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

    

1. a) What is alkanes? Explain with example the 1º, 2º, and 3º carbon atom? Give IUPAC 

nomenclature of the following. 

C

H

CH3

CH3

C

H

Br

CH3

i)

CCH3

CH3

CH3

ii)

CH3

,

 
 

10 

  OR 

 

 

 b) What are alkenes? How will you prepare alkenes from  
 

1) By dehydration of alcohol 
 

2) Dehydrohalogenation of alkyl halides 
 

3) By dehydrogenation with examples. 

 

10 

2. a) Write the concept of isomerism? Explain with examples the  
 

1) Structural isomerism 2) Chain isomerism 
 

3) Functional isomerism 4) Positional isomerism 

 

10 

  OR 

 

 

 b) Give the classification of Monosaccharides? Write osozone and oxidation reaction of 

fructose?  

 

10 

3. a) Write the names of functional group present in the following compounds. 

i) CCH3 NH2; ii) NO2; 3 2 2CH CH NH− −iii)

 
Give example for Ketone and aldehyde functional group present in the compound. 

 

2½ 

 b) Explain any two chemical properties of acetylene. 

 

2½ 

 c) Write a note on optical & structural isomerism. 

 

2½ 

 d) Write oxidation reaction of glucose. 

 

2½ 

  OR 
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 e) Write IUPAC names of following organic compounds. 

CH3

CH3

CH3

CH3

i)

Cl

CH2 - CH3

ii)

;

 
 

2½ 

 f) Write chemical properties of methane & its uses. 

 

2½ 

 g) Explain D & L system of nomenclature with examples. 

 

2½ 

 h) Define carbohydrates and classify on the basis of sugars and non-sugars; mono, di, tri, and 

polysaccharides.  

 

2½ 

4. a) Define saturated and unsaturated hydrocarbon and give one example each? 

 

2½ 

 b) Write two method of preparation of acetylene with examples? 

 

2½ 

 c) Write a short accounts of meso compounds. 

 

2½ 

 d) Explain open chain structure of glucose. 

 

2½ 

  OR 

 

 

 e) In the following example denote which is primary, secondary, tertiary and quaternary 

carbon atom. 

C

CH3

CH3

CH3

C

H

CH3

C

H

H

CH3
1 2 3 4

 
 

2½ 

 f) Write use of Acetylene compound. 

 

2½ 

 g) Explain preparation of vinegar by fermentation process. 

 

2½ 

 h) Write chemical properties of glucose. 

 

2½ 

5. a) Give general formula with example of alkene and alkynes. 

 

2½ 

 b) Write properties and uses of ethylene.  

 

2½ 

 c) Define fermentation? Write ideal conditions for fermentation. 

 

2½ 

 d) Explain fermentation of glucose and fructose. 

 

2½ 

  *********  
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Time : Three Hours Max. Marks : 50 
_____________________________________________________________________ 

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

    

1. ‚ã) ‚ãÊ‡ãñŠ¶ã ½Ö¥ã•ãñ ‡ãŠã¾ã? 1º , 2º  ‚ãããä¥ã 3º  ‡ãŠãºãÃ¶ã Þãñ „ªãÖÀ¥ã ªñ…¶ã Ô¹ãÓ› ‡ãŠÀã? ŒããËãèË Ôãò³ãè¾ã ¹ãªã©ããÃÞããè 

‚ãã¾ã.¾ãì.¹ããè.†.Ôããè. ¶ããÌãñ ãäËÖã. 

C

H

CH3

CH3

C

H

Br

CH3

i)

CCH3

CH3

CH3

ii)

CH3

,

 
 

10 

  ãä‡ãâŠÌãã 

 

 

 ºã) ‚ãÊ‡ãŠãè¶ã ½Ö¥ã•ãñ ‡ãŠã¾ã? ‚ãã¹ã¥ã ŒããËãèË ãäªËñÊ¾ãã ¹ã£ª¦ããè¶ãñ ‚ãÊ‡ãŠãè¶ã ‡ãŠÔãñ ºã¶ãÌããË, „ªãÖÀ¥ã Ôããñºã¦ã ÔããâØãã. 

1) ‚ãÊ‡ãŠãñÖãñË ½ã£ãî¶ã ¹ãã¥ããè (Dehydration) ‡ãŠã¤î¶ã 

2) ‚ãÊ‡ãŠãƒË ÖùËãƒÃ› ½ã£ãî¶ã Öã¾ã¡Èãñ•ã¶ã Ìã ÖùËãñ•ã¶ã (Dehydrohalogenation) ‡ãŠã¤î¶ã 

3) Öã¾ã¡Èãñ•ã¶ã (Dehydrogenation) ‡ãŠã¤î¶ã 

 

10 

2. ‚ã) Ôã½ããÌã¾ãÌã¦ããÞããè Ôãâ‡ãŠÊ¹ã¶ãã ãäËÖã? „ªãÖÀ¥ã ªñ…¶ã ŒããËãèË Ôã½ããÌã¾ãÌã¦ãã Ô¹ãÓ› ‡ãŠÀã 

1) ÔãâÀÞã¶ãã¦½ã‡ãŠ (structural) Ôã½ããÌã¾ãÌã¦ãã 

2) ÔããŒãßãè (chain) Ôã½ããÌã¾ãÌã¦ãã 

3) ãä‰ãŠ¾ãããäÎãË (functional) Ôã½ããÌã¾ãÌã¦ãã 

4) ¹ãª (Positional) Ôã½ããÌã¾ãÌã¦ãã 

 

10 

  ãä‡ãâŠÌãã 

 

 

 ºã) ½ããñ¶ããñÔãù‡ãŠÀãƒ¡ ÌãØããê‡ãŠÀ¥ã Ô¹ãÓ› ‡ãŠÀã? ¹ãÆìŠ‡ã‹›ãñ•ã Þããè ‚ããñÔãñ¢ããñ¶ã Ìã ‚ããù‡ã‹Ôããè‡ãŠÀ¥ã ãä‰ãŠ¾ãã ãäËÖã. 

 

10 

3. ‚ã) ŒããËãèË Ôãâ¾ãìØãã½ã£¾ãñ „¹ããäÔ©ã¦ã ãä‰ãŠ¾ããÎããèË Øã›ãÞããè ¶ããÌãñ ãäËÖã. 

i) CCH3 NH2; ii) NO2; 3 2 2CH CH NH− −iii)

 

‡ãŠãè›ãñ¶ã (Ketone) ‚ãããä¥ã ‚ãÊ¡ãèÖãƒ¡ (aldehyde) Ôãâ¾ãìØã ¹ãªã©ããÃÞãñ „ªãÖÀ¥ã ²ãã. 

 

2½ 

 ºã) ‚ãùãäÔã›ãèËãè¶ã (Acetylene) Þãñ ªãñ¶ã ÀãÔãã¾ã¶ããè‡ãŠ Øãì¥ã£ã½ãÃ Ô¹ãÓ› ‡ãŠÀã. 

 

2½ 

 ‡ãŠ) ¶ãñ¨ãñãä³¾ãã Ôãâºãâ£ããèÞãã (optical) ‚ãããä¥ã ÔãâÀÞã¶ãã¦½ã‡ãŠ (structural) Ôã½ããÌã¾ãÌã¦ãã ÔããŸãè ›ãè¹ã ãäËÖã. 

 

2½ 

 ¡) ØËî‡ãŠãñ•ãÞããè ‚ããù‡ã‹Ôããè‡ãŠÀ¥ã ãä‰ãŠ¾ãã ãäËÖã. 

 

2½ 

  ãä‡ãâŠÌãã 
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 ƒ) ŒããËãèË Ôãò³ãè¾ã ¹ãªã©ããÃÞããè ‚ãã¾ã. ¾ãì. ¹ããè. †. Ôããè. ¶ããÌãñ ãäËÖã. 

CH3

CH3

CH3

CH3

i)

Cl

CH2 - CH3

ii)

;

 
 

2½ 

 ¹ãŠ) ãä½ã©ãñ¶ã Þãñ ÀãÔãã¾ããä¶ã‡ãŠ Øãì¥ã£ã½ãÃ ‚ãããä¥ã „¹ã¾ããñØã ãäËÖã. 

 

2½ 

 Øã) `D` ‚ãããä¥ã `L` ¹ãÆ¥ããËãè ¶ãã½ããâ‡ãŠ¶ã „ªãÖÀ¥ã ªñ…¶ã Ô¹ãÓ› ‡ãŠÀã. 

 

2½ 

 Ö) ‡ãŠºããóª‡ãŠãÞããè (carbohydrates) Ì¾ããŒ¾ãã ²ãã. ‚ãããä¥ã ãäªËñÊ¾ãã †‡ãŠ, ªãñ¶ã, ¦ããè¶ã, ºãÖî (Polysaccharide) Ôãù‡ãñŠÀãƒ¡ Þãñ 

ÌãØããê‡ãŠÀ¥ã ÔããŒãÀ (sugar) ‚ãããä¥ã ‚ãÔããŒãÀ (non-sugar) ‚ãã£ããÀãÌãÀ ãäËÖã. 

 

2½ 

4. ‚ã) Ôãâ¹ãð¹¦ã ‚ãããä¥ã ‚ãâÔã¹ãð¹¦ã Öã¾ã¡Èãñ‡ãŠãºãÃ¶ãÞããè Ì¾ããŒ¾ãã †‡ãŠ „ªãÖÀ¥ã Ôããñºã¦ã ²ãã. 

 

2½ 

 ºã) †ãäÔããä›Ëãè¶ã (âacetylene) ºã¶ãÌããè¶¾ããÞ¾ãã ªãñ¶ã ‡ãŠã¾ãÃ¹ã£ª¦ããè „ªãÖÀ¥ã Ôããñºã¦ã ²ãã. 

 

2½ 

 ‡ãŠ) ãä½ã¢ããñ Ôãâ¾ãìØã Þãñ ©ããñ¡‡ã‹¾ãã¦ã Ìãð¦¦ããâ¦ã ãäËÖã. 

 

2½ 

 ¡) ØËî‡ãŠãñ•ãÞããè ŒãìÊ¾ãã ÎãðâŒãËãÌãËãè ÀÞã¶ãã Ô¹ãÓ› ‡ãŠÀã. 

 

2½ 

  ãä‡ãâŠÌãã 

 

 

 ƒ) ŒããËãèË ãäªËñÊ¾ãã „ªãÖÀ¥ãã½ã£ãñ ¹ãÆ©ã½ã, ãä´ãä¦ã¾ã, ¦ãð¦ããè¾ã ‚ãããä¥ã Þã¦ãî©ãÃ ‡ãŠãºãÃ¶ã ‚ã¥ãî ‡ãŠãñ¥ã¦ãã ‚ããÖñ ¦¾ããÞããè ‚ããñßŒã ‡ãŠÀã. 

C

CH3

CH3

CH3

C

H

CH3

C

H

H

CH3
1 2 3 4

 
 

2½ 

 ¹ãŠ) †ãäÔããä›Ëãè¶ã (acetylene) ¹ãªã©ããÃÞãã „¹ã¾ããñØã ãäËÖã. 

 

2½ 

 Øã) ãä‡ãŠ¥Ìã¥ããè‡ãŠÀ¥ãã´ãÀñ (fermentation) ãäÌÖ¶ãñØããÀ (vinegar) ºã¶ããäÌã¥¾ããÞããè ¹ã£ª¦ã ãäËÖã. 

 

2½ 

 Ö) ØËî‡ãŠãñ•ãÞãñ ÀãÔãã¾ã¶ããè‡ãŠ Øãì¥ã£ã½ãÃ ãäËÖã. 

 

2½ 

5. ‚ã) ‚ãÊ‡ãŠãè¶ã (alkene) ‚ãããä¥ã ‚ãÊ‡ãŠã¾ã¶ãÞãñ (alkyne) Ôãã½ãã¶¾ã Ôãî¨ã „ªãÖÀ¥ã Ôããñºã¦ã ãäËÖã. 

 

2½ 

 ºã) ƒ©ããèËãè¶ã (ethylene) Þãñ Øãì¥ã£ã½ãÃ ‚ãããä¥ã „¹ã¾ããñØã ãäËÖã. 

 

2½ 

 ‡ãŠ) ãä‡ãŠ¥Ìã¥ããè‡ãŠÀ¥ããÞããè Ì¾ããŒ¾ãã ²ãã? ãä‡ãŠ¥Ìã¥ããè‡ãŠÀ¥ããÞããè ‚ããªÎãÃ ¹ããäÀãäÔ©ã¦ããè ÌãÀ ãäËÖã. 

 

2½ 

 ¡) ØËî‡ãŠãñ•ã ‚ãããä¥ã ¹ãÆìŠ‡ã‹›ãñ•ã Þ¾ãã ãä‡ãŠ¥Ìã¥ããè‡ãŠÀ¥ããÞããè Ô¹ãÓ›ãè‡ãŠÀ¥ã ²ãã. 

 

2½ 

  **********  
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 ÔãîÞã¶ãã†ú :- 1. Ôã¼ããè ¹ãÆÎ¶ã ‚ããÌãÎ¾ã‡ãŠ Öõ ‚ããõÀ Ôã¼ããè ¹ãÆÎ¶ããò ‡ãŠãñ Ôã½ãã¶ã ‚ãâ‡ãŠ Öõý  

    

1. ‚ã) ‚ãÊ‡ãñŠ¶ã (alkane) ‡ã‹¾ãã Öõ? 1º , 2º  ‚ããõÀ 3º  ‡ãŠãºãÃ¶ã „ªãÖÀ¥ã ªñ‡ãŠÀ Ôã½ã¢ããƒ¾ãñ? ¶ããèÞãñ ãäª¾ãñ Öì† ‡ãŠãºãÃãä¶ã‡ãŠ ¾ããõØããè‡ãŠãñ ‡ãñŠ 

‚ãã¾ã.¾ãì.¹ããè.†.Ôããè. ¶ãã½ã ãäËãäŒã†ý 

C

H

CH3

CH3

C

H

Br

CH3

i)

CCH3

CH3

CH3

ii)

CH3

,

 
 

10 

  ‚ã©ãÌãã 

 

 

 ºã) ‚ãÊ‡ãŠãè¶ã (alkene) ‡ã‹¾ãã Öõ? ¶ããèÞãñ ãäª¾ãñ Öì† ¹ã£ª¦ããè ‡ãñŠ ‚ã¶ãìÔããÀ ‚ãã¹ã ‚ãÊ‡ãŠãè¶ã ‡ãõŠÔãñ ºã¶ãã†Øãñ „ªãÖÀ¥ã ªñ‡ãŠÀ Ôã½ã¢ããƒ¾ãñ? 

1) ‚ãÊ‡ãŠãñÖãñË ½ãò Ôãñ ¹ãã¥ããè ãä¶ã‡ãŠãË ‡ãŠÀ (Dehydration)  

2) ‚ãÊ‡ãŠãƒË ÖùËãƒÃ› Ôãñ Öã¾ã¡Èãñ•ã¶ã ‚ããõÀ ÖùËãñ•ã¶ã (Dehydrohalogenation) ãä¶ã‡ãŠãË ‡ãñŠ Ôã½ã¢ããƒ¾ãñý 

3) ÖãƒÃ¡Èãñ•ã¶ã (Dehydrogenation) ãä¶ã‡ãŠãË ‡ãñŠ Ôã½ã¢ããƒ¾ãñý 

 

10 

2. ‚ã) Ôã½ããÌã¾ãÌã¦ãã ‡ãñŠ ãäÔã£ªãâ¦ããñ ‡ãŠãñ Ô¹ãÓ› ‡ãŠÀãñ? „ªãÖÀ¥ã ªñ‡ãŠÀ ¶ããèÞãñ ãäª¾ãñ Ôã½ããÌã¾ãÌã¦ãã (isomerism) ‡ãŠãñ Ôã½ã¢ããƒ¾ãñý 

1) ÔãâÀÞã¶ãã¦½ã‡ãŠ (structural) Ôã½ããÌã¾ãÌã¦ãã 

2) ÑãâðŒãËã (chain) Ôã½ããÌã¾ãÌã¦ãã 

3) ‡ãŠã¾ããÃ¦½ã‡ãŠ (functional) Ôã½ããÌã¾ãÌã¦ãã 

4) ¹ãª (Positional) Ôã½ããÌã¾ãÌã¦ãã 

 

10 

  ‚ã©ãÌãã 

 

 

 ºã) ½ããñ¶ããñÔãù‡ãŠÀãƒ¡ ÌãØããê‡ãŠÀ¥ã Ô¹ãÓ› ãä‡ãŠãä•ã¾ãñ? ¹ãÆìŠ‡ã‹›ãñ•ã ‡ãŠãè ‚ããñÔããñ¢ããñ¶ã ‚ããõÀ ‚ããù‡ã‹Ôããè‡ãŠÀ¥ã ãä‰ãŠ¾ãã ãäËãäŒã†ý 

 

10 

3. ‚ã) ãä¶ã½¶ã ¾ããõØããè‡ãŠãñ ½ãò „¹ãÔ©ããè¦ã Ôããä‰ãŠ¾ã Ôã½ãîÖ ‡ãñŠ ¶ãã½ã ãäËãäŒã¾ãñý 

i) CCH3 NH2; ii) NO2; 3 2 2CH CH NH− −iii)

 

‡ãŠãè›ãñ¶ã ‚ããõÀ ‚ãÊ¡ãèÖãƒ¡ (aldehyde) Ôãâ¾ãìØã ¹ãªã©ãã ñ Ã ‡ãñŠ „ªãÖÀ¥ã ªñ‡ãŠÀ Ôã½ã¢ããƒ¾ãñý 

 

2½ 

 ºã) †ãäÔã›ãèËãè¶ã (Acetylene) ‡ãñŠ ªãñ ÀãÔãã¾ããä¶ã‡ãŠ Øãì¥ã£ã½ãÃ Ô¹ãÓ› ‡ãŠÀãñý 

 

2½ 

 ‡ãŠ) ¹ãÆ‡ãŠãÎã Ôãâºãâ£ããè (optical) ‚ãã õÀ ÔãâÀÞã¶ãã¦½ã‡ãŠ (structural) Ôã½ããÌã¾ãÌã¦ãã ‡ãñŠ ãäË† ‚ããÌãÎ¾ã‡ãŠ ãä›¹¹ã¥ããè ªãèãä•ã¾ãñý 

 

2½ 

 ¡) ØËî‡ãŠãñ•ã ‡ãŠãè ‚ããù‡ã‹Ôããè‡ãŠÀ¥ã ‡ãŠãè ãä‰ãŠ¾ãã ‡ãŠãñ ãäËãäŒã¾ãñý 

 

2½ 

  ‚ã©ãÌãã 
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 ƒ) ¶ããèÞãñ ãäª¾ãñ ãä¶ã½¶ã ‡ãŠãºãÃãä¶ã‡ãŠ ¾ããõØããè‡ãŠãñ ‡ãñŠ ‚ãã¾ã. ¾ãì. ¹ããè. †. Ôããè. ¶ãã½ã ãäËãäŒã¾ãñý 

CH3

CH3

CH3

CH3

i)

Cl

CH2 - CH3

ii)

;

 
 

2½ 

 ¹ãŠ) ãä½ã©ãñ¶ã ‡ãñŠ ÀãÔãã¾ããä¶ã‡ãŠ Øãì¥ã£ã½ãÃ †Ìãâ „¹ã¾ããñØã ãäËãäŒã†ý 

 

2½ 

 Øã) `D` ‚ããõÀ `L` ¹ãÆ¥ããËãè ‡ãñŠ ¶ãã½ãã‡ãŠÀ¥ã ‡ãõŠÔãñ ‡ãŠÀ¦ãñ Öõ „ªãÖÀ¥ã ªñ‡ãŠÀ Ô¹ãÓ› ‡ãŠÀãñ 

 

2½ 

 Ö) ‡ãŠãºããóÖãƒ¡Èñ› (carbohydrates) ‡ãŠãè ¹ããäÀ¼ããÓãã ªãèãä•ã†ý ‚ããõÀ †‡ãŠ,(mono) ªãñ¶ã,(Di) ¦ããè¶ã,(Tri) ºãÖî (Poly) Ôãù‡ãñŠÀãƒ¡ 

(saccharide) ‡ãñŠ ÌãØããê‡ãŠÀ¥ã Îã‡ãÃŠÀã (sugar) Ìã ‚ãÎã‡ãÃŠÀã (non-sugar) ‡ãñŠ ‚ãã£ããÀ ¹ãÀ ãäËãäŒã†ý 

 

2½ 

4. ‚ã) Ôãâ¦ãð¹¦ã ‚ããõÀ ‚ãâÔã¦ãð¹¦ã Öã¾ã¡Èãñ‡ãŠãºãÃ¶ã ‡ãŠãñ „ªãÖÀ¥ã ªñ‡ãŠÀ ¹ããäÀ¼ããÓããè¦ã ãä‡ãŠãä•ã¾ãñý 

 

2½ 

 ºã) †ãäÔããä›Ëãè¶ã (âacetylene) ºã¶ãã¶ãñ ‡ãŠãè ªãñ ‡ãŠã¾ãÃ¹ã£ªãä¦ã ‡ãŠãñ „ªãÖÀ¥ã ‡ãñŠ Ôãã©ã ãäªãä•ã¾ãñý 

 

2½ 

 ‡ãŠ) ãä½ã¢ããñ (Meso) Ôãâ¾ããñØã ‡ãñŠ ËÜãì Ìãð¦ããâ¦ã ãäËãäŒã¾ãñý 

 

2½ 

 ¡) ØËî‡ãŠãñ•ã ‡ãŠãè ŒãìÊããè ÑãâðŒãËã ‡ãŠãè ÀÞã¶ãã ‡ãŠãñ Ô¹ãÓ› ‡ãŠÀãñý 

 

2½ 

  ‚ã©ãÌãã 

 

 

 ƒ) ¶ããèÞãñ ãäª¾ãñ Øã¾ãñ „ªãÖÀ¥ã ½ãò ¹ãÆ©ã½ã, ãä´ãä¦ã¾ã, ¦ãð¦ããè¾ã Ìã Þã¦ãî©ãÃ ‡ãŠãºãÃ¶ã ‚ã¥ãî (atom) ‡ãŠãõ¶ãÔãã Öõ Ìããñ ¹ãÖÞãããä¶ã¾ãñý 

C

CH3

CH3

CH3

C

H

CH3

C

H

H

CH3
1 2 3 4

 
 

2½ 

 ¹ãŠ) †ãäÔããä›Ëãè¶ã (acetylene) ¹ãªã©ããÃ ‡ãñŠ „¹ã¾ããñØã ãäËŒããñ 

 

2½ 

 Øã) Œã½ããèÀãè‡ãŠÀ¥ã (fermentation) Ôãñ ãäÌÖ¶ãñØããÀ (vinegar) ºã¶ãã¶ãñ ‡ãŠãè ¹ãÆãä‰ãŠ¾ãã ãäËãäŒã¾ãñý 

 

2½ 

 Ö) ØËî‡ãŠãñ•ã ‡ãñŠ ÀãÔãã¾ããä¶ã‡ãŠ Øãì¥ã£ã½ãÃ ãäËãäŒã¾ãñý 

 

2½ 

5. ‚ã) ‚ãÊ‡ãŠãè¶ã (alkene) ‚ãã õÀ ‚ãÊ‡ãŠã¾ã¶ã (alkyne) ‡ãñŠ Ôãã½ãã¶¾ã Ôãì¨ã „ªãÖÀ¥ã ªñ‡ãŠÀ ãäËãäŒã¾ãñý 

 

2½ 

 ºã) ƒ©ããèËãè¶ã (ethylene) ‡ãñŠ Øãì¥ã£ã½ãÃ ‚ããõÀ „¹ã¾ããñØã ãäËŒããñ 

 

2½ 

 ‡ãŠ) Œã½ããèÀãè‡ãŠÀ¥ã ‡ãŠãè Ì¾ããŒ¾ãã ãäªãä•ã¾ãñ? Œã½ããèÀãè‡ãŠÀ¥ã ‡ãñŠ ãäË† ‚ããªÎãÃ ¹ããäÀãäÔ©ã¦ããè ¹ãÀ ãäËãäŒã¾ãñý 

 

2½ 

 ¡) ØËî‡ãŠãñ•ã ‚ããõÀ ¹ãÆìŠ‡ã‹›ãñ•ã ‡ãŠãè Œã½ããèÀãè‡ãŠÀ¥ã ‡ãŠãñ ÔÓãÓ› ‡ãŠÀãñý 

 

2½ 

  **********  
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