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M.Sc. End Semester Examination – IV, 2020 

CHEMISTRY 

SEMESTER- IV 

Course No. - CEM404 

Full Marks-40 

Time-2 Hours 

 

Paper: CEM 404 (Inorganic Special) 

Answer any One of the following questions  

The questions are of equal. Candidates are required to give their answer in their own words 

 (limit: 250 words) as far as practicable. 

 

 
1. Discuss the biochemical effects of arsenic and cyanide. 

2. Write short notes on the impacts of Hg and Pb on enzymes. 

3. What is corrosion? State and explain corrosion principles.  

4. Discuss on the working principle of atomic force microscopy. 

5. Differentiate Electron Microscopy and Polarizing optical microscopy in light of principle. 

6. How can you use circular dichroism in understanding of protein denaturation? 

7. Discuss the application of dynamic light scattering in measuring the hydrodynamic diameter.  

8. Discuss the structure and function of DNA.  

9. Write biological function of RNA. 

10. Discuss the special features of membrane structure. 

11. Briefly write a note on the enzyme substrate interaction mechanism.  

12. Discuss the toxic effect of DDT and Cd. 

 
 
 
 
 
 
 



Paper /Unit: CEM 404 (Organic Special) 

Answer any One of the following questions  

The questions are of equal value. Candidates are required to give their answer in their own words 
(limit: 250 words) as far as practicable. 

 

1.  What is CAP and MAP storage? 

2. Write down a flow diagram of the preparation of mango jelly with explanation. 

3. How soap and detergents are prepared? 

4. Write a short note on pasteurization of milk. 
 
5. Define milk. Write down the composition of milk. 
 
6. Discuss the technology of butter preparation. 
 
7. How biscuits are prepared from the wheat? 
 
8. Write a short note of FSSAI, and PFA. 
 
9. Write down the nutritional importance of dietary oils and fats. 
 
10. Write a short note of saponification number, and acid number. 
 
11. What is flash point of oils? Define Reichert-Meissl number. 
 
12. What are the role of emulsifiers, and buffering salts in food quality and safety? 
 
 
 

 


