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BPVI-021 : FUNDAMENTALS OF FOOD AND 

MEAT SCIENCE 

Time : 2 Hours  Maximum Marks : 50 

Note : (i) Attempt any five questions.  

 (ii) All questions carry equal marks. 

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

(i) Food 

(ii) Essential fatty acids 

(iii) Food-borne infection 

(iv) Water activity 

(v) Fermentation  

(vi) Curing 

(b) Write a note on freezing of meat. 5 
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2. (a) What is meant by ‘Protective Food’ ? 2 

(b) Write the main sources of protective 

food.  4 

(c) What are the important functions of 

protective food ? 4 

3. (a) Define enzyme. 2 

(b) What are the industrial applications of 

enzymes ? 4 

(c) Enlist the diagnostic applications of any 

four enzymes of clinical importance. 4 

4. (a) Name the master gland and any two 

hormones secreted by it. 3 

(b) Write about the actions of any four 

hormones secreted by the alimentary 

canal.  4 

(c) Write the functions of saliva. 3 

5. (a) Name the major groups of 

microorganisms (along with examples) 

associated with food.  6  
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(b) List the types of microorganisms based 

on their optimum temperature of 

growth.  4 

6. (a) Give the principles of meat 

preservation. 5 

(b) List the methods of meat preservation. 5 

7. (a) Classify vitamins. Write the functions 

of any one vitamin.  5  

(b) Classify minerals and give the functions 

of any one mineral.  5 

8. Give the important functions of the 

following nutrients : 

(a) Protein  5 

(b) Carbohydrate 5 
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BPVI–021 

ek¡l izkS|ksfxdh eas fMIyksek  

(Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&021 % vkgkj vkSj ek¡l foKku ds ewy 

fl¼kar 

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

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

 (ii) lHkh iz'uksa ds vad leku gSaA 

1- (d) fuEufyf[kr eas ls fdUgha ik¡p dks ifjHkkf"kr dhft, % 

5×1=5 

(i) Hkkstu 

(ii) vfuok;Z olh; vEy 

(iii) [kk|&tfur laØe.k 

(iv) ty lfØ;rk 
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(v) fd.ou 

(vi) lalk/ku 

([k) ek¡l ds fgehdj.k ij fVIi.kh fyf[k,A 5 

2- (d) ̂ lqj{kk iznku djus okys [kk| inkFkZ* ls D;k vfHkizk; 

gS \   2 

([k) lqj{kk iznku djus okys [kk| inkFkZ ds izeq[k lzksr 

dkSu&ls gSa \ 4 

(x) lqj{kk iznku djus okys [kk| inkFkZ ds izeq[k dk;Z 

dkSu&ls gSa \ 4 

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

([k) ,Utkbeksa ds vkS|ksfxd mi;ksx dkSu&ls gSa \ 4 

(x) fpfdRlh; egRo ds fdUgha pkj ,Utkbeksa ds 

funkuh; mi;ksxksa dh lwph rS;kj dhft,A 4 

4- (d) ekLVj xzafFk dk uke fyf[k, vkSj blesa ls lzkfor gksus 

okys fdUgha nks gkWeksZuksa ds ckjs esa fyf[k,A 3 

([k) vkgkjuky ls lzkfor gksus okys pkj gkWeksZuksa ds dk;ks± 

ds ckjs esa fyf[k,A 4 

(x) ykj ds dk;Z fyf[k,A 3 
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5- (d) Hkkstu ls lacaf/kr lw{ethoksa ds izeq[k oxks± ds 

(mi;qDr mnkgj.kksa ds lkFk) uke fyf[k,A 6 

([k) o`f¼ ds b"Vre rkieku ds vk/kkj ij lw{ethoksa ds 

izdkjksa ds uke fyf[k,A 4 

6- (d) ek¡l ifjj{k.k ds fl¼kar fyf[k,A 5 

([k) ek¡l ifjj{k.k dh fof/k;ksa ds uke fyf[k,A 5 

7- (d) foVkfeuksa dks oxhZÏr dhft,A muesa ls fdlh ,d 

foVkfeu ds dk;Z fyf[k,A 5 

([k) [kfutksa dks oxhZÏr dhft, vkSj fdlh ,d [kfut 

ds dk;ks± dk mYys[k dhft,A 5 

8- fuEufyf[kr iks"kdksa ds izeq[k dk;Z fyf[k, % 

(d) izksVhu   5 

([k) dkcksZgkbMªsV 5 

× × × × × 

 

 

 

 


