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OBJECTIVES:
To enable the students to:

a Acquire knowledge on the macra and micro constituents of the food.
b Know the structure and chemical & biological characteristics of constituents of

food.

Module - |
CARBOHYDRATES
Classification with examples, nomenclature briefly, study of important properties of

Glucose, Fructose, Sucrose, Lactose & Galactose — sources, functions, deficiency, and
toxicity. Inversion of sucrose. Structure of starch, cellulose, glycogen, peclin.

Gelatinization of starch.

Module — I

PROTEINS
Amino acids, peptides and proteins classification of amino acids, structure, zwitter

ion, isoelectric point, amphoteric property. Classification of proteins according to shape,
composition and solubility structure with examples. General properties of proteins,
sources, biclogical functions, deficiency and toxicity. Estimation of protein by paper

electrophoresis and paper chromatography

Module — 111

LIPIDS
Definition, classification with examples, composition, fatty acids; saturated and

unsaturated & essential fatty acids, hydrolytic and oxidative rancidity; mechanism of auto
oxidation of fat; reversion, antioxidants — natural and synthetic, technology of edible fats
and oils = hardening of fat, hydrogenation and inter — esterification, structure —
phospholipids, giycolipids, cholestercl. Emulsion and emulsifiers.

Module - IV

VITAMINS, MINERALS AND WATER
Vitamins — Fat soluble — A, D, E, K; Water soluble — thiamine, riboflavin, niacin,

B12, pyridoxine, Vitamin — C: sources, functions, deficiency diseases and
hypervitaminosis. Minerals — Ca, Fe, K, Na, P, |, F - sources, functions, deficiency

diseases and excess, (Absorption of calcium and Iron).




P.R.GOVT. COLLEGE (A) KAKINADA
FOOD SCIENCE - SYLLABUS
(FOOD BIOCHEMISTRY)
CHOICE BASED CREDIT SYSTEM
SEMESTER - Il (PAPER-II})
MODEL QUESTION PAPER
ACADEMIC BATCH 2022-23
Time : 2 ¥ Hours. Marks:50M
PART =1

Answer any THREE questions choosing at least ONE guestion from each section.

10x3=30M
SECTION - A

1. Write the important properties of glucose and fructose
2 \What are Amino acids? Give the classification of amino acids.
3. Explain biological functions, deficiency and excess of proteins.

SECTION-B

4. Explain composition and classification of fatty acids.
5. Mention about water soluble vitamins.
6. Discuss the sources. functions, diseases of calcium, iron and phosphorous.

PART - Il

Answer any FOUR questions. (Short answer guestions) 4x5=20M

7. Write the sources of glucose.

8. Explain inversion of sugar.

9, Write a note on zwitter ion.

10, Write a note on paper chromatography?

11. Write about saturated, unsaturated and essential fatty acids.
12. Write about antioxidants — natural and synthetic

13. Mention fat soluble vitamins and write their functions,
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SEMESTER - |v (PAPER v)
ACADEMIC BATCH 2022

MODEL QUESTION PAPER

fime : 3 Hours: Marks:60M
THREE quest PART - |
apgwer any ZEmEE QUESHIONS choosing at least ONE question from each section-
3x10=30M
SECTION - A

Explain the nutrition in infancy of growth development and nutritional red uirements
Explain the development of food habits, diet plan in preschool age

Explain growth and development during adolescence and nutritional requirements
of an adolescent.

i e

| , SECTION - B
_ \Write about importance of nutrition in pregnancy
. Explain the human milk composition and importance lactogogues
6. Write the nutritional requirements of old age

PART =l

LA =

Anewer any FOUR gquestions. (Short answer questions) 4x5=20M
7 Write about supplementary foods.
3. Explain the food guide pyramid
9, Explain the physiological development and food intake of preschool age
10. Nutritional requirement of adolescence
I1. Physiological changes in pregnancy
12. Plan and prepare a diet for old age.
13. Nutritional requirement of lactating women.
PART - ll
Answer any FIVE questions. (Very short answer questions)  Marks : 5x2=10M
14. Balance diet
15. Weaning
16. Breast feeding
17. Food intake
18. Adolescence
19. Nutritional requirements.
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