No. of Printed Pages : 7

00777

Time : 2 hours

Term-End Examination
December, 2011

BPVI-021 : FUNDAMENTALS OF FOOD

AND MEAT SCIENCE

DIPLOMA IN MEAT TECHNOLOGY (DMT)

Maximum Marks : 50

. Note : Attempt five questions. Question No. 1 is compulsory.

All questions carry equal marks.

1.  Fillin the gaps :

()
0)
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Trypsinogen is converted into active trypsin
by the action of .
Food allergens are mostly in
nature.

_are the enzymes affected in

acute Pancreatitis.
Dental carries are due to deficiency of

Full form of RDA is ____
Night blindness is caused due to deficiency
of

___________ hormone is involved in
increasing blood sugar.
kilocalories are generated from
one gram of fat.
bacteria make their own food.
is the common preservative

used in meat pickles.

10x1=10
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2.  Write short notes on (any four) :

(a)
(b)
(©
(d)
(e)

(b)
©
(@

6. (a)

(b)
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Food intolerance
Bacteriostatic
Intrinsic factor
Chemical score
Auto claving

Define lipids and classify them on the basis
of chemical nature.

What are industrial uses of lipids ?
Write short note on ketosis.

What are carbohydrates ?  Classify
carbohydrates.

What is hypoglycaemia ? Classify
hypoglycaemia.

How diabetes can be diagnosed ? Write
different methods of diagnosis.

What is the chemical nature of fibre ?
Write the physiological properties of fibre.
Write down the two food items rich in fibre.
Write the name of coenzymic form of :

(i)  Pyridoxine ‘

(i) Niacin (i) Thymine

Differentiate between pasteurization and
incineration. ;

Classify microorganisms on the basis of
optimum temperature of growth.

2

4x2.5=10
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(c) List intrinsic parameters affecting growth 2
of microorganisms in food.

(d) Write short note on control of microbial 2
growth by chemical agents.

7. (a) Write the importance of minerals in the 3

body.

(b)  Write the names of clinical disorders due to 2
deficiency of calcium.

(c) Write the functions of chlorine and iron in 3

the body.
(d) Write the food sources rich in : 2
(i) iodine (ify Phosphorus
8. (a) Write three functions of proteins in body.

(b) What is the approximate composition of 2
meat ?

(c) Name three different muscle proteins.

(d) Write names of two diseases caused due to 2
deficiency of proteins.

9. (a) List the different physical methods of meat 4
preservation.

(b) Define vitamin and classify them on the 2
basis of solubility. -

() Name the hormones released from 4
endocrine glands :

(i) Thyroid (i) Pancreas
(ili) Hypothalamus.
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2. [ g R dag § e fafen 4x2.5=10
(a) T STHfES
(b)  SHeTorfRIE
(c) Aa® (ofier’l) R
(d) TEERE WHR
OEEIEESER

3. (a) Tofei =i gftanfom wife ofR 3= Tl 3
THia o SAER T aieha Hif |

(b) Tefsei % sfenfirer Suam w0 € ? 4

(c) FRfaE W Ham # A faftgu) 3

4: (a) HETEIEFE? FEEES B AP RIfGTL 4
(b) eI FE ? TRArAE R AR 2
ST
(c) YT I T HY I S HHA &2 TWAHI TA 4
A (frem) =t fafys fafiai =t fafeu)

5. (a) X @ qEEfE Hia e ?
(b) W &% IRRIwaE ol =l fafay |
() < T i fafey o W s wmn H

KRGS

(d) frefafea % TedseH w9 % T fafag) 3
() TuRed
(i) T (i) 9T

6. (a) ROV 3R TET F SR Bl T RIS

(b) GeASHal bl gfg F T2 A & AR R 3
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(c)

(d)

(b)

®

(©
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