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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination
December, 2022

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 (any ten) : 10x1=10

(a) Carbohydrates are called quick
foods.

(b) Dietary fibres are made up of

(c) Enzymes are proteins that carry

out chemical reactions in the body.

(d) Carotene is the precursor of vitamin

(e) is released in most of the

allergic reactions.

(f) A resting and highly resistant state of

bacteria is known as
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(g)

(h)
1)
G)
(k)
@
2. (a)
(b)
(c)
3. (a)

(b)

(c)
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The agent/process which kills bacteria is

known as

Controlled application of ionizing radiation
for food preservation is called

The preservation method where different
salts are used as preservative is called

A very common technique wused to

differentiate most bacteria is

staining.

is caused by iodine deficiency.
Deficiency of calcium leads to in
children.

List any four functions of food.
Write down eight signs of good health.

What is meant by protective food ?

Name any two stored forms of

carbohydrates.

Write down the measures to control and

treat diabetes.

Write the functions of any two enzymes.



4. (a) What are the industrial applications of
lipids ? 4

(b) Write the symptoms of ketosis. 3

(¢c) Name the master gland and hormones

secreted by it. 3

5. (a) Discuss the functions of saliva. 3
(b) Explain the gastric digestion of proteins. 4

(c) Describe food allergy and allergens. 3

6. (a) List the factors affecting growth of microbes
in food. 3

(b) Define food-borne illnesses and classify
them. 4

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

their optimum temperature of growth. 3

7. (a) Write down the conditions for successful

freezing of meat. 4

(b) Enlist different methods of food

preservation. Describe any two of them. 6
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8. Write short notes on any four of the

following : 4x2 é =10
(a) Hypoglycemia

(b) Vitamin D

(c) Digestion of Fats

(d) Packaging of Meat

(e) Bioflavonoids
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