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HS-121

B.Sc. (Part-I) Examination, 2022
HOME SCIENCE
Paper - 1II

(Introduction to Biochemistry and Food Microbiology)

Time : 3 Hours | [ Maximum Marks : 45
Section—-A (Marks : 172 x 10 = 15)
Note .— Answer all fen questions (Answer limit 50 words). Each question carries
1'% marks.
(Tus-3) (3® : 1, x 10 = 15)
e - Tt T gl & S| AT (SW-TT 50 vs5) | 3% U9 1% 3 H T
Section-B (Marks : 3 x 5 = 15)
Note .— Answer all five questions. Each question has internal choice (Answer limit
200 words). Each question carries 3 marks.
(TUE-=) (3% : 3 x 5 =15)

e~ W U g % S SINT1 Yo Yy faeew w1 wee wifee (ST-EE
200 ¥15) | JIF YA 3 I H T

Section—C (Marks : 5 x 3 = 15)
Note .— Answer any three questions out of five (Answer limit 500 words). Each
question carries 5 marks.
(T@Us—a) (3® : 5 x 3 =15)
e~ e H ¥ fE @9 T % S| SN (SW-EE 500 9S5) | TAE U9 5 3

E
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Section-A
(TUs-3)
. (@ Define Biochemistry.

e WA (SR HET) il qRESq it |
(i1)) Define facilitated diffusion.

g faeRe (Bfafe fewgsm) ®1 wRef wiR
(ii1)) Write functions of lipid.

Fa (fafre) & wr fafew)
(iv)  Define Protein.

HIEA 1 gl swifs
(v)  Enlist types of bacteria.

fafa TR & Stamsd #1 gees FiRw)
(vi)  Write about Algae.

el & oR § fafew)
(vii) Expand ORS and write its importance.

3NAR.TH. H fowR wifST wa sqst sy fafen
(viii) Micro-organism responsible for spoilage of bread.

T &% GOV & U SWETE gau-star] & ar # faten
(ix) Define Microbiology.

hieT]-fo™ (FEshIaErst) &l aRuIfva Sty |

(x)  Define Digestion.
qreF Rl qRIfe RIS |
Section-B
(TUs-9)
2. Write inter-relationship between biochemistry and other biological sciences.

S EA T T Sfae fom & Hed sqded Tl THEEy |
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Or
(Irgam)
Write difference between ORS and ORT.
AR, TF M. § fa=rar &1 saEw|
3. Explain different types of absorption.
faf¥= WepR & STERIY0 ] THEET |
Or
(g

Explain digestion of Carbohydrate.

FHEEESS & U H THIART |
4.  Write functions and sources of Carbohydrate.
FEEESE & M @ 9 & IR § fafen)
Or
(Irgam)
Write classification of Protein.
T % ey &% SR H fafem)
5.  Write in detail about useful bacteria found in food.
IS | I SH A SEvEE Sary] % aR | fowR 9 fate
Or
(Irgam)

Write classification of micro-organism and explain any one in detail.

Yer-Sam] &1 e fafee @ fFd e & fowr 9 gwems
6.  Write about micro-organism responsible for spoilage of fresh fruits and vegetables.

TS FA TE HissrEdl & HgUU & U IWER gau-Siaryst & sR # fatew
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Or
(3=
Write about fermenting organism found in sugar.
IFR (ST ® EHRIEd F 9 geq Sig @ aR H fafen)

Section—-C

(@us-—4)

7. Describe fluid and electrolyte balance in body.

IR H WEES @ soiaaEe 9o i 99esy |

8.  Write in detail about digestion and absorption of Carbohydrate.
FHEEESS & e TS STEgiou & SR H fafen

9.  Write functions, sources and structure of protein.

TN & HE, 9d T W & TR ¥ 99|

10. Explain different types of bacteria with structure.

fofe= g & Sfamy (SeEifan) #i g afeq g

11. Write in detail about micro-organism responsible for spoilage of fresh and

processed flesh food.

ST Ta TRRE A (A HE) & Hgu0 % {7 STRert geA-siamet & sm # fafew)
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