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(b) State True or False giving reasons, for any three

of the following: (3%3=9)

(i) A catalyst can make an unfavorable reaction
favorable.

(i1} Glycerol and fatty acids are the building blocks
of all types of lipids.

(1)) Deoxyribose is a modified monosaccharide.,

(iv) Lipids are better energy storage material as
compared to polysaccharides.

(c) What 1s pectin? Give its function. (2)

2. (a) Draw the structure and suggest the significance/
distinct property of any three of the following:
(5%3=15)

(1) BPGA

(i) Peptidoglycan

(iii) Sucrose

(iv) Phosphatidylethanolamine

(b} Discuss how is free energy change of a chemical
reaction related to the concentration of its
reactants and products. (3)
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3. Differentiate between (any three): (6x3=18)

() Standard free energy change and actual free
encrgy change

(i) Starch and Cellulose
(iii) Micelles and liposomes

(iv) Reducing and non-reducing sugars

4. (a) Write a short note on any three the following:
(4%3=12)
(i) Saponification

(ii) Mutarotation
(iii) Triglycerides

(iv) Fischer projection formulae of
monosaccharides

(b) State first and second law of thermodynamics.
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(¢) Give the classification of monosaccharides on
the basis of their functional groups. (2)

5. (a) Discuss the important structural features that
influence the physical properties of fatty acids,

using suitable examples. (6)

P.T.G.



