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DIPLOMA IN MEAT TECHNOLOGY (DMT) 
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Term-End Examination 

CD 
	 June, 2011 

CD 
BPVI-021 : FUNDAMENTALS OF FOOD 

AND MEAT SCIENCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt five questions. Question No. I is compulsoni 

All questions earn/ equal marks. 

1. 	Fill in the blanks (any ten). 	 1.0x1=10 

(a) Deficiency of vitamin A leads to a condition 

known as 

(b) Two water soluble vitamins are 

and 	 

(c) Vitamin 	is involved in blood 

clotting. 

(d) Name of one essential fatty acid is 

(e) Beriberi is caused by deficiency of 

(f) Iodine deficiency leads to a condition known 

as 

(g) Vitamin 	is involved in vision, 

(h) One example of stored form of carbohydrate 

is 

(i) The element required for bone formation is 
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(j)  

(k)  

(1) 

Digestion of foods starts in the 

Food allergen are mostly 	 in 

nature. 

On the basis of chemical nature, lipids are 

classified as simple lipid, _ 	 and  

derived lipid. 

2. (a) What do you mean by protective food ? 2 

(b) Define essential arnii to acids. Give examples. 2 

(c) Write the functions of carbohydrates in our 

body. 

3 

(d) What are the physiological properties of 

dietary fibers ? 	Name the diseases which 

can be managed by intake of fibers. 

3 

3. (a) Name different myofibrillar proteins. 2 

(b) Write the factors which influence the 

absorption of lipid. 

9 

(c) Write the importance of minerals in our 

body and classify the minerals. 
4 

(d) Write the functions of one major mineral, 2 

4, (a) Name 	the 	conditions 	caused 	by 	the 

deficiency of each 	of the 	following : 

4 

vitamin A, vitamin D, vitamin C and 

vitamin K. 

(b) Write the functions of vitamin C 2 

(c) What 	is 	the 	role 	of 	hormones 	in 

carbohydrate metabolism ? 

2 

(d) Name four trace minerals. 2 
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5. 	(a) 	Discuss the functions of saliva. 	 2 
(b) Narrate the digestion and absorption of fat. 	5 
(c) Write the functions of bile salt. 	 3 

	

6. 	(a) 	Enlist types of microorganisms present in 	2 
food. 

(b) Describe the intrinsic parameters affecting 
growth of microorganisms in the food. 

(c) Define food borne infection and food borne 	3 
intoxication. 

	

7. 	(a) 	Narrate briefly the low temperature of meat 	5 
preservation. 

(b) Write about the different types of packaging. 	3 
(c) How food borne illness can be prevented '? 	2 

	

8. 	Write short notes on following (any . four). 	4x21/2=10 
(a) Hurdle technology 
(b) Food allergy 

(c) Pancreatic juice 
(d) Curing 
(e) Antioxidants 

(f) Bioflavanoids 
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1*.. 31'1. -021 :3IN 	1441 fq--17. 	1IFTUIT, 

TP77 : 2 	 .3-&795cfq 3J: 50 

	 3T7-4/ 	dc-i1 	/ 	1 

RV/ 	k 31W qq/-i 

1. 	-ft-q?[ T-9-11-1 •  c4-) 	. 	( 	 : 	10x1=10 

(a) 	NcLiiii-f 	.T,A.  

(D) Tcf-f ‘31(vi 	 -Tfr-N 	 3117 

(c) 47,11 

1-1-1 c:1Cf F; 	it 

(d) 	-) 	 1 

(e) 'k7.."17;t471`,   t 

(f) 7.4  	114-111 	11"-Tic-t71 

iid t 

(g) 
4-11 	 4A)111{ Sft7 A 

(h) `IfsIrtd - MTT 	tk q-) 	t 	1-) 6c., wTrrr 
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(i)  

(j)  

(k)  

(1) 

qi-r 7479 tkI . aTT-4FTT 

TT 	1m1-1 c 	10-TT-d 	 61,11 

fit7:14 7TEI' 

.1t--11 	 31-N-R 	1rifi-r8 	cf:)1 7TP--Tfllif 

fMfEr- , 	 o 	1i1 
-T-11-t---diii t-  I 

2. (a) 1t1ic-71 	 -61-1-14 .T(TT 	g ? 2 

(b) 2 34-1,@ .1;1 4.-11q1(ur '-iroTri-trff *1F-A 

(c) 1± -7717 if 	 cii4 	chi 1-,,if'4.qq, 3 

(d) qUr --Tri 	ci-;) ,-[ 	? 3 

:(qlf TT-4 	f 	 0111 

3. (a)  2 1C11-*I 1-1I1-411(-1 	a-11 	-11 4-1 	Fr.-11-6Q, I 

(b)  'qR4 1r'i1i 	14U 	01;1 -51.1̀11fk1 	chlt 

itfft7 I 

2 

(c)  770 	f ,u -1,11cci" 	Hcc4 ct fir-r7 3-1R 4 

WITT7 =4;1 	I 

(ii) 441 	 cb) 

f-p—ir,--11-6dir Acqch chi -77=ff 74 ,c-471 	I13t 4 

-11+4 f7r-4-47 : 

fl,..i_Tr-LT9 7, ra-arfir9 	 , 

e_t H-1 	I 
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(c)  

(d)  

I 2 

2 

2 

Fa diF4-vr Tft 	 f-of-u7 

oh 	d 	4 I Tc.1 	14 TiTi19)' Ti17 	? 

f-4-{17 I Lllt 74 	 711 

5. (a) 2 cll.& (saliva) 	chi ch-trr77 I 

(b) 5 dfl7 3-1,114111 -WW777 I 

(c) 3 fcm ociuf (bile salt) t Tg v) ff-7-17 I 

6. (a) 2 .11W-iql2i 	Pi *1,1-cFR 

I 

(b) 5 _q1W4q10. 	.7.1714.-- 14f -9f 	fi -51.91Tftd 	cht-f 

31-f-d-FTT . "tf---A7 

(c) 3 7gm 	t-1;)41kif ,41F 771TE .q1f-67 F0141,4111 T 

=h1f31l, I  

7. (a)  ot)) *47 	&fWi.  5 1474 LIR±WIT 	fk 	-a111141-9.  

-tr7-A-7 I 

(b)  alb 	ffffrffu I 3 't 14) FA1 I 	rif*r Tr 	if 

(c) trr714.71(*)1 	? 2 7YEff aI 	- 1-0r71 	t 

8. : 	 4x21/2=10 71-T Tf4cf 	tE fffftITT. 

(a)  ,6-Icr1 ftlf117, 	I 

(b)  711-0 Tkri ,sii I 

(c)  4s-f 

(d)  TTRIT I 

(e)  

(f)  
, 

fliRir-fr,111-11'-rf I 
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