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DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
December, 2025

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours Maximum Marks : 50

Note : Answer any five questions.

1. What do you understand by the following
terms (any ten) ? 10x1=10
(a) Protective foods
(b) Fat soluble vitamins
(¢) Dietary fibres
(d) Essential amino acids
(e) Monosaccharide
(f) Osteomalacia
(g) Scurvy
(h) Bile
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Binary fission
Irradiation
Spore
Carotene

What are the functions of carbohydrates

1n our body ? 5
Enlist the functions of protein. 5
What is the most abundant lipid ? Write
the functions of this lipid. 5

Write the functions of calcium and

phosphorus in our body. 5

Name at least one condition caused by

the deficiency of each of the following : 5
(1) Vitamin-A
(i1) Vitamin-C
(i11) Vitamin-D
(iv) Thiamine
(v) Riboflavin
Name three hormones secreted from

anterior pituitary and two from

alimentary canal. 5
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5. (a) Narrate the digestion of protein and
carbohydrate in human body. 7

(b) Write the functions of bile salt. 3

6. (a) Define food-borne illness and classify

food-borne illness. 5

(b) Name the four phases of bacterial
growth. List the physical agents for

controlling the microbial growth. 5

7. (a) Write the principles of meat

preservation. 5

(b) Describe curing of meat. 5

8. Write short notes on the following : 2%x5=10
(a) Food allergy

(b) Fermentation
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10x1=10
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2. () AR YRR H FeeEee & 31 H/d T 2 5
(@) U1 & h1al ohl el SR | 5
3. (%) Wy Afeer g W aren fafue sF-w 8 2
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i & ®9-9-%9 Tsh-Ts 1 (TAh
foerfia & wey #) fafeaw : 5
(i) foarfa ‘T’
(ii) foerts ‘=’
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5. (%) 9Hd IR § G iR FeieEee & 9= o

U SIS | 7

(@) fu <o & = fafem | 3

6. (%) WENMd oM & gRfa HINT -
TSI SR @l Sfiehd il | 5

(@) StavEE gfg & o geRnei & A
fafew | gewstet gfs 1 FEfa & @ o

e hHehi o W fafeT | 5
7. () e yfeo o fagr fafe | 5
(@) 919 s GEEA 1 G i | 5
8. frfafea w i fewfoml fafew : 2x5=10
(%) @ Tersit
(@) TRue
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