No. of Printed Pages : 6 BPVI-021

DIPLOMA IN MEAT TECHNOLOGY
(DMT)
Term-End Examination
June, 2026

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) :
10x1=10
(a) Antioxidant
(b) Water soluble vitamins
(¢) Protective food
(d) Essential fatty acid
(e) Beriberi

(® Goiter
(g) Glycogen
(h) Body building food
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Food allergen
Compound lipid
Hormone

Keratinization

Define essential amino acids. Give six
examples. 5
What are physiological properties of
dietary fiber ? Name the diseases,
which can be managed by intake of
fibers ? 5
Name the disorders associated with
lipid consumption and explain any one
of them. 5
Write the importance of minerals in our
body and classify the minerals. 5
Name the conditions caused by the

deficiency of each of the following :
Vit. A, Vit. D, Vit .C, Vit. K and Vit. B1
5

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) : 2x5=10
(a) Food allergy
(b) Curing

(¢) Canning
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