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Jor the questions

UNIT—I

1. Answer any four of the following questions :

1x4=4
(a) What are vitamins?

(b) Name the vitamins whose deficiency
cause night blindness.

(c) Write one function of vitamin C in our
body.

(d) Write one example of water-soluble
vitamin.
(e) Name the disease which is caused by

iodine deﬁc1ency
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g%ﬂ any one of the m.0=O§W ﬂﬂﬂw i — 3 -
. | . L ny,
e the disease which jg . -
(a) HMNE ncy of vitamin K .g d Mm:aaa s Answer any one of the following questions : 2

555’ . (@ What is turnover number? If an enzyme
Name any two sources of 5355 | converts 5x10° substrate molecules
i and vitamin E. J per minute, what is its turnover

number?

(b) What are the properties of enzymes as a

any one of the following Questj,
3. Answer y Oﬁw" ca E%MH\.V

: . five minerals .
() Name any : and g;
“ their roles in our body., ao__..,m

Answer any one of the following questions : 8
(i) Name the disease causeq by

: . mo&; (a) (i) Discuss the ~oow.mu.5-_mo% mecha-
deficiency and discuss its H@Bo&op\ nism of enzyme action. 5

(b) Give the classification of aSBEm._ ; (W) Discuss the effects of PH and
scientific names and one Source amno,m temperature in enzyme action. =
, ¢ (b) Explain  the classification and
1 nomenclature of enzymes with suitable
UNIT—II | examples. A
4. Answer any four of the following Questiong . | NI ,
!
(@) What are cofactors? * 7. Answer any four of the following questions : Ixaea
(b) What NZymes
AT enzymes? | (@ What is malnutrition?
(¢) What ig d ;
N haturation of Protein? (b) What does FSSAI stand for?
t mw mva .
() Write one Sthetic group in ogomvw (c) -What is food preservation?

What are preservatives?

Give two examples of food preservatives.
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g, Answerany oné of the following Quegy, (5)
; ﬁv.? ‘
«D\ Give any two BQEOQW of ._%
preservation. nooe (d) Give one example of artificial food
i ! colorants.
o
(b) What are the ms of R PQ W (e Give one example of artificial
MPO? wﬂ sweeteners.

£ ¢.
b

'11. Answer any one of the following questions :

e et e

9. Answer any one of the following QcamGOSm” (@ What are the principles of food

(@ () Explain the preservation of additives?

. : foog.
with an example. () What are the advantages and

5 Di isadvantages of food additi
(i) Discuss the composition disadvantag additives?

manufacture of jam, jelly
sauces.

anq|
anq| 12. Answer any one of the following questions :
VA (@) Write four different types of food

(b) Discuss the classification of food ang * additives and discuss each one of them
:sﬁosaﬁﬁ:mm&ﬂmga mgv_o.,. ang.

(b) () What are the advantages
A and disadvantages of artificial

UNIT—]V | sweeteners?
10. Answer an (i) Write a short note on flavours and
: Y four
| Jourof the following questions give suitable examples.
(@ What Hiw
) What are artifigiy) W 13. Answer any four of the following questions :
(© Gi “Weetenersp 1x4=4
Ve One ,
Ple of fooq addjs; M (a) Give one natural source of fiber.
26J/618 tives

(b) What is fiber?



((6)

() What is artificial fiber>

(d) Give one exampke Of_, biodegraq
polymer. , Qhk
(e) What are biofuels?

14, Ahswer any one of the fOHOWing questions 4
(@) Write any two differences between, Son. |
Ay
and detergents.

(b)

What are the advantages of biof;

Tce of ene,

7 : ue]g
over the conventional soy;

&?
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