
A (Printed Pages 4)

Note : five No. 1

compulsory one 

Unit-IV/ -IV

S-740
B.Sc. (Part-I) Examination, 2015

CND

Second Paper

(Nutritional Biochemistry & Food Microbiology)

Time Allowed : Three Hours ] [ Maximum Marks : 50

Answer questions in all. Question 

is . Attempt question

from each unit.

1. Answer the following in brief : 2×10=20

(i) Comment on the functions of plasmids.

(ii) Define septicaemia.

(iii) Write down the differences between exo-

toxin and endotoxin.

(ii) Fungi

(iii) Rancidity

8. (a) Discuss the sources of containmation of

food and  give two examples each for

microbial spoilage of following mentioned

foods: 3½

(1) Fresh food

(2) Canned foods

(3) Milk

(b) Irradiations can be used as a food pres-

ervation method. Explain it. 4

9. Discuss in detail the methods of bacterial re-

combination. 7½

kegâue ØeMveeW kesâ Gòej oerefpeS~ nw~

ØelÙeskeâ FkeâeF& mes  ØeMve keâerefpeS~

efvecveefueefKele kesâ Gòej meb#eshe ceW oerefpeS :

hueeefpce[dme kesâ keâeÙeeX hej efšhheCeer keâerefpeS~

jòeâefJe<eCCelee keâes heefjYeeef<ele keâerefpeS~

Skeäpeesšeefkeämeve SJeb Sb[esšeefkeämeve kesâ Deblej       efueefKeS~

HeâHetbâo

KešJeeme

KeeÅe mebot<eCe kesâ œeesle kesâ efJe<eÙe ceW efJemleejhetJe&keâ efueefKeÙes
leLee efvecveefueefKele GefuueefKele KeeÅe heoeLeeX keâer met#cepeerJeerÙe
efJeke=âefle kesâ oes GoenjCe oerefpeS:
(1) leepee KeeÅe heoeLe&
(2) šerve ef[yyeeyevo KeeÅe heoeLe&
(3) otOe

KeeÅe heoeLe & kesâ mebj#eCe kesâ efueS efkeâjCeve keâe GheÙeesie
neslee nw~ JÙeeKÙee keâerefpeS~

peerJeeefCJekeâ hegvemeËÙeespeve heæefleÙeeW keâe efJemleej mes GuuesKe keâerefpeS~

heeBÛe ØeMve meb. 1 DeefveJeeÙe& 

Skeâ

FkeâeF&
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(iv) Name any two hormones that are se-

creted from pancreas.

(v) What is homolactic acid fermentation?

(vi) How many ATPs are formed in the con-

version of glucose into pyruvate during

glycolysis?

(vii) What is ammonification?

(viii) What do you mean by diabetic ketosis?

(ix) Name any two inhibitors of electron trans-

port chain.

(x) What is microbial spoilage of food?

2. Discuss molecular aspect of transport in de-

tail. 7½

3. Write short notes: 7½

(a) Passive Diffusion

(b) Electron Transport chain

(c) Nucleic Acids

4. Draw and explain Pentose Phosphate Pathway.

7½

5. Explain  oxidation of fatty acids in detail. 7½

6. (a) Draw the growth curve of bacteria. 3½

(b) Discuss any two methods to measure

bacterial growth. 4

7. Write short notes on the following: 2½×3

(i) Viruses

efkeâvneR oes neceexve pees DeivÙeeMeÙe mes œeeefJele        nQ, kesâ
veece efueefKeS~

nesceesuesefkeäškeâ Decue efkeâCJeve keäÙee nw?

iueeFkeâesefueefmeme Éeje heeF™Jesš ceW iuetkeâespe kesâ efJeefveceÙe
hej efkeâleves S.šer.heer. yeveles nQ?

DeceesefveefheâkesâMeve mes Deehe keäÙee mecePeles nQ?

ceOegcesn Decuejòeâlee mes Deehe keäÙee mecePeles nQ?

Fueskeäšêve mebJeen ëe=bKeuee kesâ efkeâvneR oes efvejesOekeâeW kesâ veece
yeleeFS~

KeeÅe heoeLeeX keâer met#cepeerJeerÙe efJeke=âefle keäÙee nw?

mebJenve kesâ DeeefCJekeâ he#e keâer efJemle=le JÙeeKÙee keâerefpeÙes~

mebef#ehle efšhheCeer efueefKeÙes :

(keâ) hewefmeJe ef[HeäÙetpeve

(Ke) Fueskeäšê@ve šêvmeheesš& Ûesve

(ie) vÙete fkeäuekeâ Decue

hesvšespe heâe@mhesâš heeLeJes keâe efÛe$eCe SJeb JeCe&ve keâefjÙes~

JemeerÙe Decue keâe  (yeerše) Deekeämeer[sMeve efJemle=le ™he mes efueefKeÙes~

peerJeeefCJekeâ mebJe=efæ Je›eâ efÛeef$ele keâefjS~

peerJeeefCbbJekeâ mebJe=efæ kesâ cetuÙeebkeâve keâjves kesâ efueS efkeâvneR
oes heæefleÙeeW keâe GuuesKe keâerefpeS~

efvecveefueefKele hej mebef#ehle efšhheCeer efueefKeS:

efJe<eeCeg
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