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Questions

Protein of high biological value

The energy produced by a carbohydrate is:

Casenogen is

Digestion of carbohydrates begins in the:

Primary structure of proteins refers to

Carboxylic acid can be prepared from:

Albumins are separated by

Nihydrin reacts with amino acid to give product of

Globulin is

Vegetables oils are:

Plastics are pollution problem because many plastics:

Which method is used to prepare carboxylic acid?

Third structure of protein structure refers to

Answers Choice

A. Contains essential amino acids

B. Is poor in essential amino acids

C. Is of plant source

D. Contains amino acid glycine e. Is a
basic protein

A. 3 kcal/gm <br>
B. 2kcal/gm <br>
C. 6kcal/gm <br>
D. 4kcal/gm<br>

A. Chromoprotein
B. Phosphoprotein
C. Glycoprotein

D. Lipoprotein

A. large intestine <br>

B. small intestine <br>

C. duuoderium<br>

D. beccal cavity/mouth <br>

A. Coiling and folding in form of
specific structure

B. Number of amino acids in a chain
C. 3d structure

D. Alpha and Beta sheets

A. Hydrolysis of alkyl nitrites

B. Reaction of CO<sub>2</sub>with
Gringard's reagent

. Hydrolysis of esters

. All of these

o0

. 1/2 saturated ammonium sulfate
. Full saturated ammonium sulfate
. 20% saturated ammonium sulfate
. 60% saturated ammonium sulfate

. Bluish color

. Violet color

. Bluish violet color
. No color

. A basic protein

. A protein of low molecular weight
C. Heat coagulable protein

D. Easily soluble in water e.A fibrous
protein

W OOWP» TOOwWP

A. unsaturated fatty acids <br>

B. glycerides of unsaturated fatty
acids <br>

C. glycerides of saturated fatty acids
<br>

D. essential oils obtained from
plants<br>

A. are made from petroleum <br>
B. are very inflammable <br>

C. burn to produce toxic fumes<br>
D. decompose to produce toxic
products <br>

A. Hydrolysis of
Al<sub>4</sub>C<sub>3</sub>
B. Hydrolysis of CaC<sub>2</sub>
C. Hydrolysis of alkyl nitrites

D. Hydrolysis of alkenes

A. Number and sequence of amino
acids

B. Three dimensional structure of
protein

C. Proteins formed of more than one
monomer
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Tertiary structure of proteins involves EXCEPT

Isozymes are the enzymes which:

Palmitic acid & steanic acid are obtained from process of fats & oils:

Denaturation of protein means the structure of protein is disrupted indicate which factor
does not denature protein

Monohalo derivatives of alkanes are called:

The unit of peptides is

All of the following are hydroxy containing amino acids except

D. Bending ot protein molecule

A. Domains
B. Globular
C. Fibrous

A. have similar chemical
properties<br>

B. have similar physical properties
<br>

C. have different physical and
chemical properties<br>

. Reducing
. Neutralization
. Oxidation

Ow>

. oxidizing agent <br>
. heat protein <br>

. pH changes <br>

. two glucose molecules <br>
. alkyl halide <br>

. imide <br>
Moiety

. Residue
. Polypeptide

OwW» UOW» UOWP

A. Serine
B. Threonine

D. Tyrosine



