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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. 

 (ii) All questions carry equal marks. 

1. (a) Define any five of the following : 5×1=5 

(i) Meat 

(ii) Essential amino acids 

(iii) Food-borne intoxication 

(iv) Water activity 

(v) Irradiation 

(vi) Disaccharide 

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

(b) Write four functions of food. 4 

(c) What is Protein-Calorie Malnutrition 

(PCM) ? 4 

3. (a) Why are carbohydrates called ‘quick 
energy food’ ? 2 

(b) Discuss antiketogenic effect of 
carbohydrate. 4 

(c) Name four diseases related to 
carbohydrates. 4 

4. (a) What is Anaphylaxis ? 2 

(b) What are the clinical manifestations of 
food allergy ? 4 

(c) Write about detection and treatment of 
food allergy. 4 

5. (a) Enlist different factors affecting microbial 
growth in food. 6 

(b) Define food-borne illnesses and classify 
them.  4 



 [ 3 ] BPVI–021 

B–1017/BPVI–021  P. T. O. 

6. (a) Enlist different methods of meat 

preservation and explain any one method. 

6 
(b) What is “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 :  21
2
×4=10 

(a) Dietary fiber 

(b) Fat 

(c) Vitamin A 

(d) Calcium 
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      BPVI–021 

ek¡l izkS|ksfxdh esa fMIyksek (Mh- ,e- Vh-) 

l=kkar ijh{kk 

fnlEcj] 2024 
ch- ih- oh- vkbZ--021 % vkgkj vkSj ek¡l foKku ds 

ewy fl¼kUr 

le; % 2 ?k.Vs     vf/dre vad % 50 

uk sV % (i) fdUgha ik ¡p iz'uksa ds mÙkj nhft,A 

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d)  fuEufyf[kr esa ls fdUgha ik¡p dks ifjHkkf"kr 

dhft, % 5×1=5 

 (i)  ek¡l 

 (ii)  vfuok;Z ,sehuks vEy 

 (iii) [kk|tfur fo"khdj.k@vkfo"kkapu 

 (iv) ty lfØ;rk 

 (v)  fdj.ku 

 (vi) MkblSdsjkbM 
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([k)  ek¡l dh iSdsftax ij laf{kIr fVIi.kh fyf[k,A 5 

2- (d)  Hkkstu dks ifjHkkf"kr dhft,A 2 

([k)  Hkkstu ds pkj dk;Z fyf[k,A 4 

(x)  izksVhu&dSyksjh dqiks"k.k (ih-lh-,e-) D;k gS \ 4 

3- (d)  dkcksZgkbMªsVksa dks ^rRdky ÅtkZ iznku djus okyk 

[kk| inkFkZ* D;ksa dgk tkrk gS \ 2 

([k)  dkcksZgkbMªsV ds ,aVhdhVkstuh izHkko dh ppkZ 

dhft,A 4 

(x)  dkcksZgkbMªsVksa ls lacaf/r pkj jksxksa ds uke 

fyf[k,A 4 

4- (d)  ,ukiQkbySfDll D;k gS \ 2 

([k)  [kk| ,sythZ dh fpfdRlh; vfHkO;fDr D;k  

gSa \  4 

(x)  [kk| ,sythZ dk irk yxkus rFkk mipkj ds ckjs 

esa fyf[k,A 4 

5- (d)  Hkkstu esa lw{ethoksa dh o`f¼ dks izHkkfor djus 

okys fofHkUu dkjdksa dh lwph rS;kj dhft,A 6 

([k)  [kk|tfur jksxksa dks ifjHkkf"kr dhft, vkSj mUgsa 

oxhZÑr dhft,A 4 
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6- (d)  ek¡l ifjj{k.k dh fofHkUu fof/;ksa ds uke 

fyf[k, vkSj muesa ls fdlh ,d fof/ dh 

O;k[;k dhft,A 6 

([k)  ek¡l ifjj{k.k ds lanHkZ esa ^ck/k ladYiuk* D;k 

gS \  4 

7- (d)  thok.koh; o`f¼ dh fofHkUu izkoLFkkvksa dk 

o.kZu dhft,A 5 

([k)  lw{ethoh o`f¼ ij fu;a=k.k ds fy, mi;ksx 

fd, tkus okys HkkSfrd deZdksa dks ifjxf.kr 

dhft,A 5 

8- fuEufyf[kr dk iks"k.kkRed egÙo fyf[k, %  

21
2
×4=10 

(d)  vkgkjh; iQkbcj 

([k)  olk 

(x)  foVkfeu ^,* 

(?k)  dSfY'k;e 
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