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B.Tech. Fifth Semester (Che.'Iech.(Food" P & P, O & P and Petro.) (CGS)

11030 : Spl.Tech. - II : Oil & Paint Tech.- II : 5 OT 04

P. Pages : I
Tin.c: l hree Hours llilllllllllriil

AW - 1160
lvf ax. Marks : 80

Notes 1.

2.
3.

4.

Answer three question from Section A and three question lircm Section B
Due credit will be given to neatncss aJId adequate dimcnsions.
Illuslratc your arsl\'er necessar]'rvith thc help of neat sketchcs.
Use ofpen BluelBlack ink/refill only for writing the ans$er book.
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SEC'I'ION * A

Explain urea addition technique. Ho$ p,-le fait) acids or obtained bl' this technique

OR
Discuss the principles ofN.M.R. in lhc anal]'sis ofoils & fats.

What are glyceride theories. Explain in details.

OR
State the principles of U.V. & I.R. for thc alalysis ofoils & fats. IIow I.R. is inrportant in
this techniquc.

SEC'I ION - B

Describe Thin layer chromatogaphy and its application for analysis ofoil & fats

OR
What are Essential falty acids. State tleir role in huma[ diet.

Definc R.M. & P. values. Hou'lhese values are estimated in the labolatory.

OR
Describe various stages ofbio-synthesis of fatty acids. What arc phospholipids?

What are mctallic soaps. Give their manufactuing plocess & indust al applicatioDs

OR
Write about aEy t$o.
a) Lrpase hydrolysis.
b) G.L.C. Techuique.
c) Rancidiry in oils.
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Descdb€ Low temperature crystallization of fatty acids. Give examples.

OR
Define Solid Fat lndex. What are dilalometric measuements.
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