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Q1. Define monosaccharides.

Ans 1: The carbohydrate having empirical formula where n=3 or some larger number are called
monosaccharides.Monosaccharide are either aldoses or ketoses.Common example are glyceraldehyde,glucose fructose etc,

Q2. Define lipids.

Ans 1: Lipids are naturally occurring organic compounds of animals and plants origin which are soluble in organic solvents and
belong to a very heterogeneous group of substance.

Q3. Write down the physical properties of Lipids.

Ans 1: 1.Lipids are insoluble in water and soluble in non-polar solvents e.g ether,chloroform and benzene etc.
2.Their primary building bock are fatty acids glycerol and sterol.
3.Lipids are utilized by the living organisms.

Q4. Briefly describe the simple protein?

Ans 1: These protein on hydrolysis yield only amino yield acids or their derivatives,For example albumins,globulins,legumin
collagen etc,globulins are insoluble in water but soluble in dilute salt solution ,They are found in animals,is also found in muscles and
also in plants,

Q5. How polystyrene is prepared,.

Ans 1: Polystyrene is prepared by the polymerization of styrene in the presence of a catalyst.

Q6. What are derived proteins?

Ans 1: They are the hydrolytic products of the above mentioned compounds,Sterols vitamin D and terpenes belong to this class of
lipids.

Q7. What are epoxy resins?

Ans 1: The epoxy resin are fundamentally polymers but retain their name on the basic of the starting material and the presence of
epoxide group in the poly,er.The epoxy resin is made by condensing epichlorohydrin with diphenylol propane.

Q8. Define Enzymes ,name their two properties?



Ans 1: The reaction catalyst of biological systems produced by living cells and are capable of catalyzing chemical reaction are
called enzymes.

Properties of enzymes:

1.Enzymes are protein or contain proteins as essential components and in addition require non protein components which are also
essential for their activity.

2.Many enzymes contain vitamins as their co factors for example ,nicotinamide adenine dinucleotide contain nicotinamide vitamin.

Q9. Explain denaturation of protein?

Ans 1: The structure of protein can be disrupted easily by heat,change in pH and under strongly oxidizing or reducing
condition,Under such conditions the proteins undergo denaturation, The most familiar example of denaturation is the change that take
place in albumin,the principle component of egg,white whenitis cooked in,In this particular case the change is irreversible.

Q10. What is Rancidity of fats or oils?

Ans 1: Fats or oils are liable to spoilage and give off an odour known as rancidity,lt is mainly caused by the hydrolytic or oxidation
reaction which release foul smelling aldehydes and fatty acids,
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