jor
°C.

oc.
the

s,

20 marks)

“0 geT Mgt
2 Fd Ll/p,‘af\'— rst

Q,OICI
Part B

a) State the major types of casein proteins in milk.

IE i g™
f \Y
T -’%\

R

k3 BRARY | %«f 3‘

(04 marks)
b) Give commercial usage of following enzymes

i. Lactase-

. LID@SES ittt e et st er et saesre e ne reresrenenaee SN cerrsreranes
T CRYIMOSIN- ittt st ses st ss s s sresn s essssrsensens .

iv. Polyphenol oxidase-

.................................................................................................................

(08 marks)
¢) State tree genetically engineered enzymes in food industry.

................................................................................................................ T R Ry R R Py PPy PP T PP PP R YRR R TP II

............... e a e e h e e e ea s eh ettt et e n s e e i e aaaae s e saeaee s et e et R se N A earesteastuasetesbuoatossaneeessieateassaeserratannaeraneneeceenssssessbre

.......................................................................................................................................................... tacecssen

(03 marks)

a) Draw possible structures for the following shorthand notations and briefly explain the
characteristics of respective fatty acids.
i. 12:0-

.......... B D D T T P T T T T T vrecarvsnesretvecsenessretarstiecete
............... R D D T
. s s S1ssnsesssernsecnnan LYYTYRY

vee . EFTTRRY ) seensasees ssrevenvesenriorren
............................................................................................ susnesscssnsetssrearrsrseranes DRy sesacerseonns
...........................................................................................................................................................
..... L T L D L vevan tecererecciannans
Sessssearirerusninastarnoans YT secrecane Seseseacerasvnaranassansrirestrnane ssesanerree ersesicsvene sesrareccranee sosevrnee

L Y P P P TR TY R YT T

........................ R T LT LI L T T T P T P P PP P PR T PPN "ae D T P T Py PP P P PR T PR Y TY T IR YIY)

L T TR D T R XTI tsecenssaances tevescancasrsrrcrss ves

........................................................................................................................... srensessnsesntosssansresrcnrases
sresssssrasensey . aes . R R Y P P TR T P R P TR T Y P P PR PP PP TP ey
ssenanersrnss e

AR R T P N T R P R R Y PRI Y YR YL N)

B P R T P PP T PP YT

R R T R R T Y R YR TT PP RY TR TY TN

L T T P L TR P PR PP TY PP T Y

(05 marks)
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J fili] 18:2(9¢,12¢) -

_/..--..-.-nu--.n-.-..'-.-..-.....-........................u....--.-.u-.n---.--..............--..-.....-.-n-.--.-a---.-o-u---u--u--u-..-.--nn-.-..

. ..-.-..--.--.--.n...............................-.....--.-..n.--.--.--.n-a-.o..........-........-..-.--.u------nn---n-----u---uun-nn-.........

...................................................................................... *esescsensune

' (05 marks)

b) A titration was carried out for two solutions with and without 10 g of X; food sample
against 0.15 N HCl. At the end point, 6 mL and 12 mL of HCl were required to neutralize
the solutions with and without the X; food sample respectively. Calculate the
saponification value of the X1 food sample?

#resarenrsrsas et e e e et st s sesaanae L T PR TP e
LYTRYYY . . *es0s0r0anscestaerrerany
................................................................................................................................................ “secassaenensy
5 N
. . m . assseencsnne

................................................................................................ vreerovreenae . .
..................................................................................................... .....-..--.--.-.u-u-n-.-..--.uu--u.-uu.u.n.un
veonen . . . voee . sven $eevaesaecrroestrennenerenseey
e e s sns e s s oo $sscsessavssenaenesnas

.-...-n-u-----.-o-----u.--.u.-.................-..-..-..-...n.--.n.-----.-u.-..--.--u..-----.-..un-.-..--.--....-u--.--u------u--.o-u.-nuuun

(05 marks)

c) A student found that 20 mL of 0.2 N KOH is requied to neutrilize free fatty acids in 10 g of
X, food sample. * :
i. Calculate the acid value of the food sample X;

.......................................................................................................................

...................................................................

.............................................

unn--.u.-...---uu--n-nu--.uu.u---nnu.u.uu..--.-uuun-

M T N T P PP R Y T Y Y TP S

LR TR TTR PRI fhRereecesetttrreentserttanianercavenercanastenenens

‘ (05 marks)’
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sesescese

/‘:@\%i ﬁ&[}‘ \

ii. Calculate the percentage of glycerin in the food sample X,

R R L L P P PP PO

“serenae e .
e e ver . [ITR PRy
. e e [RLTY TPy Cresanan, P Aeur et stseianerreannay erssanungay
. .ee e . . . "esee reenvaesen vee
. . e . teeonens B L D TR banaas
“rsare [EETTTT T . crees sesssenae tesnvess .
LXTYPN . “teanes PeTIessnatrirastenatturansy
e sen e [ETTTTTIN . ”““K ------------- “eoases .
. . . . evuen . $esccsarsacnsinnerssrnenses
. ‘e . aeny e e L T PP P PPN
. terenen . . v . e ririaarunee Trrsetatavereresarnrtenta,
tverennea ’ seen tes ‘. 0 vedas “eee .
Yeer et rr At et taratesesaan, . e . .o . vessnny
tee . .re . “ya

(15 marks)

a) state the difference between simple carbohydrates and complex carbohydrates

!

...................................

IETYPTTRTeN tesvetcteatrireyeas Sevecrisaarananain R R L L P P T vossnange testvcanan

.......................................................................................................... “.-......“uu.-..-.-.n.....-.u--...-.u--.o..

Traersavinaegns ITTTYYTS L T P P e teserea
. vee 0 v Sescerannes ee Ty . . sansy dueqa . e

*enasssevena

(05 marks)
b)

Draw the structure of maltose and label where the

EE L T T T T PR T U

anomeric Cis located.

vererans Pesesatreeresisn,

LI TR T RPPINN “ae evatsstansavevraaany

.o vese . vieess LETYRYTTTS . v " wia SeEeresssIverinrerarrioansey

.......... teavesen tetsrarcaerinnesy “ranes “ea . rasanaas deaye ‘. “bsecsrenssresagarrrrgnan

“coqanssese see . ees " “« e Areaedntesneernagee tviesancarvecsar

.......... .--nt'---v--n---c-tt-Ivu-no----o-----n---q.-.-.u--o'-c-.u--.'--.-'---.-.‘.nA-»-c-cc-ocuA--A-¢t-'--a--.-q-u-.4¢--.---.n.--c-nn.no-v-.c--uount seracs
.......... u...-......-...--.-........--u---..-.u.-.......................-.n.-u.-.-.-..“........-.a.-...n-.--...-.-.--...u-...-.uu Sisesreennnnasy
......... .-.-.-.-...u-..-.-.-.n....-.n.-.-.-..........-...................-.-n..-.-..u.q-..................--.-...-...-.-.------.-.-.nu *essnresnsenvene
“essenrenenianny A L e e e e e teecagee tesersnanasinan tesersecavesastaaneny

(10 marks)

wour sees Seseneiierese, . woay e n-.u-.-.....................-..-...-.u--.uu--
R R Y T T PO TSR .er . e cresne --.-.-.---..."-.-..............-.u...-.--un-nu..-
ves .-....-.-.-...,..n------.-........................u...-.---.n-u-.
sesrarany . e . AT LT P
ASTREC At oo . XYY .
s 5

SeeNMIsLet et R ertsinanaras n.u-.n---nnu-uo.uu.ununu-u.-n

i,

(10 marks)
»**
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