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DIPLOMA IN MEAT TECHNOLOGY (DMT)

Term-End Examination
June, 2010

BPVI-021 : FUNDAMENTALS OF FOOD

Time : 2 hours

AND MEAT SCIENCE

Note : Attempt five questions. Question No. 1 is compulsory.
All questions carry equal marks.
Fill in the gaps : 10x1=10
1. (a) Goiter is caused due to deficiency of
(b) Yeasts multiply by a method called
(c) is a common preservative used
in meat pickles.
(d) Preservative method, where different salts
are used as preservatives is known as
(e) A condition caused due to over-secretion of
thyroxine is .
(f) A dormant or resting and highly resistant
state of a bacterium is known as
(8) Most food borne viruses are transmitted
through _ route.
BPVI-021 1 P.T.O.

Maximum Marks : 50



(h)

()

2. Write short notes on (any four) :

(a)
(b)
(©)
(d)
)

3. (a)
(b)

(€)
(d)
4. (a)
(b)
(©)
(d)
@
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Those microbes which prefer to grow in the

presence of oxygen, but can continue to

grow without it are called

Cooking of food is necessary to make it
and

Body building food
Protective food
Vitamins

Health

Proteins

Define Carbohydrate.

What do you mean by ‘antiketogenic effect’
of carbohydrate ?

What are the physiological properties of
fibers ?

What are the main sources of
carbohydrates ?

State any four functions of body fat.

Name three food items rich in lipids.
What are the industrial application of
lipids ?

What are simple lipids ? Give any two
examples of the same.

Write a brief note on essential fatty acids.

4x2.5=10



5. (a) Classify vitamins. 2x5=10

(b) Name the hormones secreted from the
anterior pituitary gland.

(c) State the functions of the hormones secreted
from a gland located on the upper end of
kidneys.

(d) Name three major minerals we need in our
diet.

(e) Write down the food source and deficiency
symptoms of any two of trace minerals.

6. (a) How parasites can affect our food safety ? 3

(b) Differentiate between food borne 4
intoxication and toxin mediated infection.

(c)  Write down the method of viewing bacteria 3
on food.

7. (a) Write down the sources of micro organisms 3
in food.

(b) Give a short illustration of bacterial growth.

(c) Differentiate Pasteurization from 4
Sterilization.

8. (a) Whatmeasure you are to take for successful 2
freezing of meats ?

(b) Write down the importance of nitrate in 2
curing of meat.
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How the process of fermentation can be 3
applied for preserving meat ?

What is the hurdle concept of food 3
preservation ?

9.  Write short notes on : 4x2'>=10
(a) Collagen
(b) Meat
(c) Essential amino acids

(CY
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Protein turnover
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4. (9
(b)
(©)
(d)
(e)
5 (a)
(b)
(©)
(d)
(e)
6. (a)
(b)

(©)
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(b)
©

(b)
(©)

(d)

wrErery H gaAsital & @l @l farag | 3

S N g 3
et st 9 F9 fim @2 4
e & wa femeiiad (freezing) & faw fFr 2
Ul I AR HIAT T 72 2
Hie &t Hgf1 § TReT F "o i fafau|

Hie ufegor /g fhoem &t wfean = SR @] 3
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QI YFREOT ht SR Hehed T T § 2 3

9. H&YH ke fafay : 4x2Y>=10

(@)
(b)
(©
(d)
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