Total No. of Printed Pages—16 .
1 SEM FYUGP GECCHM]1 (N/O)

2024
( December )

CHEMISTRY
( Generic Elective Course )

Paper : GECCHM1
( Chemistry in Daily Life—1 )

The figures in the margin indicate full marks
Jor the questions

( New Course )

Full Marks : 45
Pass Marks : 18

Time : 2 hours

1. o fMATART o[l w5 T AR Sereqr @ 1x6=6

Choose the correct answer from the !
following :

(@) e To{ @AY 53-wEa RO T ?

Which of the following fat-soluble
vitamins is/are present in milk?

) a/A
(i) &/ D
(i) @ oF f& / A and D
ivy R/ B
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(2)

() TRT o=@ Bt iR |

(c)

(@)

P25/495

Urea is found é.s adulterant in

) TRTS / milk
(i) IS / coffee
(iij) OIS [ tea

(iv) *PTS / grains

AT IS A YR (SHEARY (R

The most common adulterant present in
coffee is

() %R / chicory

(i) 316 / starch

(iij) TR / urea

fiv) €933 FFEMIAR / All of the above
G (PO A ST ?

Which of the following is food
preservative?

(i) ®'fUM ETERI / Sodium benzoate
(i) $IBF / Dulcin

(ifi) Fe&A'® / Sucralose

(iv) O SEFCH / Sodium cyclamate

( Continued )

fe)

P25/495

(3)

cSRfem o PR W 2
Which is correct about vanillin?

(i) aRY FremmIIRt
A flavouring agent

(i) <Ry a0 FRAETER
A food additive

(it}) eff-TER o1 Ry RS

o-hydroxy meta methoxy

benzaldehyde

(iv) A AT
Food preservative

A 1@ IQ FRI
The red colour of beet is due to
(i) AP
lycopene
(i) Ro-HA
B-carotene
(i) o
betalain
(iv) TR

carcumin
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2. oY EART R @ sifeR Yeq foan : 2%4=8

Answer any four of the following questions :

(@) Te&s 0 TR P /T B 1+1=2

What is sucralose? Write its two uses.

(b) A AR I & @2

What do you mean by the term ‘ood
adulteration™

(c) R AT 24 ST Rew 3 70

Describe the main constituents for milk
composition.

(d) T WERER 7 W @Fg T4 foran

1+1=2
What is coal tar dye? Write about its
importance.
(e) T <R ofb o G forar
Write a short note on dulcin.
3. o FRINW A @ RFvR Seg f - 3x3=9

Answer any three of the following questions :

(@) I B o B8 7' 2feghe BARRN
Rreae e R frn

Write the detection methods for the

Presence of chicory in coffee and chloral
hydrate in toddy.

{ Continued )

(S)

(b) % JIW AR e Ro «ft MKy G Frwr |

Write a brief note on the principle of
dairy safety.

(c) R & R Mmoo w2 AV w7
59 Tome g9sre REEM &S S 341 |
1+2=3

What are the minerals found in milk?
Discuss about qualitative analytical
methods for the fat content in milk.

(d) & IF VRS R FETH QSRR
P [N

Explain the qualitative analysis of
caffeine in coffee and tea.

4. o AR R @ P e i - 3v6x2=7

Answer any two of the following questions :

(@) <% TTmIerS A SIRAIGALY S W 4 |
Explain the application of sodium
cyclamate in food industry.

(b) ¥ Somere WS RAM gty e R R0
TR IR ERRBE Ao [T SwEwn
of 1%+2=3%

What are the uses of monosodium
glutamate in food industry? Discuss the
negative effects of using it.

(c) o Recw oft srPee Rt forar |

Write a brief note on aspartame.
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5. ©H IR R @A PR beq 3%x2=7
Answer any two of the following questions :

(@) 7F IF S RRR cwm o T
SEEPTR ey fresaq 3R 1R 2 wcama
o 1+2%=3%

What types of food adulterant found in

pulses and asafoetida? How can they be
detected? Discuss.

(b) SRS 0 (SHE WA 7 W owE wiER
TR B2 coE M IR IR qR @
D IR R e w11 1+1+1%=3%
Wh?.t is the Food Adulteration Act in
India? What is the purpose of the Food
Adulteration Act? Explain the health

problems caused due to adulterated
food.

(c) ¥ AP AF I GFR oo
AL T |
Discuss the importance of food
processing and packaging.
6. O LTI R e @ Tev 4x2=8
Answer any two of the following questions :

(@) CFRR M R FSSAI 7@ w7 0 38

T T 2 w110 369 Hiow Ao
&7 1+1+2=4
p25/ 495 ( Continued )

(7)

Which food colours are banned by
FSSAI? What is the limit for using food
colour? What are the harmful effects of
artificial food colour?

() SteRe 1w et T 7 T WY Rew
B ‘ 2+2=4

What do you mean by inorganic
pigment? Write about its uses. '

() N SIS 2 BT R 7 epne R
TS Fe SETSdl 6T I/ B R?
e SERTedl IR Arffern R R 1+1+2=4
What are the main sources of coal tar
dye? What are their uses in cosmetic
product industry? What are the side
effects of using coal tar dye?
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Full Marks : 80
Pass Marks : 24

Time : 3 hours

1. o© IR A1 ©% Soshr IR Sfred
(ﬁm?ﬂfﬂ) 1x6=6

Choose the correct answer from the following
(any siy :

fa) NS = TG ' Bach txw
The major milk protein is
i) fRw
casein
(i) fRafox
niacin
(i) @2'HRq

lactoferrin

(B) T R R I 7T W9
The general test of milk is done by
) ciI3'fvR
lactometer
(i) oz fim
viscometer
(i) pH R
PH meter

p25/495 ( Continued )

(9)

(¢) PR, T§ F TBM FEATT I 4% GRS
gfoes & 3@ &0 W2 ,

4% acetic acid which is commonly used
for preserving pickles, sauces and
chutneys is known as

(i) TST98 / vinegar
(i) SiRfGF «fs / citric acid
(i) IR / carbohydrate

(d) y@’@m 500 @9 91 GFRF IPTAF T
ey

The chemical name of saccharin which
is 500 times sweeter than sucrose is

(i) ETEFARALS / benzosulphimide
(i) (IT&'TE / benzoate
(iij) 9= @8R / alkyl ester

(e) TERe coifRe x|’ c-wwvuﬁrcaﬁs
sipfferm = 2

Metanil yellow adulterant added in
turmeric powder causes

(i) 3R / vomiting
(i) (F¥Q [/ cancer
(i) ©IARA / diarrhoea
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() IR *1FRT IR N A TG 9
Eub:

- Pasteurization is a process which helps
to preserve

(i) =& / starch
(i) S / rice
(iii) GE A / liquid food

(g) TS JITO SIS Fafe R itz

Synthetic colour permitted to be used in
food is

fi) aRa’fo / erythrocine
(t) oRg & / orange G
(i)  f®. 9[™. 9%, / blue VRS

‘(h) A T RRE R % TN G L

Food spoilage is prevented by
(i) FTH IS O 3 ;R

Increasing  temperature during
storage

i) o a1 3% IR
increasing moisture
(i) pH I 2R
reducing pH

P25/495 { Continued )
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UNIT—I
2. SR A T fe ¢ 2x3=6
Answer the following questions :
(@) M TomIR R 2 Tmy T

What are the composition of milk? Write
them.

(b) TR ARFTIR A BT FR BT B2

What is Ultra High Temperature (UHT)
for milk processing?

e/ Or
RS B @FAF oare T2
How can you detect starch in milk?

© o e ue e fgf T = [
@ foare F[a1?

How can you detect vanaspati ghee in
butter and desi ghee?

v

3. SR #qART Tet fawn 4x4=16
Answer the following questions :
(@) RERAROR 7 17 ¥ 1w Rewd

IR G TGP IR FA AR DA
9 | 1+3=4

What is butyrometer? Describe the
quantitative analysis of fat content in
milk using this apparatus.
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(b)

()

(@)

4, O PRIRT Teq

(12)

I AT gy cuE AR R0 TWe
@EE SR T W2 TR R ] IR
TR A6 ? 1+2+1=4

What are the main adulterants in coffee
powder? How are these tested? Why are
carrots good food for health?

9 ATTH [T mmm 3d 41

Describe various techniques used for
food preservation.

I @ @FEETR TAGF [Rema 3 =401

Describe the quantitative analysis of
caffeine in coffee.

S]r/ Or
Rfea o a0 3 01
Describe the different types of yogurt.

UNIT—II

2x2=4

Answer the following questions :

(a)

(b)

P25/495

A STHFI [0 Y HOTRS o[ ST 711 |

Mention two health hazards of food
additives or preservatives.

% B @R /1 TH RN [P o Sead
L

Give two basic concepts for preventing
the food spoilage.

( Continued )

5. woe pARd R @ fRvR e fa -

(13)

53/ Or

3 <R I & @2

What do you understand by nutrition
values of food?

4x3=12

Answer any three of the following questions :

(@)

{b)

(c)

P25/495

% T A8 AR RS R R @te o
Ao 1 =W, I 90| @R T T TR
CZAH o[ T IRI AR ? 2+2=4
Explain the classes of food based on the

perishability of food items. How is food
spoilage prevented?

wfE TrolE (PPN T AT T
RN AT T TN ™, I F0

Explain the modern industrial technique
to preserve food on large scale.

5 AR B2 Rt 4% SRR
IR P TR e[S PRt dor Ty
91 2+2=4
What are food additives? Give the

functions of four additives and their
effects on health.
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(e)

6. TR AIART Tex fum :

(14 )

o TEES @R ey b1 @aeR Romd

6 T | I IR 1 AT SRTHT ot o o
3+1=4

Give one qualitative method of analysis
of benzoic acid preservative in food. Give
two examples of class 1 preservative.

cfftR ¥ TR ¥ [W? cFen u%
e @ @72 24+2=4

What is vanillin used for? Are vanilla
and vanillin the same?

UNIT—III
2x2=4

Answer the following questions :

(@)

)

P25/495

._‘;

A e e oft R 3@

What do you understand by the term
food adulteration’?

R e &S MRS R courrmRe Rz
T ? CRATR (FAT TR €7 4517 (N 2
Wh i
at adulterants are usuall i
y added in
tea powder? How do these affect the

health?

9%t/ Or
I & cowm v 9 % @re B
?’ﬁﬂ? 2

veqe t red y

( Continued )

7. woR oA R @ ffer S f -

(15)

4x3=12

Answer any. three of the following questions :

(@)

(b)

c .
“ What are the - reasons for the
adulteration of food? |
@ &R oS LT qRY 0 T R
@RI ™ I ]I N
A food is said to be adulterated if it falls
under various conditions. Comment.
UNIT—IV |
8. onqrareq e el - 2x2=4
j es :
Answer the foﬂo@g qu
(@ Wq{mww«mwmw@
|
e T;;e one method to extract natural
E:liir from food sample.
cad o R &7
) ;e the natural colours?
P25/495 Whet { Turn Over )

(CETPRE (@2 PR P uF R (oS
IR (SRFRRIARS W e | 3+1=4

How many types of adulterant are there?
Write the names of adulterants present

in common salt and cooking oil.

2R & SF NN CHAPAPANT T forn

o N @RS XX HOW IFM T 2+2=4
Write the names of adulterant and their
effect on health present in turmeric
powder and milk.

0 coum ¥ T IR R R
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9. R PR ex fam : 4x4=16
Answer the following questions : '

(@) A TS AR 6T BAeTT WF AP
T4 &S I T

Describe the 'method to identify and
isolate synthetic colour in food product.

(b) < TS Rar (59 wape R BAGTIR 95
fd 39 11

Describe the method to identify the oil
soluble colour in food stuff.

) VR T R @ B wR FR}E
AAEAT TSN ¥ 7 Rfea 24913 367 43w
oPTES IR ey 3 T4 2+2=4 ¢
What are the necessary requisites of a
coloured compound to act as a food )
colour? Discuss various types of food

colours used in colouring foods and
cosmetics.

(d) ¥4 1 3R B2 TR @R B R s
37 IR 47 I T W (T ? PIES IRZN
M F'F R g9 omfern 2 1+1+1+1=4

What are coal tar dyes? What are the
properties of coal tar dyes? Are coal tar
dyes used in cosmetics? What are the
side effects of coal tar dyes used in
cosmetics?

¥* %k K
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