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RECTJON A 

Answer tu1c1tty <.tU(;ntionH, selccl ing j«Jur from cuch 
Unit : l x20• 20 

UNIT- I 

1. Whot a.re vitumirtR? 

:3. What dist:asc is cuuRc<l by iodine deficiency,> 
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3. W1ih.· one cxorn pk of fo t uolu bl<· vihunin 

4 . Which 111ctH1 is p, csen t tn vi tarnin B J 2? 

5 . Wh ich diseo.sc is caused by vilan1in A? 

UNIT- II 

6. What is enzyme? 

7. What are cofactors? 

8. What is the metal present in blood? 

9. What is denaturation of protein? 

10. How many N-atoms are included m the 

structure of haemoglobin? 

UNIT-III 

11. What do you mean by nutrients? 

12. What are pn ~servatives? 

13. Give an example of artificial s,veetener other 

than sugar. 
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14 . \Vdtc- tlw full ftn o ,8 \1{ JUI t11H I PFA 

15. ~,t(·ntion the: IUUJ01 <JlJjf'( I ,vt· of food 
prcAc1 vntion . 

UNIT- IV 

16. Wh.1t an' f1nvouri11g ngents? 

17. What do you tn ean by food additives? 

18. Give an example of non -pennitted colour. 

19. Why do you think the use of artificial food 
colour is harnrful? 

20. \Vhat is meant by adulterants? 

UNIT- V 

21. Draw the st ructure of sodium lauryl 

sulphate. 

22. What is biodegradable polymer? 

23. What is PVC? 

24. What are natural fibres? 

25. Mention the use of biofuel. 
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SECTION- B 

Answ<'r fiur qucslions, se}c<,ting one from each 
Unit : 2 x5:u 10 

UNIT- I 

26. Write the need of vitamins in our body. 

27. Write two examples each of (a) water-soluble 
and (b) fat-soluble vitamins. 

UNIT-II 

28. Explain the catalytic action of enzyme. 

29. What is the role of prosthetic group in 
enzyme action? 

UNIT-Ill 

30. Discuss different · methods of food 
preservation. 

31. Discuss the changes occur in the porphyrin 
when 0 2 binds with metal. 

UNIT-IV 

32. Why are artificial sweeteners better than 
sugar? 

33. Discuss the side effects of adding excessive 
food colour in food. 
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UNJT- V 

34. Discuss the prepa ration of biofuel. 

35. Biodegradable polymers are better than 
plastics. Justify the above statement 1n 
reference to environmental safety. 

SECTION-C 

Answer five questions, selecting one from each 
Unit : 8x5=40 

UNIT-I 

36. Write down the characteristic sources and 
deficiency diseases caused by vitamin D, 
vitamin K, vitamin C and vitamin B complex. 

37. Discuss the major role of minerals in human 
life essential for healthy living. 

UNIT-II 

38. (a) Discuss the lock and key mechanism of 
enzyme action. 5 

(b) Write a note on enzyme cofactor. 3 
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39. {a) Explain s pecificity of enzyme a ction 

taking s u itable examples. 

(b) Discu ss the effects of pH a nd 

temperature in enzyme action. 

UNIT-HI 

40. Discuss the method of transportation of 0 2 

via blood to the tissues and 1emoval of CO2 

from the body. 

41. (a) Discuss the traditional method of food 
preservation and its utility in modern-

5 

3 

day life style. 4 

(b) What are the roles of ISi, MPO, PFA and 
FSSAI in m.onitoring food standards? 4 

UNIT-IV 

42. Discuss in brief the different food additives 
and their roles in the conservation of food 
quality. 

43. Why is quality control an important factor in 
food industry? Why is quality check 
monitoring needed in tenns of flavouring and 
colouring of foods? 
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I INI I V 
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