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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination

December, 2018

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

00545

Time : 2 hours Maximum Marks : 50

Note: (1) Attempt five questions. Question no. 1 is
compulsory. _ :
(it) All questions carry equal marks.

1.  Fill in the blanks. (any ten) 10x1=10
(@) Sodium and potassium are essential for
maintaining in the body.

(b) Protective foods are rich in ,

vitamins and minerals.

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

(d) Myofibril is the structural unit of

(e) are the building blocks of most
of the lipids.

(f)  Deficiency of iodine in our regular diet may
cause

(8) is an example of disaccharide.

(h) Carotene is a precursor of
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Cocci group of bacteria have a

shape.

Use of mild heat to destroy all disease
causing microbes and reduce spoilage flora

. 1s called

Bacteria that show optimum growth at a
temperature range of 45 to 70°C are called
Ash content of meat products is determined
as inorganic residue left after ignition in the
equipment called

What are the physiological functions of a
food ?

List the four dimensions of health.

Discuss protein sparing function of
carbohydrates.

What do you understand by lactose

‘intolerance ?

Define éssential amino acids. Name four
essential amino acids based on their
nutritional requirement.

What is protein turnover ?

Write a detailed note on myofibrillar
proteins.

Write two major industrial applications of
enzymes.

Define simple lipids. Give any two
examples.

What are the functions of phosphorus in our
body ?

What are the functions of bioflavonoids ?



(b)
(©)
6 (a)
(b)
(©)
7. (a)
(b)
(c)

What are the important constituents and
functions of saliva ?

Write a note on the digestion and absorption
of proteins.

What are the functions of pancreatic juice ?

Write the golden rules of World Health
Organization for safe food preparation.

List different environmental sources of
micro-organisms in foods.

What is bacterial growth curve ?

Describe the principles of meat preservation.
Write a note on curing of meat.

What is meant by hurdle concept of food
preservation ?

8.  Write short notes on the following : (any four)

(a)
(b)
(©)
(d)
(e)
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Ketosis

Vitamin A

Food Allergens
Gram Staining
Freezing of meat

4x2.5=10
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