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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2024

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours Maximum Marks : 50

Note : (i) Answer any five questions.

(it) All questions carry equal marks.

1. (a) Define any five of the following : 5x1=5
(1) Meat
(11) Essential amino acids
(i11) Food-borne intoxication
(1v) Water activity
(v) Irradiation
(vi) Disaccharide

(b) Write a short note on packaging of meat. 5
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Define Food. 2
Write four functions of food. 4

What 1s Protein-Calorie Malnutrition

(PCM) ? 4

Why are carbohydrates called ‘quick

energy food’ ? 2
Discuss antiketogenic effect of
carbohydrate. 4

Name  four diseases related to

carbohydrates. 4

What is Anaphylaxis ? 2

What are the clinical manifestations of

food allergy ? 4

Write about detection and treatment of

food allergy. 4

Enlist different factors affecting microbial

growth in food. 6

Define food-borne illnesses and classify

them. 4
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6. (a) Enlist different methods of meat

preservation and explain any one method.

6
(b) What 1s “hurdle concept” in meat

preservation ? 4
7. (a) Describe different phases of bacterial
growth. 5

(b) Enumerate physical agents used for control

of microbial growth. 5

8. Give the nutritional importance of the
following : 2%><4=1O
(a) Dietary fiber
(b) Fat
(c) Vitamin A

(d) Calcium
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ggg : 2 gu2 SferEaT 37F ;50
T : () fFsl wa g F I
(i) G4 FIT & 3% GHA B/

1. (%) fefafes & 9 f&= ura =1 Rafia
HIfST 5x1=5
G) \E
(i) efTard T et
(iii) @RS faste oy snfaa=
(iv) o1 |fshaan
(v) THToM
(vi) STEdhEE
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(@) |G & Yepfs X Ee feooft fafaa 5

. (F) oeF o gftanfia s 2

(@) 959 & urR % fafeau) 4

() WEH-shel) Ao (HEHTH) F0 e 24

. (F) wrEiEEge H TEhE H YEH K STl

g el b el S § 2 2

(W) HEERESE & TARESH Y9E &l ==
EqiS 4

() wEEEsd 9 Tdfud 9 WM & W
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(@) @™ dost w1 fafedda fysafa &
g ? 4

() WA TS 1 9al o 92 SY9R & R

T fafau) 4
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(%) drg ufkemr = fafa= fafvsi & =™
fafee ok s 4 fedt waw fafu =i
S hifed| 6

(@) o| ufRero & Gl o ‘anen Hehewm' @
g2 4

(F) Shamea gfg & fafa= gewemst =
U Hife| 5

(@) geosiel gfg W fEsm & fau swam
foy WM ol Wifde wHel wl gREiE
Hifs 5

frefafEa =1 qonees g fafay

2-x4=10
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(@) o1

(m forE ‘T’
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