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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

Firic.R4 	December, 2019 

BPVI-021 : FUNDAMENTALS OF FOOD AND MEAT 
SCIENCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. All questions carry 

equal marks. 

1. Fill in the blanks : 	 10x1.10 

(a) Proteins are made up of 	units. 

(b) 	is the clinical term for excess body 

weight. 

(c) Myofibril is the 	unit of muscle. 

(d) Insulin is a hormone secreted by 	 

(e) Iodine is responsible for the normal function 

of 	gland. 
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(1) The substances causing allergy are called 

(g) Goitre is caused due to deficiency of 

(h) Most foodborne viruses are transmitted 

through 	route. 

(i) The agents which kill fungi are called 

(j) 	is an example of monosaccharide. 

2. (a) List the important functions of food. 	 3 

(b) Define health. 	 2 

(c) Why are carbohydrates known as quick 

energy foods ? 	 3 

(d) Name two stored forms of carbohydrates. 	2 

3. (a) What is meant by lactose intolerance ? 

Write the symptoms of lactose intolerance 

in human beings. 4 

(b) Write three functions of saliva. 	 3 

(c) List the names of diseases which can be 

managed by the intake of fibres. 	 3 
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4. (a) What is collagen ? 

(b) Name three essential fatty acids. 

(c) Write the important sources of Vitamin C 
and B Complex group. 

(d) What are bioflavonoids ? 

5. (a) Write a note on bile salts. 

(b) Explain gastric digestion and absorption of 
proteins. 

(c) Mention two symptoms of food allergy. 

6. (a) Which is the most reliable method of 

testing food allergies ? 

(b) List the types of micro-organisms based on 

their optimum temperature of growth. 

(c) Name various phases of bacterial growth 
curve. 

(d) Write a note on vacuum packaging 

7. (a) Classify the types and methods of heat 

treatment for control of microbial growth. 

(b) What is curing ? Describe the role of salt and 

nitrite in the curing of meat. 

(c) What is the 'hurdle' concept of food 
preservation ? 
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Write short notes on any four of the 

following : 

(a) Digestion of Carbohydrates 

(b) Diabetes Mellitus 

(c) Cholesterol 

(d) Functions of Calcium 

(e) Foodborne Intoxications 

4x2 1 =10 
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