protective food.

What are the advantages of intake of dietary
fibre ?

Define essential amino acids. List eight
amino acids that are grouped as essential
amino acids.

What is meant by protein turnover ?
Name the hormones secreted by pituitary
gland.

Name various fat soluble vitamins.

What are various functions performed by
calcium in our body ?

What are important sources of calcium ?
Name two hormones secreted by alimentary
canal.

Why is it necessary to cook the food ?
Write the factors which influence the
absorption of lipids.

Write a brief note on the gastric digestion of
proteins.

What is meant by trace minerals ? Give
examples.

What are the clinical manifestations of
allergic reactions ?

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

Name antimicrobial substances present in
egg.

Write three types of bacteria and their
optimum temperature of growth.

Write a brief note on food preservation by
irradiation.
Define sterilization. Name different

methods of achieving sterilization.

Define fermentation.
What are the advantages of smoking of
meat ?
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