
4 Define end classify carbohydrste with cxamplc.
Oive its food so[nces and function.

OR

What is polyracchadde ? Dctinc classify, and stste
it's food iources. t2

5. Solve rhe ques ons :

(a) Give the classification with examples of
prcteins. 4

(b) Explain essential amino acid.s. 1

(c) Discuss Denaturation of protcin. 4

OR

(p) Discuss ort non cssential amrr)o acids. 4

(q) Give rhe fxnctions of protcin. 4

rr) Erplain pllrper.tic\ ot 0roteln. 4

6. (a) Discuss PUFA and MUI.-A.

(b) Dctlne and classificarion of lipids.
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First Semcster B. Sc. (Part - l) Examination
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.\.'otd (l) All qucstions ar€ compulsory
(2) Duw diagram, equation and reaction

whcrevcr necessary.
(3) Qucstion no. two to seven carry- equal

marks.

(A) Fill in the blanks :-
(i) Simple lipids chemically made from

(ii) Bodv buildinp Nutrient is

(iii) Goitor disorder is due to deficiency of

(iv) General formula of carbohydrate is

(B) Choose corect alternative :

li) Thc cssential amino acid is

(a) \4etJrionine

I

4

4
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(b) Proline

(c) Cys.einc

(d) AL' rine

tri) Caotsnr ri prcclusor r)l vit

(a) vi D

(b) vi -c

(c) Vi.D

(d) vilA
riii) Cood (;uality prorcirl is depend orr -

lat All csseur.al amino JCid prcsent in
ftrods.

(b) All nutr ,'nrs prcsen: in food
rioUICCS.

(c) ,\ll cerei,ls tir,rd rource..

(d) AII pulscs riyrd <,rulcc-.

ri' r The pH ol acLdic subsra,rl.e rs -

(a) Below 7

(h) Above 7

(c) Equal to 7

{d) None of rhesc. 1

(C) Answer in one sentence :

(i) What is vitamins ?

(ii) Dcfine boiling point.

(iii ) Dcfine nurition.

(iv) What is PLTF.A ?

(a)

o)
(c)

Explaifl surface Tension.

Writc the units of pressure. de[sity

Explain st.rl iir,,l gel.

OR

Define pH and Buffer 4

Exptain Ernulsion with example. 4

What are unit oper?tion 'l Give classification.
4

4

4

4

4

(p)

(q)

(r)

3. Whot is IIMR ? Explain factors allcct:ng BMR.

OR

Determine the energy value of fircd b1' Bomb

Calorimeter t?

AR -{9i AR -,19-1 .1 |.1'.O.
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(c) Classify compound lipid with example. 4

OR

(p) Discuss the functions of fat. 4

(q) Discuss on saturated and unsaturated fatty

acids. 4

(r) Explain properties of fat. 4

7. Explain the following :

(a) Classification of Yitamin. 4

O) Give any rwo deiiciency symptoms of fat
soluble vitamins-A and D. . 4

(c) Discuss on Irnportance of water soluble

vitamins. 4

(p)

(q)

(r)

OR

Give classification of minerals. 4

Discuss on thiamin and Ribiflavin. . 4

Give the food sources of fat soluble and

water soluble vitamins. t 4

----+-

5AR-493 280
www.sgbauonline.com

www.sgbauonline.com

http://www.sgbauonline.com
http://www.sgbauonline.com


www.sgbauonline.com

www.sgbauonline.com

http://www.sgbauonline.com
http://www.sgbauonline.com

