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. BASICS OF FOOD CHEMISTRY

Full Marks - 70

Pass Marks - 28

Time - Three hours

The figures in the margin indicate'full marks
for the questions.

Answer aay Jive questions.

l. (a) Define sugar giving suitable example. What
is the another name for simple sugar ? 3

O) What is the general formula of carbo-
hydrate? Draw the ring form stnrcture of
Ribose and Glucose.

(c) What is water activity ? Differentiate
between water content and moishre content.

2+3:5

(d) Write two important functions of lipids in
food. 2
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(a) Defrne the following terms : 4x2:8

(i) Amino acid

(ii) Glycogen

(iii) Rancidity

(iv) Microminerals.

(b) Show the removal of water from monosac'

charide molecules resulting in the formation

of disaccharide.

(c) What are Oligo-saccharides ? What ar€ the

products of hydrclYsis of lactose ? 4

3. (a) Differentiate between : 3x3=9

(i) Homopolysaccharides and Hetero-
polysaccharides

(ii) Aldehyde and Ketone

(iii) Enzymatic and Non-enzymatic browning.

(b) Write two imPortant functions of amino acid

and mention which is the simplest amino

acid ? 3

(c) What is reducing sugar ? Give examples. 2
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4. (a) Mention the two important functions of
protein. 2

(b) Explain in brief the role of chemist in food
industries. 4

(c) What is protein ? How a protein molecule is
formed ?

(d) Explain caramelization and its consequences.
4

5. (g) What is Amide linkage ? Explain the various

levels of protein structure. 6

(b) What are essential fatty acids ? Give two
examples of essential fatty acids. 4

(c) Give the chernical names of vitamin A and

(d) Write the important properties of carbohy-

drate. 2

(a) What is an ernulsifier ? Give examples of food
emulsifiers. 4

(b) What are the different types of plant
pigments ? Explain any one of them.
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(c) Differentiarc between sahrated and unsatu-
rated fatty acid. z

(d) What are ess€ntial amino acids ? Giveoramples. z

7. (a) Write short notes on aiy tttrce : 4x3:12
(i) Food enzymes

(ii) Fat soMle vitanins

(iii) Hydrcgenation

(rD Food additives

(b) Which two:moosrcc,haridcs omrbine to
form sucrosc ? 2

221IFPI-403EoFC


