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Ii.Sc. (Part-I) Sem€ster-II [xaminatiou
25 : FOOD SCIITNCE

(Nutritionrl Biochemistry of F0ods)

Time : Thrcc Hours]

Note :-(1) All cluestions arc compulsory.

(2) Draw a ncat and labelled diagmm wherelcr necessery

1. (A) Fill in thc blanks :

(i) arc kno,tn ar buildinp blotks of bodr

(ii)

(iii) The amino acids that are rlecessary to include in diet are

(iv) Carbohydrate is stored in muscle and livcr as

(l-l) Choo,c t'rc corre(t allcrnJri\c :-
can not be digcsted b)-, hunan

AW-l675

[Maximum Marks : 80

2

amino acids

(i)

')

4

t2

t2

(a) starch

(c) alchohol

(ii) HCI is thc constituent of

(a) Gastric juice

(c) uile salts

(b) cellulose

(d) prolein

(b) Pancreatic juice

(d) Saliva

(iii) Spectrophotometry uscs thc principle of:
(a) Ileer-Lambert's law (b) Nerton's Iaw

(c) N'lichalis-Menton equation (d) Avogadro No.

(iv) 'l'he fatt) acids containing double or triple bonds :

(a) Saturatcd fatty acids (b) Unsaturated fatty acids

(c) Esscntial fatty acids (d) Non-esiential fatty acids

(() Ansucr in ONE sentcn.e :

(i) How many ATP are synthesized during giycolysis ?

(ii) What is NPU in protein nutrition ?

(iii) Define mctabolism.

(iv) Define autocatalysis of enzymes.

2. Give the functions of proteins ar,d describe its digestion and absorytiot.

OR

Explain urea cycle outline with thc enz.)rnes and the reactioB involved.

Yllc-r5248 (Conrd.)

is the main source of energy tbr brain.
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1. (A) llxplain digestion ol calboh)dratus \!ith lhe clulrres lnvolvc'd. 4

(B) Give thc importancc and :iLnctiorLs c,f carboh,vdrates. 4

(C) Givc thc outlinc and enerlreli.s ofTCA clclc. 4

()R

(P) Explain thc reactioDs ol glycolysls. 4

(Q) Give the synthesis of glycLr!.n lrom Slucosc. 4

(R) Enlisr thc various parhs in\ol\'.d in carbohlrlrate melabolism. Give rhc encrgetics of
glycollsis. 4

,1. (A) Dciine enzvrnes. What ere the general chdracteristics of enzvmcs 1 1

(B) What arc opoenzlm(s al1d holacnz\mes'J l)('sc!ibe coenzymcs. 4

(C) Describe thc composition tnd lunctions of sastric alld pancreatic juice. 4

OR

(P) Explain th(: cffect of tempjraturc or enzyme aclivit). 4

(Q) [xplain thc reaction specilicitl,oi enzymes. 4

(R) Gi\e the classilication t,l |rtzrnes. .l

5. (A) Give rhc clirssificalior ol lipids in brief. I
(B) Givc the ir rportant firnctio rs o1 lipids. 1

(C) Explain thc effects olcrcesi iars in bod]. ,l

OR

(P) Describc the reactions in p oxicLat:on of laltl acids. 4

(Q) Explain digcstion of lipids. 4

(tt) Define essential,/non-essellt irL, s.lturrted/unsaturated fxlty acids with examplcs. 4

6. Givc an accounl of lunctions. s rurccs anrl dcficicncv slmptonls of any t\&o vitamins. 12

OR

Givc an accorml of functions. soul'c.s and deficicnc-v sl,mptoms of any lwo millcrals. 12

7. (A) What is chromatography ? (live thc tJpes wilh uses. 4

(B) Dcscribe elcctrophoresis in lrriri. 4

(C) Explain importance oiuatcr iu ru:ririon. 1

oR
(P) Explain papcr chron,ato5rapiN v.'ith principle in bricl 4

(Q) Explain spertropholomelq'. 1

(R) Dcfine calorimetry :Lnd l-lis: rrrth irscs. .l

YLr( t!2:18 l:il
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