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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2020

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five question.

(it) All questions carry equal marks.

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

(a) Carbohydrate is stored in the animal body

as.......... .

(b) Proteins are made up of small building

blocks called.......... .
(S R 1s the functional unit of muscle.

(d) Deficiency of thiamine (vitamin Bi) causes

a disease called.......... .

(e) Saliva is secreted by.......... .

P.T.O.
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Bile is essential for the digestion and

absorption of.......... .

Sunlight is required for synthesis of

vitamin.......... in the human body.
Pepsin converts food proteins to.......... .
Food allergens are mostly.......... 1n nature.

The agent/process which kills bacteria is

called.......... .

During pickle curing, meat is immersed in

pickle solution for.......... days.

The complete destruction or elimination of

all organisms in food is referred as.......... .
Define health. 2

What i1s the importance of minerals in

human nutrition ? 4

Describe the functions of carbohydrates in

human body. 4

What is Collagen ? 2
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Write a note on protein requirements of

human beings. 4

What is Ketosis ? What are the main

symptoms of Ketosis ? 2+2=4
Enlist the fat soluble and water soluble
vitamins. 3
Name the disease caused due to the
deficiency of the following : 4
(1) Iron

(1) Ascorbic acid

(ii1) Vitamin A

(iv) Iodine

What do you mean by bioflavonoids ? Note

down their functions. 3

What are the main constituents of gastric

juice ? Write their functions. 2+2=4

Describe the digestion of protein in human

body. 4

How can you identify a food allergy ? 2
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Define food-borne illnesses and classify

them. 4
Enlist the environmental sources of micro-
organisms in food. 4
What is meant by water activity ? 2

Describe the process of canning of meat

products. 4

What is fermentation ? How is this helpful

in meat preservation ? 2+2=4

What is meant by hurdle technology ? 2

Write brief notes on any four of the following :

(a)
(b)
(©
(d)
(e)

4x2.5 =10
Diabetes
Calcium
Bile
Vitamin B complex

Freezing of meat
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