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( 1st Semester )
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- The. figures -in. ‘margin indicate full marks ::
-the: questions T :

@ 0 SECTION-;—A

mswer questlons, sélei:ting four from each _
: 1x20=20

UnNiT—I
.1.  What,_'a.re- vitamins?
2. What disease is caused by ioainé défiqiénéy?
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238 one nxmn;&m of mmn-moEEm 55.5

Which metal is ﬁw@mmnn in Sﬂmﬁzs

sum%@rwwmm is caused by vitamjy, ,
34 St ; p

Q.

chmﬁ is mnﬂqumu

)

CZE.I.E
,m.

7.

aSumﬁ are oowmoﬁon.mu .

%@onv

What is the Bwnml— m:.mmmbn

..gmbmob

As.pmﬁ do

(3)

Write the full forms of ISI and PFA.

the * major objective of food

,mu,ﬂommndwnob.
UNIT—IV
cﬁpmﬂ are flavouring mmmbﬂmv

%oﬁ mean by moo& ma&ccomv

Give an mxmnbv_w of bobuwuma;nmm colour.

Why do ‘you think the use of artificial ‘food

8.
9. What is denaturation of ?.035@0 , A7 ooHoE, is hay ful?
) . What is meant by mmﬁ:ﬂ.w.bnmv .
10. How many N-atoms are included :
structure of haemoglobin? UNIT—V -
PO " Draw the structure of wm&c.a; lauryl 4
‘ . . sulphate. o
=14t , 2. What %%Qmm&hmgm Hu,oﬁqdﬂ.v
11. What do you mean by nutrients? W : |
yea 1] , W What is m@
12. What are preservatives? %
13" "o - 4. J&Emn are natu
- Give an example of mn.ﬁmor& miwaﬁmbmn “othe:
than sugar. . 5. Mention the use “SF biofuel.
'24J/535 4J/535 ( Turn.Over )
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SECTION—B (5)

Answer five questions selecting one from UNIT—V
om oo
x. . .
. Discuss the preparation of biofuel.
) . . : _” ,Gm. Biodegradable polymers are better than
26. Write the need A@n&ssm In our body plastics. Justify the above statement in
27. Write two wxmav_am 0m (@) wat Q.-mo#:, : reference to environmental safety. |
and (b) fat-soluble vi l
czs,\z @ . | SECTION—C
28. Explain the omﬁm&\ﬁo action of w@—dm. Answer five ncmmmobm, mmﬁoogm one from each
' | Unit : "7 AT 8x5=40
29. What is the role of prosthetic gm B
| ) in,
. (4 UNIT—I

31.

32.

33.

24J/535 _
!/ sty RN g4 24T /535

‘enzyme action?

Write down the characteristic sources and
jeficiency diseases caused by vitamin D,

UNIT—III
.§5 K, vitamin C and vitamin B complex. .

Discuss different methods ' of  food

preservation.

le of Bw.:&.m(_m in human
Discuss the changes occur in Ew bo&uw DA és the major ro
when O, binds with metal. ) . W - life a@c& for SmNE\Q rﬁbm

e NWAM UNIT—II

Wh
y are artificial sweeteners Umﬂm_. 2@5 ck. mﬁm Wm% Bmormbuma of

puEArs «Q UpmoCmm th s
. : e action. ey
Discuss the side effect enzym i 4
s of : :
food colour in food. of'adding excessive (b) Write a note on m%m oo@.onou. 3
( Turn Over )



ain mvmommomq of enzyme

~ .
39. (@ w.m:m suitable examples. mogo: |
(b) Discuss the effects om. pH
temperature in enzyme action, Ay

44.

Gz:.r@@

~ Q .

Discuss the method of qgm@ﬂw&Oﬁ Fo

via blood to the tissues and @ﬁ.& of Oow
-0,

from the body. . .,

41. (a) Discuss the traditional method o ,
preservation and its utility in mode
day life style. A@v
(b) What are the roles of ISI, MPO, PFA ap d
FSSAI in monitoring food standards? |
UNIT—IV
42.

meocww.wb brief the different food additives
and their roles in the conservation of food

quality.

food industry? Why s
monitoring needeq

colouring of foods?

24J/53s

'45. (a) What

S,

- { Continuel 947200 7 = e=

(7))

UNIT—V

—

Discuss the mechanism of cleansing action
- of soap via micelle formation.

are homopolymers and
copolymers? Describe the classification

of polymers based on their structures.
: 2+3=5

Differentiate between rubbers and
plastics based on intermolecular forces.

(v)
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