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DIPLOMA IN MEAT TECHNOLOGY (DMT)
Term-End Examination

June, 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) Proteins are required for in
children.

(b) Carbohydrates are the cheapest source of
in the body.

(¢c) Low sugar level in the blood is called

(d) Oxytocin hormone is secreted by posterior

(e) Night blindness is caused by the deficiency
of Vitamin
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Beriberi is caused by the deficiency of

Glucagon is a hormone secreted by

Gastric juice secreted in the stomach
contains an acid called acid.

Pseudomonas are Gram bacteria.

Anaerobic bacteria grow well in the absence
of

The agent/process which kills bacteria is
called .

refers to high temperature
processing of food in a can.

What do you understand by protective
foods ?

Write physiological functions of a food along
with examples.

What is the importance of fat in the human
body ?
Define body building foods, giving

examples.

Name any two stored forms of
carbohydrates.

What is the cause of diabetes ? How is it
diagnosed ?

Name the diseases which can be managed by
the intake of fibres.
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4. (a)
(b)
(c)

(d)

5. (a)
(b)
(c)

6. (a)
(b)
(c)

7. (a)

(b)
(c)
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Name any two sources of complete proteins. 2
What is protein turnover ? 2

Name two industrial applications of

enzymes. 2

What is ketosis ? Write the symptoms of
ketosis. 242

Name the elements required for the

formation of bones. 2
Write the functions of bioflavonoids. 3

What are the functions and food sources of

calcium ? 3+2

Write down the important constituents of

pancreatic juice and bile. 4
What do you understand by food allergy ? 3
Name at least six common allergens. 3

Define foodborne illness. Name four
microorganisms which are responsible for

foodborne infection. 242
List different sources of microbes in food. 2

Briefly describe the patterns of microbial

growth in food. 4
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8. Write short notes on any four of the following :

4x2X-10
(a) Functions of Proteins Z

(b) Hormones from Endocrine Glands
(¢) Water-soluble Vitamins

(d) Trace Minerals

(e) Modified Atmosphere Packaging
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