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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) : 10x1=10

(a) The clinical term for excess body weight is

(b) is an example of connective

tissue protein.

() Meat and are two complete

proteins.

(d) L-ascorbic acid is commonly known as

Vitamin
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2. (a)

(b)
(c)
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Deficiency of iodine causes a disease in

human beings called
Pituitary gland is also known as

Night blindness is caused due to the

deficiency of Vitamin

Absorption of amino acids takes place in the

Bacteria reproduce by a method -called

Bacteria which grow well in the absence of

oxygen are called

are dormant or resting state

of bacteria which are resistant to heat.

Sorbic acid and its salts are effective

inhibitors of growth.

What is meant by protective food ? Give

suitable examples.
List any three important functions of food.

Write at least four signs of good health.
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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 : 4x2 é =10
(a) Hyperglycemia

(b) Vitamin D

(c) Hurdle Technology

(d) Gastric Juice

(e) Fermentation
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() #gsdl # RN it HH T B @ m
HEATT & |

(@) dRmulre i wed

(®) et 9me W *1 R, faerfia
I It HEATR |

(F) widiemad T 3rauniyd 8d B |
(@) Sfamg, ek fafy @ woee #d

(31) AaESE H IRANEh # we-wid gig e
A HEAd § |

TRt Sfamei Houge A
STH A hl 7€ 3 |

(3) wifseh 3T IR 3EH @A,
et Fees § |

gfg *

2. (%) TAHS @YY A F WA 7 ? 3

SR AT | 3
(@) wra-ue o fehegl dF AgEql SRl i =
EEL 3

(1) 3T=’ TeY & Hu-U-HH TR Hehd fIRaT | 4
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3. (%) HAgHg U ol FFBa Ha foran S wehar g 2 3

(@) srfar et e o= 8 2 2
(7))  WIEH o JeRE I T T | 3
(&) < rfHar a@ et & AW fefau | 2

4. (%) YRy ufy ¥ @ifaq 9w gEEl o 9W e | 4

(@) T T % o8 Agwql | aRay | 3
()  WrE-9ETe H YR % BEG TG ? 3
5. (%) WHHd <8 H FHI-YT=H T U HIFT | 4
(@) e qnt 4 fafie diveh-awl & 3rEsner W
feoquft ferfT | 4
() AT T E 2 2
6. (%) Flad 9ioM o9 & oy H fava w@mwew
e & Tt e & fafee | 5
(@) gemsial + Ifg F 3% 3P0 aWHNE H
HTER I fieha shITT | 3
(1) e % g § AT W 7 ? 9
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7. (%) e & Fe= ammm afeer o1 avie Fiflv | 4

(@) e &% gured ¥y fafvs amfie 6 g=h
F1ET | 4

() forom, e & ufeeor 4 FO TERw AT 2 2

8. fTmafciga # @ frdl =ww W dfera fewfimd
fafam 4><2§=10
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