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Intext Questions

1. Glucose or sucrose are soluble in water but

cyclohexane and benzene (simple six


https://doubtnut.app.link/lkek2J5wfhb
https://doubtnut.app.link/MVcbJvrhfnb
https://doubtnut.app.link/MVcbJvrhfnb
https://dl.doubtnut.com/l/_XdMoRsAM2w87

membered ring compound are insoluble in

water. Explain.

° Watch Video Solution

2. What are the expected products of

hydrolysis of lactose?

o Watch Video Solution

3. How do you explain the absence of aldehyde

group in the pentaacetate of D-glucose?


https://dl.doubtnut.com/l/_XdMoRsAM2w87
https://dl.doubtnut.com/l/_sI46JQZVb7vt
https://dl.doubtnut.com/l/_DOQoWWgbfnQP

° Watch Video Solution

4. The melting point and solubility in water of
amino acids are generally higher than that of
the corresponding halo acids. Explain. Higher
the polarity of a group , more is its solubitlity

in water.

° Watch Video Solution



https://dl.doubtnut.com/l/_DOQoWWgbfnQP
https://dl.doubtnut.com/l/_mKSXiWXbkR1m

5. Where does the water present in the egg go

after boiling the egg?

o Watch Video Solution

6. Why cannot vitamin C be stored in our body

?

o Watch Video Solution



https://dl.doubtnut.com/l/_jm1yvyplxcfg
https://dl.doubtnut.com/l/_x70wp0SMFksf

7. What products would be formed when a
nucleotide from DNA containing thymine is
hydrolysed?

Give the composition of DNA molucules as on

hydrolysis it gives it all constituents.

o Watch Video Solution

8. When RNA is hydrolysed there is no
relationship among the quantities of different

bases obtained . What does this fact suggest


https://dl.doubtnut.com/l/_yVl3wYPgTQZM
https://dl.doubtnut.com/l/_9HSmt8YymxOY

about the structure of RNA ? Single stranded

structure of RNA.

° Watch Video Solution

1. What are monosaccharides ?

° Watch Video Solution

2. What are reducing sugars ?


https://dl.doubtnut.com/l/_9HSmt8YymxOY
https://dl.doubtnut.com/l/_TBt4Yb6q1orZ
https://dl.doubtnut.com/l/_767qPQEByu9r

° Watch Video Solution

3. Write two main functions of carbohydrates

in plants .

o Watch Video Solution

4. Classify the following into monosaccharides
and disaccharides.
I) ribose ii) 2-deoxy ribose iii)) maltose iv)

fructose.

| e |


https://dl.doubtnut.com/l/_767qPQEByu9r
https://dl.doubtnut.com/l/_B2dPUDFxCEpg
https://dl.doubtnut.com/l/_TlbdSRNMNMcu

& Wwatch Video Solution ]

5. What do you understand by the term

glycosidic linkage ?

o Watch Video Solution

6. What is glycogen ? How is it different from

starch ?

° Watch Video Solution



https://dl.doubtnut.com/l/_TlbdSRNMNMcu
https://dl.doubtnut.com/l/_1dT1MYCOeVN8
https://dl.doubtnut.com/l/_3DL8Y8yuXQ2h
https://dl.doubtnut.com/l/_i3e8ZRbcUDCQ

7. What are the hydrolysis products o i)

sucrose and ii) lactose ?

o Watch Video Solution

8. What is the basic structural difference

between starch and cellulose ?

° Watch Video Solution

9. What happens when D - glucose is treated

with the following reagents:


https://dl.doubtnut.com/l/_i3e8ZRbcUDCQ
https://dl.doubtnut.com/l/_5TYpCI6W4toP
https://dl.doubtnut.com/l/_5OIsMwG0i00p

° Watch Video Solution

10. Enumerate the reactions of D-glucose
which cannot be explained by its open chain

structure.

° Watch Video Solution

11. What do you mean by essential amino acids
? Give two examples for non essential amino

acids ?

| e |


https://dl.doubtnut.com/l/_5OIsMwG0i00p
https://dl.doubtnut.com/l/_iUituB1o8EBc
https://dl.doubtnut.com/l/_8bgw3DZEDlkb

& Wwatch Video Solution I

12. Define the following as related to proteins :

peptide linkage

o Watch Video Solution

13. What are the common types of secondary

structure of proteins ?

° Watch Video Solution



https://dl.doubtnut.com/l/_8bgw3DZEDlkb
https://dl.doubtnut.com/l/_RBWNZfUBhLXa
https://dl.doubtnut.com/l/_kIg8QoemNhJQ
https://dl.doubtnut.com/l/_xoOLwEYhP24d

14. What type of bonding helps in stabilising

the a-helix structure of proteins?

o Watch Video Solution

15. Differentiate between glubolar and fibrous

proteins.

° Watch Video Solution

16. How do you explain the amphoteric

behaviour of amino acids ?


https://dl.doubtnut.com/l/_xoOLwEYhP24d
https://dl.doubtnut.com/l/_kOnkfK85W7KR
https://dl.doubtnut.com/l/_dFMHN1hNeGFi

° Watch Video Solution

17. What are enzymes ? Give examples ?

° Watch Video Solution

18. What is the effect of denaturation on the

structure of proteins?

o Watch Video Solution



https://dl.doubtnut.com/l/_dFMHN1hNeGFi
https://dl.doubtnut.com/l/_gNHjKLK20ttP
https://dl.doubtnut.com/l/_hlKP4bLGAVMj

19. How are vitamins classified? Name the

vitamin responsible for the coagulation of

blood.

o Watch Video Solution

20. Why are vitamin A and vitamin C essential

to us ? Give their important sources.

° Watch Video Solution



https://dl.doubtnut.com/l/_AOy4uQTewAOg
https://dl.doubtnut.com/l/_Lvrsq0B1pY33

21. What are nucleic acids ? Mention their two

important functions.

o Watch Video Solution

22. What is the difference between a

nucleoside and a nucleotide ?

o Watch Video Solution



https://dl.doubtnut.com/l/_P3xBcZyxYNda
https://dl.doubtnut.com/l/_qNXwYtAxqs5B

23. Explain that the two strands of DNA are

not identical, but are complementary.

° Watch Video Solution

24. Write the important structural and

functional differences between DNA and RNA.

o Watch Video Solution



https://dl.doubtnut.com/l/_8iaK5RaOeYvF
https://dl.doubtnut.com/l/_sYkSWiO9PzMk

25. What are the different types of RNA found

in the cell?

o Watch Video Solution

Self Evaluation A Choose The Correct Answer

1. Which is a mono saccharide among the

following :

A. Sucrose


https://dl.doubtnut.com/l/_BtXR9PjpJXe4
https://dl.doubtnut.com/l/_qTeDOaQ1BrBY

B. Cellulose

C. Maltose

D. Glucose

Answer:

o Watch Video Solution

2. Identify the reducing sugar.

A. Sucrose

B. Cellulose


https://dl.doubtnut.com/l/_qTeDOaQ1BrBY
https://dl.doubtnut.com/l/_2YSGyJzaagcd

C. Starch

D. Glucose

Answer:

° Watch Video Solution

3. Sucrose is not

A. a di saccharide

B. a non-reducing sugar

C. hydrolysed to only glucose


https://dl.doubtnut.com/l/_2YSGyJzaagcd
https://dl.doubtnut.com/l/_RdyWijBi2Mj5

D. hydrolysed to glucose & fructose

Answer:

o Watch Video Solution

4. Sucrose contains glucose and fructose

linked by
A.C; — C
B.C, — (s

C.C1 —Cy


https://dl.doubtnut.com/l/_RdyWijBi2Mj5
https://dl.doubtnut.com/l/_1lP4xRZM8WxS

D.C; — Cy

Answer:

o Watch Video Solution

5. Glucose is not oxidised to gluconic acid by

A. B’I"Q /H2O
B. Fehling solutions

C. Tollen’s reagent

D. Conc. HNOs


https://dl.doubtnut.com/l/_1lP4xRZM8WxS
https://dl.doubtnut.com/l/_UbYyJjp6S3HE

Answer:

o Watch Video Solution

6. Inversion of sucrose refers to

A. oxidation of sucrose

B. reduction of sucrose

C. hydrolysis of sucrose to glucose and

fructose

D. polymerisation of sucrose.


https://dl.doubtnut.com/l/_UbYyJjp6S3HE
https://dl.doubtnut.com/l/_TU5rhQxAGrif

Answer:

o Watch Video Solution

7. Glucose forms with

anhydride and sodium acetate.

A. di acetate

B. tetra acetate

C. penta acetate

D. hexa acetate

acetic


https://dl.doubtnut.com/l/_TU5rhQxAGrif
https://dl.doubtnut.com/l/_VsD90PteFFfT

Answer:

o Watch Video Solution

8. The amino acid without chiral carbon is

A. Glysine

B. Alanine

C. Proline

D. Thyrosine

Answer:


https://dl.doubtnut.com/l/_VsD90PteFFfT
https://dl.doubtnut.com/l/_GyxWLWWICsZT

° Watch Video Solution

9. The building unit of all proteins are

A. o — hydroxy acids

B.a — amino acids

C. 8 — hydroxy acids

D. 8 — amino acids

Answer:

° Watch Video Solution



https://dl.doubtnut.com/l/_GyxWLWWICsZT
https://dl.doubtnut.com/l/_QSk513aTeL6e

10. Which is not true of amino acid ?

A. amino acid forms Zwitter ion

B. has isoelectric point

C. dual behaviours

D. amino acid is insoluble in NaOH solution

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_QSk513aTeL6e
https://dl.doubtnut.com/l/_7qKaCTmaoqX8

11. Two amino acids say A, B-react to give

A. two dipeptides

B. three dipeptides

C. four dipeptides

D.only one

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_HqLuNwwxJuKt

12. A di peptide does not have

A. two peptide units

B. portions of two amino acids

C. an amido group

D. salt like structure

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_vf6IUn9Vd414

13. Proteins are not sensitive to

A. acids

B. bases

C. elevated temperature

D. water

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_s4iP0P4367DL

14. Denaturation does not involve

A. breaking up of H — bonding in proteins

B. the loss of biological action of enzyme

C. the loss of secondary structure

D. loss of primary structure of proteins

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_o4QRx3OOdiGA

15. Specificity of enzyme is due to

A. the sequence of amino acids

B. secondary structure

C. tertiary structure

D. all of the above

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_IxtDZf8GAqZo

16. Ultimate products of hydrolysis of proteins

IS

A. aniline

B. aliphatic acid

C. amino acid

D. aromatic acid

Answer:

o Watch Video Solution



https://dl.doubtnut.com/l/_990JJcsvMwQd
https://dl.doubtnut.com/l/_a2kfGbdP1P8w

17. Proteins are

A. polypeptides

B. poly acids

C. poly phenols

D. poly esters

Answer:

° Watch Video Solution

18. Which of the following contains a lipid ?


https://dl.doubtnut.com/l/_a2kfGbdP1P8w
https://dl.doubtnut.com/l/_ZUht7YQIFU8I

A. starch

B. mineral oil

C. edible oil

D. peptide

Answer:

° Watch Video Solution

19. Which among the following contains

triglyceride ?


https://dl.doubtnut.com/l/_ZUht7YQIFU8I
https://dl.doubtnut.com/l/_iTaTARBfJEBq

A. Wax

B. Cooking ol

C. Essential oil

D. Albumin

Answer:

o Watch Video Solution

20. Which contains a long chain ester ?

A. wax


https://dl.doubtnut.com/l/_iTaTARBfJEBq
https://dl.doubtnut.com/l/_i85EYvR9qE9D

B. cooking oll

C. turpentine oll

D. cellulose

Answer:

o Watch Video Solution

21. An example of a fatty acid obtained from a

cooking oil is

A. acetic acid


https://dl.doubtnut.com/l/_i85EYvR9qE9D
https://dl.doubtnut.com/l/_iO3zyvuzRQ82

B. stearic acid

C. benzoic acid

D. oxalic acid

Answer:

o Watch Video Solution

22. Which is not a saturated fatty acid ?

A. Palmitic acid

B. Stearic acid


https://dl.doubtnut.com/l/_iO3zyvuzRQ82
https://dl.doubtnut.com/l/_ZmZ3v54WFy1x

C. Oleic acid

D. Glyceric acid

Answer:

° Watch Video Solution

23. Alkaline hydrolysis of cooking oil gives

A. soap

B. glycerol

C. fatty acid


https://dl.doubtnut.com/l/_ZmZ3v54WFy1x
https://dl.doubtnut.com/l/_OGRA6PxeOhTo

D. both (a) and (b)

Answer:

o Watch Video Solution

24. Hair and nail contains

A. cellulose

B. fat

C. keratin

D. lipid


https://dl.doubtnut.com/l/_OGRA6PxeOhTo
https://dl.doubtnut.com/l/_skBLz5Cg3MPU

Answer:

o Watch Video Solution

25. Main component of cell wall is-

A. lipid

B. cellulose

C. protein

D. vitamin

Answer:


https://dl.doubtnut.com/l/_skBLz5Cg3MPU
https://dl.doubtnut.com/l/_7AwVhpEaid0i

° Watch Video Solution

Self Evaluation B Answer In One Or Two

Sentences

1. What are carbohydrates ? Give two examples

o Watch Video Solution

2. Give the structure of sucrose.

o Watch Video Solution



https://dl.doubtnut.com/l/_7AwVhpEaid0i
https://dl.doubtnut.com/l/_F1hJsY6bELOV
https://dl.doubtnut.com/l/_Zt09SxUCYWWs

3. What is starch ? What are the ultimate

hydrolysis products ?

° Watch Video Solution

4. What is the action of con. Hl on glucose ?

° Watch Video Solution

5. What is saponification?

| N |


https://dl.doubtnut.com/l/_Zt09SxUCYWWs
https://dl.doubtnut.com/l/_X79m0CDFhwDh
https://dl.doubtnut.com/l/_dtOPZ4PrqDIn
https://dl.doubtnut.com/l/_5Nr8xQ9ax5cR

| ¥ Watch Video Solution |

Self Evaluation C Answer Not Exceeding Sixty

Words

1. Outline the classification of carbohydrates

giving example for each.

° Watch Video Solution

2. How can a reducing sugar differ from non-

reducing sugar.



https://dl.doubtnut.com/l/_5Nr8xQ9ax5cR
https://dl.doubtnut.com/l/_Rn6kUV9Z6q1H
https://dl.doubtnut.com/l/_8JLdq4j8gQyr

\ o Watch Video Solution

3. Distinguish glucose from fructose.

o Watch Video Solution

4. Show the formation of a peptide bond with

an equation.

° Watch Video Solution



https://dl.doubtnut.com/l/_8JLdq4j8gQyr
https://dl.doubtnut.com/l/_GO8ERUNbJkiU
https://dl.doubtnut.com/l/_njUfeu2htmeP

5. Mention the biological importance of lipids.

o Watch Video Solution

6. Write about the preparation and properties

of glucose.

o Watch Video Solution

7. How is the structure of fructose determined



https://dl.doubtnut.com/l/_SwuvAPS7l6NO
https://dl.doubtnut.com/l/_6QhqYD4ElW5v
https://dl.doubtnut.com/l/_V1P5qhb4vSF2

o Watch Video Solution

8. Write short notes on the manufacture of

Soap and Wax ?

o Watch Video Solution



https://dl.doubtnut.com/l/_V1P5qhb4vSF2
https://dl.doubtnut.com/l/_0ZY25aiNjReJ

