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6. Write Short Notes on the following: (any three)

a) Mutarotation
b) Waxes
¢) Denaturation of Proteins

d) Vitamin C

(3x5=15)

(1000)
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1.

(a) What are carbohydrates? Discuss their
classification giving examples. %)

(b) What is non-enzymatic browning? Discuss in detail.

)

(c) Why is starch classified as a homopolysaccharide?
Explain its composition, linkages, and structure.(5)

(a) What is rancidity of oils and fats? Discuss different
types of rancidity. How can these be prevented?(5)

(b) What is Saponification value? Give its significance.

)

(c) What are phospholipids? Explain giving examples.
(5)

(a) Discuss the secondary and tertiary structures of
proteins. 5)

(b) What are essential and non-essential amino acids?
Give two examples of each. 5)

(c) Proteins play an important role in human life.
Justify the statement &)

(a) Match the following: (1x5=5)
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i) THF () A form of Vitamin A

i) Retinal (g) deficiency results in clotting
disorder

iti) Vitamin K (h) Coenzyme form of folic acid

iv) Vitamin H (i) stored in liver

v) Vitamin B12  (j) Biotin

(b) Define vitamins and classify them on the basis of
their solubility. &)

(c) Discuss the effect of pH & temperature on the
minerals during the food processing. (5)

Differentiate between the following: (with suitable
examples) (any three) (3x5=15)

a) Reducing & Non-reducing sugars

b) Normal Fats & Trans Fats

_¢) Conjugated & derived proteins

d) Vitamins & Minerals




