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BPVI-021 : FUNDAMENTALS OF FOOD AND 

MEAT SCIENCE 

Time : 2 Hours  Maximum Marks : 50 

Note : Attempt any five questions.  

1. Define the following terms (any ten) :  

10×1=10 

 (a) Antioxidant 

 (b) Water soluble vitamins 

 (c) Protective food 

 (d) Essential fatty acid 

 (e) Beriberi 

(f) Goiter 

(g) Glycogen 

(h) Body building food 
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(i) Food allergen 

(j) Compound lipid 

(k) Hormone 

(l) Keratinization 

2. (a) Define essential amino acids. Give six 

examples. 5 

 (b) What are physiological properties of 

dietary fiber ? Name the diseases, 

which can be managed by intake of 

fibers ? 5 

3. (a) Name the disorders associated with 

lipid consumption and explain any one 

of them. 5 

 (b) Write the importance of minerals in our 

body and classify the minerals. 5 

4. (a) Name the conditions caused by the 

deficiency of each of the following :  

Vit. A, Vit. D, Vit .C, Vit. K and Vit. B1  

    5 

 (b) Write the functions and sources of  

Vit. C.  5 
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5. (a) Narrate the digestion and absorption of 

fat.   5 

 (b) Write the functions of saliva and bile 

salt.   5 

6. (a) Describe the intrinsic parameters 

affecting growth of microorganisms in 

food.  6  

 (b) Define food borne infection and food 

borne intoxication. 4 

7. (a) Narrate briefly ‘low temperature 

preservation’ of meat. 5 

 (b) Write about different types of 

packaging. 5 

8. Write short notes on the following (any  

two) :    2×5=10 

 (a) Food allergy 

 (b) Curing  

 (c) Canning 
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ek¡l izkS|ksfxdh eas fMIyksek  

(Mh- ,e- Vh-) 

l=kar ijh{kk  

twu] 2026 

ch-ih-oh-vkbZ-&021 % vkgkj vkSj ek¡l 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 (fdUgha nl 'kCnksa 

ds ckjs esa fyf[k,) % 10×1=10 

 (d) izfr&vkWDlhdkjd 

 ([k) ty esa ?kqyu'khy foVkfeu 

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

 (?k) vfuok;Z olk vEy 

 (³) csjhcsjh 

 (p) xyxaM (xkWbVj) 
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 (N) Xykbdkstu 

 (t) 'kjhj fuekZ.k djus okys [kk| inkFkZ 

 (>) [kk| ,systZu 

 (´k) la;qDr fyfiM 

 (V) gkeksZu 

 (B) fdjsfVuhdj.k 

2- (d) vfuok;Z ,sehuks vEy dks ifjHkkf"kr dhft,A  

N% mnkgj.k nhft,A 5 

 ([k) vkgkjh; js'ks (Qkbcj) ds 'kjhjfØ;kRed xq.k 

dkSu&ls gSa \ mu jksxksa ds uke fyf[k, ftUgsa Qkbcj 

ds varxzZg.k }kjk izcaf/kr fd;k tk ldrk gSA 5 

3- (d) fyfiM miHkksx ls lacaf/kr fodkjksa ds uke fyf[k, 

vkSj muesa ls fdlh ,d dh O;k[;k dhft,A 5 

 ([k) gekjs 'kjhj esa [kfutksa dk egRo fyf[k, vkSj 

[kfutksa dks oxhZÏr dhft,A 5 

4- (d) fuEufyf[kr foVkfeuksa dh deh ds dkj.k gksus okyh 

fLFkfr;ksa ds uke fyf[k, % 5 

  foVkfeu&,] foVkfeu&Mh] foVkfeu&lh] 

foVkfeu&ds vkSj foVkfeu&ch1 

 ([k) foVkfeu&lh ds dk;Z vkSj lzksr fyf[k,A 5 
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5- (d) olk ds ikpu vkSj vo'kks"k.k dk o.kZu dhft,A 5 

 ([k) ykj vkSj fiÙk yo.k ds dk;Z fyf[k,A 5 

6- (d) [kk| inkFkks± esa lw{ethoksa dh o`f¼ dks izHkkfor 

djus okys vkarj izkpyksa dk o.kZu dhft,A 5 

 ([k) [kk|tfur laØe.k vkSj [kk|tfur fo"khdj.k 

(vkfo"kkapu) dks ifjHkkf"kr dhft,A 5 

7- (d) ek¡l ds ^de rkieku ifjj{k.k* dk la{ksi esa o.kZu 

dhft,A 5 

 ([k) iSdsftax ds fofHkUu izdkjksa ds ckjs esa fyf[k,A 5 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIi.kh  

fyf[k, %   2×5=10 

 (d) [kk| ,sythZ 

 ([k) ek¡l dk lalk/ku 

 (x) ek¡l mRiknksa dks fMCckcan djuk 

× × × × × 

 

 

 

 


