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N.B. : (1) All questions are compulsory. .
(2) Use of non programable calculator is allowed. (\9
(3) Figures to right indicate full marks. _ &

- N
1. (A) Attempt any two of the following :— 8
L. Explain Blood clotting with reference to principles invovled in it. Q‘bcb
I List the fat soluble vitamins. Explain the procedure of estimation of(f)
vitamin C. : ' %>
II. Discuss the principle and procedure for estimation of uric acid in@‘um..
IV, Explain the role of calcium and jodine in human physioiogy. N
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(B) "Estimation of cholesterol in blood is instramental in prediction of d@ders" Justify.
OR :

(B) Discuss the role of vitamin B comi:lex in human diet. @ : 4
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2. (A) Attempt any two of the following :— -

\o.
I. 'What are carbohydrates ? How are they clas@(ﬁed ?
I Describe the principle and application of I%I}X

0. Write a note on enzymes with emphasis b@ts properties and classification.
IV. Explain the glucoseoxidase method %; estimation of glucose.
N

(B) Describe the main feature of antigen anti‘b\ody interactions. 4 -
OR &
(B) Discuss the principle and proce'dur%?or estimation of fats. 4

3. (A) Attempt any two of the foIIO\@g)g — S
I. What is food deterioﬁ@tion ? Explain any two factors affecting it.
What is food le Q@tion ? Give the need of it in food industry.
I0. Explain the te el value' of food. Describe the principle of method used
for its determination. : '
. "Use of ch%n%cal, preservatives is an effective method for food preservation:
Justify\\o '

I
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(B) Write a sb\gg@note. on "Pasteurization". _ 4
: OR :
\°)
(B) Discqug\the packaging materials used for cheese and milk powder. 4
S
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4. (A) Attempt any two of the following :—

(B) Explain the method for estimation of zinc in canned foods. Q
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I. Discuss the method for estimation of lactose in milk. '

I. List the components of tea. Add a note on ash content of .1t. .
II. Explain the principle and method for the determination of_‘ 10f11ne value. 3
IV. How are pesticide residues detected in food ? Give the significance of -

detection of same. Q‘bcb
& 4
OR

S
(B) Give the composition of honey. Add a note on comuion adulterants present@@honey 4

5. Attempt
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any four of the following :— | O 1%

How is createnine estimated from blood ? @
Describe the method for estimation of blood glucose. \X\

Write a short note on Fluoroimmunoassay. X

What are amino acids? Describe their classification. O

Give the properties of ideal packaging material. Q’\ )

What is food processing? Explain the need of it

Explain the method for estimation of gluten coutent of wheat flour.
How is colouring matter in food detected aix@estimated ?
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