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Term-End Examination
December, 2012

BPVI-021 : FUNDAMENTALS OF FOOD

Time : 2 Hours

AND MEAT SCIENCE

Maximum Marks :

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

DIPLOMA IN MEAT TECHNOLOGY (DMT)

1.  Fill in the blanks (Any Ten) :

(@)
(b)

()

(d)

()

(8
(h)
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Quick energy giving nutrient is
About ________ __ % of the total K Cal
requirement of a person comes from dietary
carbohydrates.
Normal blood sugar level is about
mg/100 ml.
is the storage carbohydrate in
animals.
Meat contains about __________ %
proteins.
Rickets is caused by the deficiency of
hormone contains Iodine.
Cooking food makes it
is the most important

ingradient used in curing of meats.
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1x10=10



(j)  Yeast multiply by
(k) Monosaccharide contains
saccharide unit.

iy element prevents dental caries.

2.  Attempt any five. One/Two line answers.  2x5=10

(a) Name two functions of carbohydrates in
addition to energy production

(b) Protective food ?

(¢) What is Pasteurization ?

(d) Two major elements required for bone
formation.

() Name two parasites transmitted through
food and water.

(f)  What are essential fatty acids.

3. Write short notes on any four : 2 5x4=10
(a) What is lactose intolerance ?
(b)  Industrial uses of lipids.
(¢) What is Kwashiorkar ?
(d) Uses of molds in the food industry.
(e)  Hurdle technology.

4. (a) Define food allergen. 2x5=10
(b)  What are anti-microbial constituents of food.
(¢) Importance of curing and smoking in meat
preservation-describe briefly.
(d) Describe physiological properties of fibers.
(e) Describe any two enzymes of clinical

importance.
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5.  Answer the following : 1x10=10
(@) What is vitamin ?
(b) Name an aldose sugar.
(¢) Name different classes of bacteria
(d) What is a fungicide ?
(e) Name two fat soluble vitamins.
(f)  Name three food items rich in lipids.
() Name the vitamin associated with gum
bleeding.
(h) What are the ways to prevent food borne

illness ?
(i)  What is blood pH during Ketosis ?

(j)  Define water activity of foods.

6. (a) Mention the Protein deficiency diseases. 5
Describe any one.

(b) Explain the importance of vitamins. 5

7. (@) Name the types of passive transport. 5
Describe any one.
(b) Explain the digestion and absorption of 5
carbohydrates in the small intestine.

8. (a) How does pH affect the growth of 5
microorganisms in Food.
(b) Explain the role of fermentation in meat 5 -

preservation.
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1. T = qfd s (R e|) - 1x10=10

(a) ¥ IS A AT GSHAS T, |

(b) W ! FA R FAR SRR H A
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(c) =S IR HT WHN &R T

s/ 100 TH TH R

d __ ugel A Jfenu deREge 7l

e) HE H T % W B B!

f) foneg, F HH | T ae TR

g _ TEWHA e g e
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() AwHE __ WIS A

(k) HAFEEREE Uhge TohTE Bl
2

Oh _ qd, a4 &I Tkl )

2. fondi uie =1 5, (1 - 2) dfedl § i 2x5=10
(a) et fmior & erfafs FefeRee & < yH™l &
M fafay |
(b) &I T #1 ® ?
(c) TR 97 8 2
(d) @Sl o & fau stereEs 3 @ a@
(e) IS UH S & HIeAW W G 3 Welfad &
7 fafaw |
(f)  Afqamd = s o €2

3. foRl oW W HaT F e fafeg 2.5x4=10
(a) RIS SFHE T 2
(by fafue & sanfrs w4
(c) FaToIeNER 1 ¥ ?
(d) @ TEm ¥ Hies % yEn |
(e)  3TAUY YIEfTaRT |
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4. (a) T TS Hl TRHTYG HIFST 2x5=10
(b) @rETed % fa - EESea Heiewh g ?
(c) i ufRarm § Fgftn wd Sl w1 qag o

Ui HIY |
(d) I (fibers) % YRIFATTE I[OeH] H1 G
HIfTT
(e) eI Te % ferrgl < USEHI b =i shifsie |
5. frafafea & sw T : 1x10=10
(a) foefmA=ang?

(b) Tordl TeeN vy w1 M fafen)

(c) e & fafyw =i & m fafae

(d) ST FE 2

(e) < aE Yo foerfii & am fafau |

() fafre d W 3 @@ wdi & W fafau )

() HSI ¥ K &ra 4 waiferd faifie ol =4 fefa |
(h) WIS T § S99 % aleh 1 © 7

() FAfEE F A TR (blood) H. TH. M/

() TrEEe H S |ishadr S afred i

6. (a) UM &I & FH acd W H I\ RIS 5
forel T 1 wE FiT
(b) Toifai o "ee *l T8 &I | 5
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