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Answer three question from Section A and three question from Section B.
Due credit will be given to neatness and adequate dimensions.

Diagrams and chemical equations should be given wherever necessary.
Illustrate your answer necessary with the help of neat sketches.

Use of pen Blue/Black ink/refill only for writing the answer book.
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SECTION-A
Give an account of common name, systematic name, structure & occurrence of following.
i)  Fatty acid having one double bond.
il) Fatty acid having two double bond.
iil) Fartty acid having three double bond.
iv) Fatty acid having OH group attached.

OR

Give an account of chemical structure, occurrence & importance of non glyceride
components with rcspect to stability of oils & fats and components affecting colour of oils

& fats,

Give an account of various saturated fatty acids with respect to their common names,
structure, occurrence & uses.

OR
Discuss about.
i)  Unusual fauy acids.
ii) Physical propertics of oils & fats.
Define acid value, saponification value & lodine value, Describe the method of
determination of Saponification value. What precautions will you take while
determination?

OR

Discuss about the constituents of oils & fats. Give various Phospholipids occurring in oils
& fats in detail with their structure & uses.
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SECTION -B

Describe the method of determination of acid value in laboratory. Also state the significance
of acid value determination. What precautions will you take while determination?

OR

Give an account of Baily's classification of oils & fats. Discuss the oleic- linoleic group
with their properties & fatty acid composition.

Define the term "Rancidity” of oils & fats. Why rancidity occurs? Describe the mechanism
of autoxidation.

OR

Give an account of natural & synthetic antioxidants with their structure. Also state
synergism with examples.

State the significance of ISI. Give an account of ISI specification of following.
i) Qils. i)  Oil seeds.
iii) Vanaspati ghee. iv) DOC.

OR

Describe atmospheric autoxidation of oils & fats. Discuss the factors affecting the
atmospheric oxidation. State the mechanism of antioxidant.
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