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ENGLISH VERSION

1 Discuss about the food toxin produced by internal reasons. 14

OR
1  Explain the metabolism of carbohydrates and fat. 14
2 Discuss about the properties of enzymes, in detail. 14
OR
2 Write about the anabolism, catabolism and metabolism 14

of protein.

3 Write about the adulteration testing method of different 14

types of spices.

OR
3 Give information about the different types and toxic 14
effect food toxin, in detail.
4 Discuss about the testing methods to check the 14

adulteration in milk and milk products, ghee, oil, sugar, salt

and jaggery.

OR
4  Explain the working procedure and types of enzymes. 14
5 Write short note : (any two) 14

(1) Adulteration in different food.

(2) Discuss about the food toxins produced by
microorganisms and personal food allergy.

(3) Write about the meaning, definition and laws of food
adulteration.

(4) Discuss the factors affecting on enzyme activity.
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