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Sr Questions Answers Choice

1 Which of these polymers is a synthetic polymer
A. Animal fat
B. Starch
C. Cellulose
D. Polyester

2 Which of the following element is not present in all proteins
A. Carbon
B. hydrogen
C. Nitrogen
D. Sulphur

3 Which one of the following is a compound protein or conjugate protein.
A. Legumin
B. Albumin
C. Collagen
D. Phosphoprotein

4 The amount of free fatty acid in fats and oil is determined by
A. Iodine number
B. Acid number
C. Saponification number
D. Gold number

5 Starch is polymer is
A. Fructose
B. a -d Glucose
C. Sucrose
D. B-D-Glucose

6 Which of the following are mono-saccharides
A. Fructose
B. Sucrose
C. Stach
D. Cellulose

7 A polymeric substance that is formed in the liquid state and then hardened to a right solid is
called a

A. Fiber
B. <div>Plastic</div>
C. Varnish
D. Polyamid resin

8 A polymeric substance that is formed in the liquid state and then hardened to a rigid solid is
called a

A. fibre
B. plastic
C. varnish
D. polyamide resin

9 Which one of the following is inorganic polymer
A. Graphite
B. Rubber
C. DNA
D. Protein

10 The reaction between fat and NaOH is
A. Estrification
B. Hydrogenolysis
C. Fermentation
D. Saponification

11 The fiber which is made from acrylonitrile as monomer
A. PVC
B. Polyester fiber
C. Rayon fiber
D. Acrylic fiber

12 Cholesterol is an important precursor in the biosynthesis of
A. Sex harmonies
B. Adrenal hormones
C. Vitamin D
D. All of these

13 Which one of the following carbohydrates give blue colour with iodine.
A. Glucose
B. fructose
C. Sucrose
D. Starch

14 In which of following processes are small organic molecules made into macromolecules

A. the cracking of petroleum fractions

B. the fractional distillation of crude
oil
C. the polymerization of ethene
D. the hydrolysis of proteins

15 Cholesterol is a
A. Glyceride
B. Wax
C. Steroid
D. Fat



D. Fat

16 Which carbohydrate can be used for silvering of mirror.
A. Glucose
B. Fructose
C. Maltose
D. All

17 Which one of the following compound is not of a polymer.
A. Starch
B. Glucose
C. Protein
D. Nylon -6, 6

18 Fats are
A. Saturated glycerides
B. Unsaturated glycerides
C. Polyhydroxy ketose
D. Polyhydroxy aldose

19 Which of the following enzymes brings about the hydrolysis of fats
A. Urease
B. Maltase
C. Zymase
D. Lipase

20 The degree of unsaturation of fat is measured by
A. Iodine number
B. Oxidation number
C. Reduction number
D. Saponification value


