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 Notes : 1. All questions are compulsory & carry equal marks. 

 
 

1. a) Define carbohydrates. Write its general classification. 5 

 b) Describe starch in detail. 5 

  OR  

 c) Explain Glycolysis in detail. 10 

2. a) Explain primary & secondary structure of protein. 10 

  OR  

 b) Explain classification of enzymes according to IUB. 10 

3. a) Write a note on lactose. 2½ 

 b) Explain HMP shunt. 2½ 

 c) Write on essential & non-essential amino acids. 2½ 

 d) Explain the term apoenzyme & holoenzyme. 2½ 

  OR  

 e) Write a note on hyperglycemia. 2½ 

 f) Write on gluconeogenesis. 2½ 

 g) Explain transamination. 2½ 

 h) Explain effect of pH on the activity of enzymes. 2½ 

4. a) Write a note on glycogen. 2½ 

 b) Explain glycogenesis. 2½ 

 c) Describe colour reaction of protein. 2½ 

 d) Write on prosthetic group. 2½ 

  OR  

 e) Describe oxidation reaction on glucose. 2½ 

 f) Write importance of Kreb's cycle. 2½ 

 g) Explain urea synthesis. 2½ 

 h) Explain the term coenzyme, its example & function. 2½ 

5. a) Explain renal threshold. 2 

 b) Explain metabolism of carbohydrate in general. 2 

 c) Explain formation of peptide bond. 2 

 d) Write on glucogenic & ketogenic amino acid. 2 

 e) Define enzymes. 2 

  ***********  
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 Ôã îÞã¶ãã : - 1. ÔãÌãÃ ¹ãÆÎ¶ã ‚ããÌãÎ¾ã‡ãŠ ‚ããÖñ¦ã ‚ãããä¥ã ÔãÌãÃ ¹ãÆÎ¶ããâ¶ãã Ôã½ãã¶ã Øãì¥ã ‚ããÖñ¦ã.   

    

1. ‚ã) ‡ãŠºããóª‡ãŠãâÞããè Ì¾ããŒ¾ãã ²ãã. ¦¾ããÞãñ Ôãã½ãã¶¾ã ÌãØããê‡ãŠÀ¥ã ãäËÖã. 5 

 ºã) Ô›ãÞãÃºãªáªË ãäÌãÔ¦ãð¦ã¹ã¥ãñ ãäËÖã. 5 

  ãä‡ãâŠÌãã  

 ‡ãŠ) ØËã¾ã‡ãŠãñãäËãäÔãÔã ãäÌãÔ¦ãð¦ã¹ã¥ãñ Ô¹ãÓ› ‡ãŠÀã. 10 

2. ‚ã) ¹ãÆãä©ã¶ããâÞããè ¹ãÆã©ããä½ã‡ãŠ ‚ãããä¥ã ãä´¦ããè¾ã‡ãŠ ÀÞã¶ãã Ô¹ãÓ› ‡ãŠÀã. 10 

  ãä‡ãâŠÌãã  

 ºã) ‚ãã¾ã.¾ãî.ºããè. ‚ã¶ãìÔããÀ †¶¢ããƒÃ½ãÞãñ ÌãØããê‡ãŠÀ¥ã Ô¹ãÓ› ‡ãŠÀã. 10 

3. ‚ã) Ëù‡ã‹›ãñ•ã ÌãÀ ãä›¹ã¥ãñ ãäËÖã. 2½ 

 ºã) †Þã †½ã ¹ããè Îãâ› Ô¹ãÓ› ‡ãŠÀã. 2½ 

 ‡ãŠ) ‚ããÌãÎ¾ã‡ãŠ ‚ãããä¥ã ‚ã¶ããÌãÎ¾ã‡ãŠ ãä¦ã‡ã‹¦ãã½Ëñ ºãªáªË ãäËÖã. 2½ 

 ¡) `‚ãù¹ããñ†¶¢ããƒ½ã` ‚ãããä¥ã `ÖãñËã†¶¢ããƒ½ã` ¾ãã Ôãâ—ãã Ô¹ãÓ› ‡ãŠÀã. 2½ 

  ãä‡ãâŠÌãã  

 ƒ) Öã¾ã¹ãÀØËããäÔããä½ã¾ãã ÌãÀ ãä›¹ã¥ãñ ãäËÖã. 2½ 

 ¹ãŠ) ØËì‡ãŠãñãä¶ã¾ããñ•ãñ¶ãñãäÔãÔã ÌãÀ ãä›¹ã¥ãñ ãäËÖã. 2½ 

 Øã) ›Èã¶Ôã‚ãù½ããè¶ãñÎã¶ã Ô¹ãÓ› ‡ãŠÀã. 2½ 

 Ö) †¶¢ããƒ½ãÞ¾ãã ãä‰ãŠ¾ããÎããèË¦ãñÌãÀ ¹ããè.†Þã Þãã ¹ãÆ¼ããÌã Ô¹ãÓ› ‡ãŠÀã. 2½ 

4. ‚ã) ØËã¾ã‡ãŠãñ•ã¶ã ÌãÀ ãä›¹ã¥ãñ ãäËÖã. 2½ 

 ºã) ØËã¾ã‡ãŠãñ•ãñ¶ãñãäÔãÔã Ô¹ãÓ› ‡ãŠÀã. 2½ 

 ‡ãŠ) ¹ãÆãä©ã¶ããâÞããè ÀâØã ¹ãÆãä¦ããä‰ãŠ¾ãã Ô¹ãÓ› ‡ãŠÀã. 2½ 

 ¡) `¹ãÆãñÔ©ãñ›ãè‡ãŠ Ôã½ãîÖ` ÌãÀ ãäËÖã. 2½ 

  ãä‡ãâŠÌãã  

 ƒ) ØËì‡ãŠãñ•ãÞããè ‚ããßÔããè‡ãŠÀ¥ã ãä‰ãŠ¾ãã ãäËÖã. 2½ 

 ¹ãŠ) `‰ãñŠºã Ôãã¾ã‡ãŠË` Þãñ ½ãÖ¦Ìã ãäËÖã. 2½ 

 Øã) ¾ãìÀãè¾ãã ÔãâÎËñÓã¥ã Ô¹ãÓ› ‡ãŠÀã. 2½ 

 Ö) ‡ãŠãñ†¶¢ããƒ½ã, ¦¾ããÞãñ „ªãÖÀ¥ã ‚ãããä¥ã ‡ãŠã¾ãÃ Ô¹ãÓ› ‡ãŠÀã. 2½ 

5. ‚ã) Àãè¶ãË ©ãÆ ñÎãÖãñÊ¡ Ô¹ãÓ› ‡ãŠÀã. 2 

 ºã) ‡ãŠºããóª‡ãŠãâÞãñ Þã¾ãã¹ãÞã¾ã Ôãã½ãã¶¾ã¹ã¥ãñ Ô¹ãÓ› ‡ãŠÀã. 2 

 ‡ãŠ) ¹ãñ¹›ãƒ¡ ºãâ£ããÞãñ ãä¶ã½ããÃ¥ã Ô¹ãÓ› ‡ãŠÀã. 2 

 ¡) ãä‡ãŠ›ãñ•ãñãä¶ã‡ãŠ ‚ãããä¥ã ØËì‡ãŠãñ•ãñãä¶ã‡ãŠ ãä¦ã‡ã‹¦ãã½ËãâºãªáªË ãäËÖã. 2 

 ƒ) †¶¢ããƒ½ãÞããè Ì¾ããŒ¾ãã ²ãã. 2 

  ************  
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 ÔãîÞã¶ãã†ú :- 1. Ôã¼ããè ¹ãÆÎ¶ã ‚ããä¶ãÌãã¾ãÃ Öõ ý Ôã¼ããè ¹ãÆÎ¶ããò ‡ãŠãñ ‚ãâ‡ãŠ Ôã½ãã¶ã Öõ ý  
    

1. ‚ã) ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãŠãè ¹ããäÀ¼ããÓãã ãäª•ããè¾ãñ ý ƒÔã‡ãŠã Ôãã½ãã¶¾ã ÌãØããê‡ãŠÀ¥ã ãäËŒããè¾ãñ ý 5 

 ºã) Ô›ãÞãÃ ‡ãŠãñ ãäÌãÔ¦ãð¦ãÁ¹ãÔãñ Ôã½ã¢ããƒ† ý 5 

  ‚ã©ãÌãã  

 ‡ãŠ) `ØËã¾ã‡ãŠãñãäËÔããèÔã` ‡ãŠãñ ãäÌãÔ¦ãð¦ãÁ¹ãÔãñ Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 10 

2. ‚ã) ¹ãÆãñ›ãè¶ã ‡ãŠãè ¹ãÆã©ããä½ã‡ãŠ ¦ã©ãã ãä´¦ããè¾ã‡ãŠ ÔãâÀÞã¶ãã Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 10 

  ‚ã©ãÌãã  

 ºã) ‚ãã¾ã.¾ãî.ºããè. ‡ãñŠ ‚ã¶ãìÔããÀ †¶¢ããƒ½ã ‡ãŠã ÌãØããê‡ãŠÀ¥ã Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 10 

3. ‚ã) Ëù‡ã‹›ãñ•ã ¹ãÀ ãä›¹¹ã¥ããè ãäËŒããè¾ãñ ý 2½ 

 ºã) †Þã.†½ã.¹ããè Îãâ› Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2½ 

 ‡ãŠ) ‚ããÌãÎ¾ã‡ãŠ ¦ã©ãã ‚ã¶ããÌãÎ¾ã‡ãŠ ÌãÔããè¾ã ‚ã½Ëãò ‡ãñŠ ºããÀñ ½ãò ãäËŒããè¾ãñ ý 2½ 

 ¡) `‚ãù¹ããñ†¶¢ããƒ½ã` ¦ã©ãã `ÖãñËãñ†¶¢ããƒ½ã` ƒ¶ã Ôãâ—ãã‚ããò ‡ãŠãñ Ô¹ãÓ› ãä‡ãŠ•ããèñ¾ã ý 2½ 

  ‚ã©ãÌãã  

 ƒ) `Öã¾ã¹ãÀØËããäÔããä½ã¾ãã` ¹ãÀ ãä›¹¹ã¥ããè ãäËŒããè¾ãñ ý 2½ 

 ¹ãŠ) `ØËì‡ãŠãñãä¶ã¾ããñ•ãñ¶ãñãäÔãÔã` ¹ãÀ ãäËŒããè¾ãñ ý 2½ 

 Øã) ›Èã¶Ôã‚ãù½ããè¶ãñÎã¶ã Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2½ 

 Ö) †¶¢ããƒ½ã ‡ãŠãè ãä‰ãŠ¾ããÎããèË¦ãã ¹ãÀ ¹ããè.†Þã ‡ãŠã ¹ãÆ¼ããÌã Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2½ 

4. ‚ã) `ØËã¾ã‡ãŠãñ•ã¶ã` ¹ãÀ ãä›¹¹ã¥ããè ãäËŒããè¾ãñ ý 2½ 

 ºã) `ØËã¾ã‡ãŠ•ããñ¶ãñãäÔãÔã` Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2½ 

 ‡ãŠ) ¹ãÆãñ›ãè¶ã ‡ãŠãè ÀâØã ‚ããä¼ããä‰ãŠ¾ãã¾ãò Ôã½ã¢ããƒ†ò ý 2½ 

 ¡) ¹ãÆãñÔ©ãñ›ãè‡ãŠ Ôã½ãîÖ ¹ãÀ ãäËŒããè¾ãñ ý 2½ 

  ‚ã©ãÌãã  

 ƒ) ØËì‡ãŠãñ•ã ‡ãŠãè ‚ããßÔããè‡ãŠÀ¥ã ãä‰ãŠ¾ãã¾ãò Ôã½ã¢ããƒ†ò ý 2½ 

 ¹ãŠ) ‰ãñŠºÔã Ôãã¾ã‡ãŠË ‡ãŠã ½ãÖ¦Ìã ãäËŒããè¾ãñ ý 2½ 

 Øã) `¾ãîÀãè¾ãã ÔãâÎËñÓã¥ã` ‡ãŠãñ Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2½ 

 Ö) ‡ãŠãñ†¶¢ããƒ½ã ƒÔã Ôãâ—ãã, „Ôã‡ãñŠ „ªãÖÀ¥ã ¦ã©ãã ‡ãŠã¾ããó ‡ãñŠ ´ãÀã Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2½ 

5. ‚ã) `Àãè¶ãË ©ãñ ÆÎãÖãñÊ¡` ‡ãŠãñ Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2 

 ºã) ‡ãŠãºããóÖã¾ã¡Èñ› ‡ãŠã Þã¾ãã¹ãÞã¾ã Ôãã½ãã¶¾ã Á¹ã Ôãñ Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2 

 ‡ãŠ) ¹ãñ¹›ãƒ¡ ºãâ£ã ‡ãñŠ ãä¶ã½ããÃ¥ã ‡ãŠãñ Ô¹ãÓ› ãä‡ãŠ•ããè¾ãñ ý 2 

 ¡) ØËì‡ãŠãñ•ãñ¶ããè‡ãŠ ¦ã©ãã ãä‡ãŠ›ãñ•ãñ¶ããè‡ãŠ ‚ã½ããè¶ããñ ‚ã½Ëãò ‡ãñŠ ºããÀñ ½ãò ãäËŒããè¾ãñ ý 2 

 ƒ) †¶¢ããƒ½ã ‡ãŠãè ¹ããäÀ¼ããÓãã ãäª•ããè¾ãñ ý 2 

  ***************  

 

m
unote

s.i
n

m
unote

s.i
n



GUG/W/16/5416(A) 4 

 

 

m
unote

s.i
n

m
unote

s.i
n


