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FOOD CHEMISTRY AND NUTRITION

Paper : FPT 304

Full Marks : 100

Time : Three hours

The figures tn the margln lndlcq.te
full marks for the questlons.

Answer ang tToe Etestions out of setten.

(a) Define sugars. .Why monosaccharides
are referred to as simple uo**"rr*r=O

(b) Explain the term, moisture sorption
isotherm. What is hysteresis in sorption
isotherm ? 5

(c) What is ester bond ? Show the
hydrolysis of triglycerides. 5

(d) What is an antioxidant and wh5r is it
important ? Explain vitamins and
mineials as antioxidant, 2+4
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6. (a) Give the chemical formula for glucose,
glycerol, ribose, palmitic acid and
stearic acid. s

(b) What is as5immetric carbon atom ?
Explain glycoridic linkage with the
example of sucrose. s

{c) Define Epimers, Enantiomers and
Diastereomers. 2x3=G

(d) What are fatty acids ? Give important
. characteristics of fatty acids" 4

7. (a) Differentiate between aldo and keto
sugars. 3

(b) What is meant by saturation or
unsaturation when neferring to oils and
fats ? 4

(c) Why are unsaturated fats considered
healthier ? 3

(d) Write short notes on : (any two)
5x2= 10

(t) BMR

(ii) Phospholipids

(iii) Maillard reaction.
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