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DIPLOMQ IN MEAT TECHNOLOGY (DMT)
| Term-End Examination

December, 2017 00364

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 hours Maximum Marks : 50

Note: (i) Attempt any five questions. Question no. 1 is
compulsory.
(ii) All questions carry equal marks.

1.  Fill in the blanks (any ten) : 10x1=10
(@) Iron and copper are essential in diet for
formation.

(b) Carbohydrates are the main source of
for doing work.

(c) Dietary fibers are made up of

(d) Diabetes is caused by the lack of pancreatic
hormone called .

(e) One gram of fat generates
Kilo calories of energy.

19) is the precursor of Vitamin A.

(g) Oversecretion of thyroxine causes a
condition called

(h)‘ Food allergy is most prevalent in

(i) The optimum temperature for the growth
of Mesophiles is °C.
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Most extensively used staining technique to
differentiate bacteria is

In fast freezing, the temperature of meat is
lowered to ____ °C  within
30 minutes.

Beriberi is a disease of the peripheral nerves
caused by the deficiency of

What are the physiological functions of
food ?

List four fat soluble vitamins.

What are protective foods ? Give four
examples.

What are the main sources of
carbohydrates ?

Name various diseases which can be
managed by the intake of dietary fibers.

What are essential amino acids ? Give
examples.

What are simple lipids ? Give examples.

Describe three major functions of proteins.
What are the industrial uses of lipids ?

Write a note on the application of enzymes
in medicines and industries.

What are the important functions of
Vitamin A and C ?

Write the functions of calcium in our body.
Name clinical disorders associated with
calcium deficiency.

Define food allergy.
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6. (a)
(b)
(©)
7. ()
(b)

Describe the digestion and absorption of 4
proteins in the body.

Discuss the canning of meat products. 4

Define foodborne intoxications. 2

List different sources of micro-organismsin 3
food.

What are the basic principles of meat 4
preservation ?

Discuss modified atmosphere packaging. 3

8.  Write brief notes on any four of the following :

(@)
(b)
<)
d)
e)
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Diabetes Mellitus 4x2.5=10

Gastric juice
Pasteurization
Meat preservation by irradiation

Phases of microbial growth
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6. (a)
(b)

(9

7 (a)
(b)

8. TaY N fRad et W fewoh fafEe
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