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DIPLOMA IN MEAT TECHNOLOGY 

(DMT)  
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June, 2023 

BPVI-021 : FUNDAMENTALS OF FOOD AND  

MEAT SCIENCE 

Time : 2 Hours     Maximum Marks : 50 

Note : (i) Attempt any five question. 

 (ii) All questions carry equal marks. 

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

(a) Lactose is also known as ............ sugar. 

(b) Normal blood glucose range in human is 

.............. mg/100 ml. 

(c) ............. acids are the building blocks of 

protein. 

(d) Saliva is secreted by ................. . 

(e) Foul odour of faeces is due to ................ . 
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(f) Bacteria reproduce by a process  

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

(g) Use of mild heat to destroy all disease 

causing microbes is called ................ . 

(h) In .............. phase, bacteria multiply very 

fast, doubling their numbers with each 

successive cycle of cell division. 

(i) Moist heat is the most dependable method 

of ................. . 

(j) The morphological study of bacteria 

requires the use of .................. . 

(k) Scurvy is caused due to deficiency  

of ............... . 

(l) Insulin is released by ............ gland. 

2. (a) What are the physiological functions of 

food ?  4 

(b) What is meant by body building food ? Give 

four examples. 4 

(c) Define health. 2 

3. (a) Write down eight good sources of 

carbohydrates. 4 
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(b) Name any four diseases related to 

carbohydrates. 2 

(c) Describe the types of muscle proteins 

depending on solubility properties. 4 

4. (a) Name three essential fatty acids. 3 

(b) Enlist water soluble and fat soluble 

vitamins. 4 

(c) Write down the functions performed by 

calcium in our body. 3 

5. (a) Write about the environmental sources of 

microorganisms in food. 5 

(b) Briefly describe important physical agents 

used for control of microbial growth in food. 

5 

6. (a) Discuss the functions of bile salts. 4 

(b) Write different constituents and actions of 

pancreatic juice. 4 

(c) What is anaphylaxis ? 2 

7. (a) Describe low temperature preservation 

methods for food items. 5 



 [ 4 ] BPVI-021 

   

(b) What is meant by curing of meat ? Enlist 

various salts and chemical used in the 

curing of meat. 2+3=5 

8. Write short notes on any four of the following : 

2.5×4=10 

 (a) Diabetes Mellitus 

(b) Vitamin A 

(c) Digestion of proteins 

(d) Canning of meat 

(e) Vacuum packaging 
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