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Answer all questions

The figwes in the right hand naryin indicate moks

Candidates are required to give their answers in
their own words as far as practicable

GROI]P-A

( Inorganic Spl. Paper z Physical )

I Answerany/ozr questions.: Zx4
(a) Write down the name and structure of

antidote of arsenic poisoning.

( IUrn Oyet )



( 2)

(6) What is the effeot. of Ca2* on the
absorption ofdietary Pb2* ?

(c) In what sense is cadmium a cumulative
poison ?

(d) How blood-brain barier is affected by
mercury ?

(e) Why arsenate replaces phosphate in
DNA?

(/) Why glass lenses cannot be used in elec-
tron microscope ?

2. Ansu'€rmy/ozr questions : 4x4

(a) What type of radicals are formed during
the metabolic conversion of0xygen ?

Write down the reaction mechanism of
peroxidation of unsaturated fat by
hydroxyl radical.
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(6) How does the CN-deprive the body
from getting the Oxygen?Whatisthe
receptor with which CO molecule reacts ?

(c) Wlrat are the chronic toxicological
effects of benzene ? What kind ofblood
abnonnalities are caused bybenzene

' exposure ? How does benzene toxicity
affect white cell count ? How does it
affect bone.marrow ?

(d) Write down the toxic effects of formal
dehyde and formalin.

(e) What are the basic differences between
'electron microscope' and .optical

microscope' ? What is the relation
betrreenthe'limitofiesolrtrion',,nunerical
aperture' and wavelength of the light
used ?

(/) What are the advantages (with examples).
of AFM'over the other conventionai
microscopic techniques ?
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^Aoswer any two questios : 8x2

3. (a) Differential scanningcalorirnetry@SC)
thermogram ofa sulphr.n is shown below

l-(

.{

t0 M 300

Trprrmrrr, tC

Explain the origin ofthese peaks with
suitable explaoation"

,lfll 6Cl
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(D) How heat capacity (Cp) can be calculated

from the DSC plot ?

4. (a) What is Isothermal titration calorimefiry

(ITC) ? What is the scope of ITC ?

(6) How DLS works ? Write down the

correlation function of mono disperse

and poly disperse particles.

5. 'What do you mean by the terrn "chain mel 'ng

temperature" for a membrane bilayer ? How
can you measure the chain melting tempera-

ture by DSC studies ? How can you obtain
a solvent spread monomolecular film ?
What is the q/pical height difference berween

an organized lipid monolayerwith respect

to its surrounding fluid region ?
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6. Write short note on the fluid mosaic model
of cell membrane. Describe the transport
of lipid across the membrane with the help
of flippage protein.

I Internel Assessment - l0 Marks I

GROI.'P_B

( Orgenic Spl. Prper : Food)

I Answer any/onr, questiurs :

(a) What is toned nilk ?

2x4

(D) What is hydrogenated fat ? Is it bener
than non-hydrogenated fat ?

(c) What is food adulteration ?

PG/MrcrEtw(N/25 (Contirdt d)



(7 
'

(d) tilrite tre difference betrveen food adultera-

tion.and food additives.

(e) Write down the health benefits of Omega
3 fatty acids. Give an example.

(/) What are the consequences ofdeficiency
offat & excess offat in diet ?

Ol

What are the main differences
between pre-hervest andpost;harvest
changes in fruits and vegetables ?

2. Answerany/our questions : 4x4

(a) (r) Discuss the benefits of eating fruits
and vegetables.

(il) Write dorrn the causes of degradation
ofnutritional value of fruits and
vegetables.
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(D) What, is fruit procesgrng ? Disqrss its
importance.

(c) (0 What is Cholqrsterol ?

(ii) DefineLDLandHDL?

Or

What are 'good cholesterol' and
'bad cholesterol' ?,

(d) (i) What do you mean by Saponifica-
tion ?

(u) What is Iodine vdue ?

(e) (f) What are essential fatty acids ? Give
examples.

(dr) What are Winteriaation" Bleaching
and Deodorization ?

!r
(rt) U/hat ae fermeutert qrd norlemrented

piocesses duriq! fruit'processing ?
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(f) (r) HowArgemone oil can be detected
in adulterated Mustard oil ?

(a) How starch can be detected in milk ?
What is Babcock test ?

3. Answer any fwo questions : 8x2

(a) (l) Write down the nutrients present in
cereals.

(ir) What is the difference between
Brown Rice and White Rice ?

(r'ii) Dscuss the process of Wheat Milting.

(rv) Discuss briefly the manufacturing
processes ofbread and biscuit. 2 x 4

(6) (r) WhadoyoumeanbyDairyhoducrs ?

(ir) What is Dairy Technology ?

(dir)What is Pasteurization of milk?
Describe various types of Pasteuri-
zationtechniques. 2+2+ 4
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(c) (0 Whatdetermircsthe qualityof
milk?

(ir) What is Standardization ofmilk ?

(id)What do you mean by Cream
Separation ?

(rv) What is Lactose lntolerance ? 2 x 4

(d) (r) What are the agencies set up by
Govemment of India to remove
adulterants fromfood ?

(tr) Write their roles in brief.

I Intemel Assersment - 10 Merks I
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