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B.Sc. I SEMESTER [MAIN/ATKT] EXAMINATION
MAY - JUNE 2025

CHEMISTRY
[Chemistry in Everyday Life - IT]
[Open Elective]
[Max. Marks : 60] [Time : 3:00 Hrs.[

Note : All THREE Sections are compulsory. Student should not write any thing on question paper.
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[Section - A]
This Section contains Multiple Choice Questions. Each question carries 1 Mark. All
questions are compulsory.
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Q. 01 Which of the following is a milk adulterant -

a) Water b) Urea
¢) Starch d) All of the above
o ¥ Prefried ¥ 9 fre) fremae 2 & —
a) gl b) gRAT
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Q. 02 Methods used in food preservation is -
a) Drying b) Freezing
¢) Canning d) All of the above
@rer aRReer § SUART @ 9H aten At g —
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Q. 03 Chemical name of table salt 1s -
a) Sodium Chloride b) Sodium lodide
¢) Sodium Hydroxide d) Sodium Bromide
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Q. 04

Q. 05

Antiseptic solution used to treat -

a) Skin infections b) Kill bacteria

¢) Cleaning of wounds d) All of the above
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Which of the following is an example of fats -

a) Vegetable o1l b) Coconut o1l

¢) Groundnut oil d) All of the above
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[Section - B

This Section contains Short Answer Type Questions. Attempt any five questions in this
section in 200 words each. Each question carries 7 Marks.
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Q. 01 Define Food Adulterants. Explain common adulterants in food product.
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Q. 02 Give the composition and uses of Toothpaste.
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Q. 03 Write a note on nail polish and caustic soda.
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Q. 04 Discuss the chemicals involved in processing of Bakery Products.
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Q. 05 Write the properties & uses of onion, Garlic and Turmeric.
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Q. 06 Define food preservative and explain different type of preservative used in

daily life.
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Q. 07

Q. 08

Give the detail note on Pesticides and Insecticides.
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Write Food Preservation Act.
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[Section - (]

This section contains Essay Type Questions. Attempt any two questions in this section in
500 words each. Each question carries 10 marks.
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Q. 09

Q. 10

Q. 11

Q. 12

Define food additives and write harmful effects of saccharin, mono sodium
Glutamate (Ajinomoto) and sulphur dioxide in food products.
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Write the common adulterants and their identification methods in the

following food items -
1)  Chilli powder 11) Mustered oil

i11) Honey 1v)  Milk
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Give the detail note on soap and types of soap.
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Worite the notes on -

1)  Toilet cleaner 11)  Hand sanitizer
1) DDT 1v)  Mosquito repellent
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