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

1. a)

b)

b)

b)

d)

What is alkanes? Explain with example the 1°, 2°, and 3° carbon atom? Give IUPAC
nomenclature of the following.

i) C|I‘|3 Br i) C|I‘|3
|
CHs—?— C—CH; CHs—CI)— CHg
|
H H CHs
OR

What are alkenes? How will you prepare alkenes from
1) By dehydration of alcohol

2) Dehydrohalogenation of alkyl halides

3) By dehydrogenation with examples.

Write the concept of isomerism? Explain with examples the
1)  Structural isomerism 2)  Chain isomerism

3) Functional isomerism 4)  Positional isomerism
OR

Give the classification of Monosaccharides? Write 0sozone and oxidation reaction of
fructose?

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

i) CH3—ICI—NH2; i) @— NO,; iii) CH3-CH, —NH,

Give example for Ketone and aldehyde functional group present in the compound.
Explain any two chemical properties of acetylene.

Write a note on optical & structural isomerism.

Write oxidation reaction of glucose.

OR
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f)
9)
h)

Write IUPAC names of following organic compounds.
CHs Cl

cH, CH, - CHz

Write chemical properties of methane & its uses.
Explain D & L system of nomenclature with examples.

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

Define saturated and unsaturated hydrocarbon and give one example each?
Write two method of preparation of acetylene with examples?
Write a short accounts of meso compounds.
Explain open chain structure of glucose.
OR

In the following example denote which is primary, secondary, tertiary and quaternary
carbon atom.

Write use of Acetylene compound.

Explain preparation of vinegar by fermentation process.
Write chemical properties of glucose.

Give general formula with example of alkene and alkynes.
Write properties and uses of ethylene.

Define fermentation? Write ideal conditions for fermentation.

Explain fermentation of glucose and fructose.
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A - 1. T T2 SaTD e ST /G Y311 T 0T 3.

1. 31)  37chd T Bra? 10, 20 37T 3° Ple+ o 3aTERUT 33 W BRI? WoIo Hard ey 10
3. 0. T 3. 19 fosa.
i) Cl|43 Br i) Cl|43
|
CH3—<I:— C—CH; CHg—cI:— CH,
|
H H CHs
far
§)  3IDHIH IS BIA? YU WTHIG G Tead= 3Ico oo §-1d16, 3ETER0T e . 10

1) 3TePIele Aed ot (Dehydration) dre
2)  3CHIRO EoTsc AYH gUge g gola (Dehydrohalogenation) srg
3)  gragls (Dehydrogenation) @i

2. 3 HEIAIR e [BET? 3ETERUT a3 WoIo FHadddl W &<l 10
1) ERoATAS (Structural) FHTaTEdr
2) AT (chain) THTETEaT
3)  fosentars (functional) TeTaraar
4)  ug (Positional) FHTaTadr
fa
q)  AFRIPRIEE HIBRUT T FR1? PacIs ol 3R g SHaaiia<oT fobar forgT. 10
3. 3 Eoe agumed Ui fihamsie mer A foeT. 2%

O

) CHy— O—NHy i) @— NO, i) CHz—CH,—NH,

@ic (Ketone) 3mfoT srestares (aldehyde) g uarrir 3areRoT .

§) 3RS (Acetylene) T A INITERTES TUTERH T G, 2%

®)  -fcar gaeian (optical) 3mfuT T=eTEH (structural) THTaEdT A1t € BT 2Ys

g)  Tomlord sitaiiaxor i e, 25
fan
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3  TO0 UG YeT 3. g, u. v Y. 1 foa.

CHs cl
1) CHy if) )\(
CH3 !
Chy CH, - CHy

w) e O Tt orent anfoT suo foeT.
M) D 3T L YOS AT 3aTERUT 33 W 1.

g)  atamm! (carbohydrates) e @, 3ot faciean v, @M, i, a8 (Polysaccharide) Hawmss o
JUTBROT FRER (SUgar) 31Ot 31ITER. (non-sugar) 3erRTaR fosat.

4, 3 Y 3NOT I ERIRIGEA ST U 3ETER0T A T,
§)  cfafedia (acetylene) sedi=arean @ BRIUEET 3aTEROT Had .
@) The Og I Aeaand gadid foer.
5)  Todlerdl Gedl JEBEe! AT T BT
e
3 oS ko 3arRummg yuM, fgfca, gt sioT Tqel Sree 319 HIoTdT 318 T 3w 1.

®) uRafee (acetylene) yereram 3ua foser.

7  fouauiiaRomgR (fermentation) fee=mTR (vinegar) sRfquaTt veae fosar.

B)  TOmIoR INTIID JoTerd fosgr.

5. 3 31 (alkene) 3T sreroR (alkyne) WA I 3aTEROT Wied fosgT.
§) 3 (ethylene) o Tpotent anfor Juim foser,
®) fPpuauiierom amre ar? feuauiaxom smeaf aRfRed o= foer.

8) TNl 3MUT Hactst AT [BUaUiaUTTa T [T .
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T - 1. T 53 31193 & 3R T u3el o qH 37 & |

1. 3)

31 (alkane) T E? 1°, 2° 3R 3° FHTE IATERUT GaR FHHASA? A G T B AN B

3., 4. u. 9. 99 fofeae |

i) CH; Br ii) CHs,
| 1 |
CH3 - (i:_ C— CH3 ) CH3 - C—- CH3
| |
H H CHs
3Aar

3 (alkene) @@ &2 < fed G Ueac b TR 31T 3TEHI thel ST JATER0T AR HESA?

1) 3rcpiEs | 3 ot Feie @ (Dehydration)
2)  3TCHIEG EoTeT W ETIge 3R gorer (Dehydrohalogenation) faTe & awsTEA |
3)  &W&gio (Dehydrogenation) fate & ww=Tsd |

THTGIET & eI BT W HR? IETERVT bR A [Gd FH1aaadT (isomerism) Pl THsTsd |
1) ERoATAS (Structural) FHTaTEdr

2) i@ (chain) FHIGTEdT
3) @t (functional) STaTaTEar
4)  uq (Positional) THTGTGdT

3Rl

AFRIaRIgS 0T W fblord? Fae st o 3irs 3iR sifaiia=or o folae |

1 ATt # Su=RIaT <fohar g o T fofead |
0]

) CHy— O—NHy i) @— NO, i) CHz—CH,—NH,

Do 3R srcEieTss (aldehyde) T uarelf & JaTexvT SaR THEE |

eRICISI (Acetylene) & aY IR ToTeRd T AR |

gebTaT el (optical) 3R TR (structural) THTaEaT & fow 3o fewot S5

TeIaT @l ifaRiiauT o foar o fosRa |

3Aar
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3 e e e dhfier & 3. g, Ot T 3. AW foRad| 2%

CHs, cl
) CH, "))\(
CH, i
CHy CH, - CHy
%) 9 & IS ureE vd 3uaT fofer | 2V
M D3R L GUTed & AHIEROT BRI PR & FETERUT R T IR 21

g) ®aresge (carbohydrates) T uRwmT Aifate| 3R va, (mono) &, (D) T, (Tr) a8 (Poly) Hawss 245
(saccharide) o aTfepxoT 3THRT (SUgAr) @ 3TRTEHRT (NON-sugar) & 3MeR W fRae |

4, 3 IJW 3R G EIZIHE Bl JAEXUT IHR UIRHTIT fohford | 2%
§)  ofafedi (acetylene) s &I & Briueafd BT 3areRoT 3 W | 2%
®) T (Meso) 9N & oY gaid foRad | 245
8) IO B Gell @ Bf I BT W TR | 2
3rerar
3) R T SareRer 8 yem, fgfoar, g 9 el s 3107 (atom) wiea & & et | 2%
CH; CH; H
CHs— C— & CII—CH3
cHy bW
®)  uRaeo (acetylene) yerarf & 3ua foay 245
M @ERiExr (fermentation) % feTR (vinegar) & @t wfoka fesRa| 2%
g) OO & e o foRed| 2%
5. 37 3@ (alkene) 3R srerom (alkyne) & | A 3ATERUT 4o foRad| 2%
§) 3o (ethylene) & Toterd 3R 3uainT ot 2Ys
®)  EURIGROT B IR &f5? HRERoT & v arest tRiRR R foRaa| 2Ys
g oot 3R Paeis B THRIGRU 3 W T | 25
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