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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

June, 2021 

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) : 101=10 

(a) The clinical term for excess body weight is 

_____________ . 

(b) ______________ is an example of connective 

tissue protein. 

(c) Meat and _________ are two complete 

proteins. 

(d) L-ascorbic acid is commonly known as 

Vitamin ______________ . 
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(e) Deficiency of iodine causes a disease in 

human beings called __________ . 

(f) Pituitary gland is also known as _________ . 

(g) Night blindness is caused due to the 

deficiency of Vitamin _______ . 

(h) Absorption of amino acids takes place in the 

____________ . 

(i) Bacteria reproduce by a method called 

______________ . 

(j) Bacteria which grow well in the absence of 

oxygen are called ________ . 

(k) ______________ are dormant or resting state 

of bacteria which are resistant to heat. 

(l) Sorbic acid and its salts are effective 

inhibitors of ___________ growth. 

2. (a) What is meant by protective food ? Give 

suitable examples. 3 

(b) List any three important functions of food. 3 

(c) Write at least four signs of good health. 4 
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3. (a) How can diabetes be controlled ? 3 

(b) What are essential amino acids ? 2 

(c) Enlist the functions of proteins. 3 

(d) Name two essential fatty acids. 2 

4. (a) Name four hormones secreted by pituitary 

gland. 4 

(b) Write six important sources of Vitamin A. 3 

(c) What are the advantages of cooking food ? 3 

5. (a) Describe the digestion of fat in the human 

body. 4 

(b) Write a note on the absorption of different 

nutrients in the digestive tract. 4 

(c) What is anaphylaxis ? 2 

6. (a) Write down World Health Organization’s 

Golden Rules for Safe Food Preparation. 5 

(b) Classify the micro-organisms on the basis of 

their optimum temperature of growth. 3 

(c) What is meant by smoking of meat ? 2 
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7. (a) Describe low temperature preservation of 

meat. 4 

(b) Enlist various ingredients used in the curing 

of meat. 4 

(c) How does irradiation help in preservation of  

meat ? 2 

8. Write short notes on any four of the  

following : 42
2

1
=10 

(a) Hyperglycemia 

(b) Vitamin D 

(c) Hurdle Technology 

(d) Gastric Juice 

(e) Fermentation  
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 ~r.nr.dr.AmB©.-021  

 _m§g àm¡Úmo{JH$s _| {S>ßbmo_m (S>r.E_.Q>r.) 

gÌm§V narjm 

OyZ, 2021 

~r.nr.dr.AmB©.-021 : Amhma Am¡a _m§g {dkmZ Ho$ _yb {gÕmÝV 

g_` : 2 KÊQ>o A{YH$V_ A§H$ : 50 

ZmoQ>  : {H$Ýht nm±M àíZm| Ho$ CÎma Xr{OE & g^r àíZm| Ho$ A§H$ g_mZ 

h¢ & 

1. [aº$ ñWmZm| H$s ny{V© H$s{OE ({H$Ýht Xg ) :  101=10 

(H$) A{V[aº$ Xoh ^ma H$mo {M{H$Ëgr` ê$n _|  _________ 

H$hVo h¢ & 

(I) ___________ g§`moOr D$VH$ àmoQ>rZ H$m EH$ CXmhaU 

h¡ & 

(J) _rQ> Am¡a __________ Xmo nyU© àmoQ>rZ h¢ & 

(K) Eb-EoñH$m°{~©H$ Aåb H$mo gm_mÝ` Vm¡a na {dQ>m{_Z 

__________ H$hVo h¢ & 
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(L) _Zwî`m| _| Am`moS>rZ H$s H$_r go hmoZo dmbm amoJ 

__________ H$hbmVm h¡ & 

(M>) nr`yf J«§{W H$mo __________ ^r H$hVo h¢ & 

(N) aVm¢Yr Zm_H$ amoJ H$m H$maU, {dQ>m{_Z __________ 

H$s H$_r H$m hmoZm h¡ & 

(O) Eo_rZmo Aåb __________ _| Ademo{fV hmoVo h¢ & 

(P) OrdmUw, ________ Zm_H$ {d{Y go àOZZ H$aVo h¢ & 

(Äm) Am°ŠgrOZ H$s µJ¡a-_m¡OyXJr _| ^br-^m±{V d¥{Õ H$aZo 
dmbo OrdmUw __________ H$hbmVo h¢ & 

(Q>) __________ D$î_mamoYr OrdmUwAm| H$s àgwá `m 
Amam_ H$aZo H$s AdñWm h¡ & 

(R>) gm°{~©H$ Aåb Am¡a BgHo$ bdU, __________ d¥{Õ Ho$ 
à^mdr {ZamoYH$ h¢ & 

2. (H$) gwajmË_H$ ImÚ-nXmW© go Š`m Ame` h¡ ? C{MV 

CXmhaU Xr{OE & 3 

(I) ImÚ-nXmW© Ho$ {H$Ýht VrZ _hÎdnyU© àH$m`m] H$s gyMr 

~ZmBE & 3 

(J) AÀN>o ñdmñÏ` Ho$ H$_-go-H$_ Mma g§Ho$V {b{IE & 4 
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3. (H$) _Yw_oh amoJ H$mo {Z §̀{ÌV H¡$go {H$`m Om gH$Vm h¡ ? 3 

(I) A{Zdm`© Eo_rZmo Aåb Š`m h¢ ? 2 

(J) àmoQ>rZ Ho$ àH$m`m] H$s gyMr ~ZmBE & 3 

(K) Xmo A{Zdm`© dgm Aåbm| Ho$ Zm_ {b{IE & 2 

4. (H$) nr`yf J«§{W go òm{dV Mma hm°_m}Zm| Ho$ Zm_ {b{IE & 4 

(I) {dQ>m{_Z E Ho$ N>h _hÎdnyU© òmoV {b{IE & 3 

(J) ImÚ-nXmW© H$mo nH$mZo Ho$ \$m`Xo Š`m h¢ ? 3 

5. (H$) _mZd Xoh _| dgm-nmMZ H$m dU©Z H$s{OE & 4 

(I) nmMZ _mJ© _| {d{^Þ nmofH$-VÎdm| Ho$ AdemofU na 
{Q>ßnUr {b{IE & 4 

(J) EoZm\$mBbopŠgg Š`m h¡ ?  2 

6. (H$) gwa{jV ^moOZ ~ZmZo Ho$ g§~§Y _| {díd ñdmñÏ` 
g§JR>Z Ho$ ñd{U©_ {Z`_m| H$mo {b{IE & 5 

(I) gyú_-Ordm| H$mo d¥{Õ Ho$ BZHo$ Bï>V_ Vmn_mZ Ho$ 
AmYma na dJuH¥$V H$s{OE & 3 

(J) _rQ> Ho$ Yy_Z go Š`m Ame` h¡ ? 2 
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7. (H$) _rQ> Ho$ {ZåZ Vmn_mZ n[aajU H$m dU©Z H$s{OE & 4 

(I) _rQ> Ho$ g§gmYZ _| à`wº$ {d{^Þ gm_{J«`m| H$s gyMr 
~ZmBE & 4 

(J) {H$aUZ, _rQ> Ho$ n[aajU _| H¡$go ghm`H$ hmoVm h¡ ? 2 

8. {ZåZ{b{IV _| go {H$Ýht Mma  na g§{jßV {Q>ßn{U`m±  

{b{IE : 42
2

1
=10 

(H$) hmBna½bmBgr{_`m  

(I) {dQ>m{_Z S>r 

(J) hS>©b àm¡Úmo{JH$s  

(K) OR>a ag  

(L>) {H$ÊdZ 


