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Q1/ Choose the correct answer                                                (40 degree)                                           

1.
----------------present in egg, milk and blood, they are proteins of high biological value i.e. contain all essential amino acids and easily digested

a)
α1 globulin

b)
Albumin and globulins

c)
α-keratin

d)
 None of these 
 2. Which of the following statements are true regarding enzyme inhibition?

a)
It may be reversible or irreversible

b)
Reversible can be competitive or noncompetitive

c)
Both a and b

d)
It is always reversible
3. The secondary structure of protein represents

a)
Linear sequence of amino acids joined by peptide bond

b)
3dimensionalstructure of protein

c)
& helix and beta plated sheet

d)
Sub unit structure of protein

4. Fatty acids can be classified in many ways-

a) 
According to nature of the hydrophobic chain        

b) 
Based on length of hydrophobic chain     

c) 
Both a and b     

d)
None of these     

5. Tertiary structure is maintained by

  a) 
Peptide bond

  b) 
Hydrogen bond

  c) 
Disulphide bond

  d) 
all of the above
6. The repeating units of proteins are

  a) 
Glucose units

  b)
 Amino acids

  c) 
Fatty acids

  d) 
Peptides  


7. Any molecule which acts directly on an enzyme to lower its catalytic rate is called

   a)
 Regulator

   b) 
Repressor

   c) 
Inhibitor

  d)
Moderator

8. Enzyme molecules contain a special pocket or cleft called the

    a)
 Holoenzymes

    b)
 Apoenzymes

    c) 
Active sites

   d)  
Coenzymes  

Q2/A. describe the three of the following terms:                                    (15 degree)                                           

1.
lock-and-key model

2.
Types of Cofactors

3.
Structure of collagen

4.
Metalloproteins

B/ Draw the chemical structure of four of the following:                        (20 degree)  

1.
Methionine   

2.
Cholesterol

3.
Sphingosine 1 phosphate 

4.
Tryptophan  

5.
Valine

Q3/ Compare between two of the following:                                            (25 degree)   
1.
Essential and non-essential amino acid

2.
Chemical and physical agent of denaturation?

3.
APOENZYME and HOLOENZYME

4.
Reversible competitive and noncompetitive inhibition?
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