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Q1. What are the main fuctions of carbohydrates in the body.

Ans 1:  Carbohydraes are the Primary source of energy Glucose is used by cells to produce eneryg through cellular respiration.

Ans 2:  Dietary fibre contins undigestible carbohydrates e.g. cellulose it helps to maintain the proper bowel movmenets.

Ans 3:  Penoses as essential parts of nucleic acids .

Ans 4:  Plants convert their monosaccharides to disaccharides like surcrose to transport monosaccharides between body parts

Q2. Difference between Glycogen and Starch

Ans 1:  Glycogen:
Glycogen is the animal starch mainly stored n liver and muscles.
It is broken down into glucose when energy is needed.

Ans 2:  Starch:
Starch is a stogage polysaccharide stored in plants.
It is composed of glucose units.

Q3. How do the three groups of carbohydrates differ in taste.

Ans 1:  Monosaccharides hae swee taste, disaccharides are less sweet in taste while polysacharides are tasteless. There fore the
sweetness decreases as the complexity of carbohydrates increses

Q4. Compare the energy level of carbohydrates, Proteins and lipids.

Ans 1:  Proterins:
1) One grams of protein has 4 Kcal of energy
2) Proteins can also be use dfor gaining energy

Ans 2:  Lipds:
One gram of lipids provides 9.1 Kcal energy whcih is double than carbohydates or proteins.
Lipids act as energy storage in fat, cells, liver and blood.

Ans 3:  Carbohydrates:
4 Kcal per grma of energy is released when glucose is broken down in the cell
Carbohydrages ar emajor souce of useable and stored energy in the cells of livng organisms.

Q5. Waht are the types of RNA? Write their functions.



Ans 1:  There are three types of RNA.
a. Messenger RNA : Carries the genetic informationn from DNA to the ribosomes during protein synthesis

Ans 2:  b. Transfer RNA : Transfers specific amino acids to the ribosomes, ensuring the correct sequence during protein synthesis.

Ans 3:  c. Ribosomal RNA: Constitutes the structual and functional components of ribosomes. the cellular machinery for protin
synthesis.

Q6. What are differente plant sources of proteins.

Ans 1:  Plant seeds are most common source of proteins like beans, lentils, peas, nuts.

Q7. Difference between Saturated Fatty acids and Unsaturated Fatty Acids

Ans 1:  Saturated Fatty Acids:
Saturated fatty acids have internal carbon atoms bonded with maximum number of hydrogen atoms . They do not have double bonds
between carbo atoms Saturated fatty acids are solid at room temperature.
Exaple: Plamitic acid.

Ans 2:  Unsaturated Fatty Acid:
Unsaturated fatty acids have one or more double bonds betwene carbon atoms. They are liquid at room temperature.
Example:
Oleic acid.

Q8. Name two types of proteins that provide strucure in the human body.

Ans 1:  Keratin in hair and nails and collagen in tissues provide structur eto various parts of the body.

Q9. Difference between Fats and Oils.

Ans 1:  Fats:
Fats contain saturated fatty acids and so ar esolid at room temperatur e.g. animal fats.

Ans 2:  Oils:
Oils contain unsaturated fatty acids and so ar eliquid at room temperatue e.g. plant oils such as olive oil, corn oil, and coconut oil.

Q10. How primary structure of protein is important.

Ans 1:  The primary stucture of a protein is important because it determines the protein's three dimensional shape, which is turn
determines its function.
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