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MEAT SCIENCE 
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Note : Answer any five questions.  

1. What do you understand by the following 

terms (any ten) ? 10×1=10 

 (a) Protective foods 

 (b) Fat soluble vitamins 

 (c) Dietary fibres 

 (d) Essential amino acids 

 (e) Monosaccharide 

 (f) Osteomalacia 

 (g) Scurvy 

 (h) Bile 



 [ 2 ] BPVI–021 

B–1451/BPVI–021 

 (i) Binary fission 

 (j) Irradiation 

 (k) Spore 

 (l) Carotene 

2. (a) What are the functions of carbohydrates 

in our body ? 5 

 (b) Enlist the functions of protein. 5 

3. (a) What is the most abundant lipid ? Write 

the functions of this lipid. 5 

 (b) Write the functions of calcium and 

phosphorus in our body. 5 

4. (a) Name at least one condition caused by 

the deficiency of each of the following : 5 

(i) Vitamin-A 

(ii) Vitamin-C 

(iii) Vitamin-D 

(iv) Thiamine  

(v) Riboflavin  

 (b) 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 : 2×5=10 

 (a) Food allergy 

 (b) Fermentation 
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ekal izkS|ksfxdh eas fMIyksek  

(Mh- ,e- Vh-) 

l=kar ijh{kk  

fnlEcj] 2025 

ch-ih-oh-vkbZ-&021 % vkgkj vkSj ekal foKku ds ewy 

fl¼kar 

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

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A 

1- fuEufyf[kr 'kCnksa ls vki D;k le>rs gSa (dksbZ nl) \ 

      10×1=10 

 (d) lqj{kk iznku djus okys [kk| inkFkZ 

 ([k) olk esa ?kqyu'khy foVkfeu 

 (x) vkgkjh; js'ks (Qkbcj) 

 (?k) vfuok;Z ,ehuks vEy 
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 (³) eksukslSdsjkbM 

 (p) vfLFke`nqrk 

 (N) LdohZ 

 (t) fiÙk 

 (>) f}[kaMu 

 (´k) fdj.ku 

 (V) chtk.kq 

 (B) i.kZihrd (dSjksVhu) 

2- (d) gekjs 'kjhj esa dkcksZgkbMªsV ds D;k dk;Z gSa \ 5 

 ([k) izksVhu ds dk;ks± dh lwph cukb,A 5 

3- (d) lcls vf/kd ik;k tkus okyk fyfiM dkSu&lk gS \ 

bl fyfiM ds dk;Z fyf[k,A 5 

 ([k) gekjs 'kjhj esa dSfY'k;e vkSj QkWLQksjl ds dk;Z 

fyf[k,A  5 

4- (d) fuEufyf[kr foVkfeuksa dh deh ls gksus okyh 

fLFkfr;ksa ds de&ls&de ,d&,d uke (izR;sd 

foVkfeu ds lanHkZ esa) fyf[k, % 5 

  (i) foVkfeu ^,* 

  (ii) foVkfeu ^lh* 

  (iii) foVkfeu ^Mh* 

  (iv) Fkk;ehu  

  (v) fjcks¶ysfou 
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 ([k) vxz ih;w"k xzafFk ls lzkfor rhu gkWeksZuksa ,oa vkgkj 

uky ls lzkfor nks gkWeksZuksa ds uke fyf[k,A 5 

5- (d) ekuo 'kjhj eas izksVhu vkSj dkcksZgkbMªsV ds ikpu dk 

o.kZu dhft,A 7 

 ([k) fiÙk yo.k ds dk;Z fyf[k,A 3 

6- (d) [kk|tfur chekjh dks ifjHkkf"kr dhft, vkSj 

[kk|tfur chekfj;ksa dks oxhZÏr dhft,A 5 

 ([k) thok.koh; o`f¼ dh pkj izkoLFkkvksa ds uke 

fyf[k,A lw{ethoh o`f¼ dks fu;af=r djus okys 

HkkSfrd deZdksa ds uke fyf[k,A 5 

7- (d) ekal ifjj{k.k ds fl¼kUr fyf[k,A 5 

 ([k) ekal ds lalk/ku dk o.kZu dhft,A 5 

8- fuEufyf[kr ij laf{kIr fVIif.k;k¡ fyf[k, % 2×5=10 

 (d) [kk| ,ythZ 

 ([k) fd.ou 

× × × × × 

 

 

 


