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DIPLOMA IN MEAT TECHNOLOGY (DMT)

- Term-End Examination
g December, 2010
O
BPVI-021 : FUNDAMENTALS OF FOOD
AND MEAT SCIENCE
Time : 2 hours Maximum Mqus : 50

Note : Attempt five questions. Question No. 1 is compulsory.
All questions carry equal marks.

1.  Fill in the blanks (any ten) : 10x1=10
(i) Protective foods are rich in protein,
) and minerals.
(ii) Two fat soluble vitamins are
and .
(iii) Dietary fibers are made up of
(ivy Name of one essential amino acid is

(v) Precursor of vitamin A is
' (vi) Deficiency of vitamin D leads to a condition
known as

(vi) Scurvy is caused by deficiency of

(viii) Saliva is secreted by gland.
(ix) During digestion, fats are emulsified by

(x) Bacteria reproduces by a process called
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(xi)

(xii)

2. (a)
(b)

(©)
(d)

(b)

(c)

(d)

(b)

(c)
(d)
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The controlled application of energy from
ionizing radiation is known as .
Cured meat product prepared from leg
portion of pig is known as

Why carbohydrates are known as quick
energy foods ?

What are the functions of carbohydrates in
our body ? |

Define body building and protective food.
What do you mean by essential amino acid ?
Enlist the functions of protein.

What are simple lipids ? Give examples.
What is the most abundant lipid ? Write the
functions of this lipid.

Write the functions of calcium or
phosphorus in our body.

Narrate physiological and biochemical roles
of hormones briefly.

Classify vitamins.

Name at least one condition caused by
deficiency of each of the following :
vitamin A, vitamin C, thiamin and riboflavin.
Name two hormones secreted from anterior
pituitary and two from alimentary canal.
Define hormone and name the master
gland.



5 (a) Narrate the digestion of protein and 7
carbohydrate in human body.
(b) Write the functions of bile salt. 3
6 (@) Define food borne illness. Classify food 3
porne illness.
(b) Differentiate between food borne infection 2
and food borne intoxication.
(é) List the intrinsic parameters of food which 2
affect the growth of the microbes.
(d) Name the four phases of bacterial growth. 3
List the physical agents for controlling the
microbial growth.
7. (a) Write the principles of meat preservation. 3
(b) Enlist the methods of meat preservation. 2
(c) What is meant by hurdle technology ? 2
(d) Describe briefly the curing of meat. 3
8.  Write short notes on the following (any four) :
(@) Irradiation 4x2%=10
(b) Food allergy
(c) Fermentation of meat
(d) Gastric juice
(e) Bioflavonoids
() Muscle protein
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(ix)

(x)

(xi)

(xii)

(b)
(©)

(d)
(e)
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4. (a) oAl =t aeifea wifew) 2
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