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DIPLOMA IN MEAT TECHNOLOGY
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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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