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(2 ¥» Hours) [ Total Marks :60
N.B. : (1) All questions are compulsory.
(2) Use of log table/Non programmable calculator is permitted. |
1. (a) Attempt any two of the following:- : , 8 Qj
(i) "‘Describe the method for the estimation of creatinine in serum sample. O((/‘
(ii) Explain nutritional and physiological significance of vitamin B complex. <8_
(iii) Give the functions of RBC in human blood. Differentiate between RBC@

and WBC. _ X
(iv) Discuss the nutritional significances. of the iron and sulphur as minafj@s.-
(b) Write in brief about coagulation of blood sample. ' 6< 4
OR % :
(b) List abnormal constituents of urine. Comment on any one abnornfélf constituent 4
with reference to diagnosis of disease. | QO\’ :
2. (a) , Attempt any ‘two of the following:- .\??:‘ 8
% (i) Explain radioimmunoassay in detail. -
(i) What are carbohydrates? How are they classi %’? _
(iti) Explain the role of antibodies in immune re(ssgjske. Discuss in detail active
* and passive immunity. T
(iv) What are essential amino acids? Give aky one method for the estimation
of amino acids. <
| | Q
(b) Discuss in detail nutritional role of lipls in human physiology. 4
" (b) What is Enzyme Linked Immuno Qz%dent Assay'? Explain in detail with applications 4
N .
- 3, (a) Attempt any two of the followci’ﬂcé : 8
(i) Give advantages od preservation. Explain any two physical methods

for food preservagon.
(ii) Howis fuel v iife of food determined ? Give the need for this determination.
(iii) What is bi@egra‘dablc packaging material? Discuss its advantages. ‘
(iv) List regggaibry authorities in India for maintaining the quality of food.
Add a@infonnative note on role of FDA in maintning food quality.

’ ) . r ' . ’
(b) Dlspusw‘fﬁc_tall about the material used for packaging of oil . .4
: : OR .
Vu
(b) H%gjé- formaldehyde and boric acid analysed from food sample? ' 4
5 . .
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A
4.(a) Att ' Jowi QX
" empt any two of the following:- 8
(1) Give the composition of tea. How is tannin in tea estimated? Q((/\
(ii) What are the main constituents of Milk powder? How is iron estimated <8—

from milk powder?

see " 5 . -, oty
(iif) How is colouring matter extracted and estimated from food sample? N
(iv) State the causes for rancidity oil. Define and explain, "acid value of@s:l} '

(b) Give the composition of wheat flour. How is chalk powder estlmated f@/@wheat 4

flour?
OR \<,</ .
(b) In an estimation of lactose, in a sample of milk powder by C@}\?"s ferricyanide 4
method, .
1.520 g of milk powder was processed and the solution diluted to

250 em?®.12.9 cm? of this solution was required for titr@(m-of 10.0 em® of
0.IN K.JFe (CN), using methylene blue indicator. b
10.0 cm? of 0.1 N K,Fe (CN), required 4.5 cm® ofiJP% lactose solution
Calculate the pcrcentage of lactose in milk pow@gp -
. _ A'
5. Attempt any four of the following:-
(a) How is cholesterol estimated Spectropho\ﬁ%etncally from blood?
(b) Discuss in detail composition of humaXblood. ’
(c) * Explain the application of antigen ant{b¢dy interaction in detection of blood groups.
(d) How are enzymes estimated spegffophotometrically?
- (e) Discuss the sources of trace e@ents in canned food.
(f) ~ Explain any three causes o f5dd -deterioration.
(g) How is.chicory in coffee$stimated?
(h) ,What is the compositiorgef butter? State the preservatwes used for butter.
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