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Explain in detail about the importance and types of
enzymes.

OR
What is food toxins ? Explain about different types of

food toxins and it's poisonous effects.

What is metabolism ? Write about the metabolism
of protein.
OR

Write about the properties of enzymes.

Give the meaning and definition of enzyme. Explain
factor affecting on activity of enzyme.

OR
Explain about which types of material is used in food

adulteration.

What is adulteration ? Explain about the law of
adulteration and method for checking adulteration in
oil, ghee and sugar.

OR
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Explain about the causes which produce toxins in the food ? 14

Write short notes : (any two)

(1) Defecting methods of adulteration in spices

(2) Metabolism of carbohydrate

(3) Metabolism of lipid

(4) Defecting methods of adulteration in milk, cereals,

pulses, and flour.
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