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

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours Maximum Marks : 50

Note : (i) Attempt any five questions.

(it) All questions carry equal marks.

1. (a) Define any five of the following : 5X1=5
(1) Food
(i1) Essential fatty acids
(i11) Food-borne infection
(1v) Water activity
(v) Fermentation
(vi) Curing

(b) Write a note on freezing of meat. 5

B-1019/BPVI-021 P.T.O.



2. (a)
(b)
(©)
3. (a)
(b)

(©

4. (a)
(b)
(c)
5. (a)
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What is meant by ‘Protective Food’ ? 2

Write the main sources of protective

food. 4
What are the important functions of
protective food ? 4
Define enzyme. 2

What are the industrial applications of

enzymes ? 4
Enlist the diagnostic applications of any
four enzymes of clinical importance. 4
Name the master gland and any two
hormones secreted by it. 3

Write about the actions of any four

hormones secreted by the alimentary

canal. 4
Write the functions of saliva. 3
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 1important functions of the

following nutrients :
(a) Protein 5

(b) Carbohydrate 5

B-1019/BPVI-021 P.T.O.



[4] BPVI-021

BPVI-021
T wrenfient o fewim
(. . &)
AT &I
S, 2025
iUt 21mE. 021 : 3MER AR uie fomm & qe
fagia

o ;2 g2 SfYHag 37 : 50

W (i) (e e 3ol & I ST
(ii) T g¥ P HH GG

1. (@) Frafafea 8§ 9 = e =1 gl S

5x1=5
Q) «eH
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(v) fepvem
(vi) HETEE
(@) Tig & ferdteto W feaoft fafem | 5
() ‘" GR&T YeH A aTet @ uerd’ | o ST
g2 2
(@) Q& YSM F ol @ ueid % gHE i
HA-HE ? 4
(77) & YSH & 9l T 9QY % JHE S
HA-HE ? 4
() TIgH <kl aRwfed shifsa | 2

(@) T=eHl & =N STa hiA-9 § ? 4
(M) Fefeca e & & ww TEdE &

T ST 1 = TR i 4
() AR UfY 1 W foafey IR 598 & wifad gm
At forgi |1 SrAMl o ar H fafe | 3
(@) ARRAE ¥ wWifad 89 arel |/ BEFAl & &
% aR ¥ fafem | 4
(71) @R & &E fafem 3
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5. (%) ASA § Hafyd geuSel o gH@ O %
(ST 3TN & |ieY) AW faAfem | 6

(@) 3fg & oeqm I & STER W YeHsial &

Y & M fafem 4

6. (@) Hrg gfemn & faga fafaw| 5
(@) |9 afweror < faftet & - fafe | 5

7. (&) faafb=i &1 afiga wifee | 78 4 fodt wen

faafam & = fafeaw) 5
(@) @isii &1 afihd wifae iR fweh wer @i st
& HTAT 1 oo HITTU | 5

8. frm=fafem dreeni & Tiy@ & fafe :
() 9IEH 5
(T@) HEEESe 5

X X X XX
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