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3.

4.

(a) Define minerals. Classify them into macro
and micro minerals along with examples.

(b) Describe peptide bond in detail.

(c) Differentiate amino acids and proteins
with suitable examples.

Differentiate the followings : 5,5,5

(a) Essential and non-essential amino acids
(b) Disaccharides and oligosaccharides
(c) Oil and fat
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1.

(a) Answer the following multiple choice type

questions :

Fats are

(a) Solid at room temperature
(b) Liquid at room temperature
(c) Insoluble in organic solvents

(d) Soluble in water

(ii) Oils are

(a) Solid at room temperature
(b) Liquid at room temperature
(c) Insoluble in organic solvents

(d) Soluble in water

(iii) Phospholipids belong to

(a) Simple lipids

(b) Compound/Complex lipids
(c) Derived lipids

(d) Steroids
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(iv) Sterols are examples of

(a)
(b)

(c)

Simple lipids
Compound/Complex lipids
Derived lipids

(d) Carbohydrates

(v) Omega-3 fatty acids are

(a)

Saturated

(b) Unsaturated

(c)
(d)
(b)

(c)

2. (a)

(b)

(c)

Proteins
Vitamins

Write a note on Trans fats and their health
effects.

What is the role of minerals in food
chemistry? 5,5,5

Define iodine value. How it is important to
know the iodine value of an oil sample?

What is hydrogenation? Explain its
industrial importance.

Define vitamins. Give their classification
with examples. 5,5,5
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