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Q1/ Choose the correct answer                                    (40 degree)                                           

1. Enzymes are

a) proteins

b) carbohydrates

c) nucleic acids

d) DNA molecule
2. Tertiary structure is maintained by

a) peptide bond

b) hydrogen bond

c) disulphide bond

d) all of the above
3. Haemoglobin has

a) primary structure

b) secondary structure

c) tertiary structure

d) quaternery structure

4. 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
5. Essential fatty acids are

a) Linoleic acid

b) Arachidonic acid

c) Linolenic acid

d) All of these

6. Examples of monounsaturated fatty acids are:

  a) Oleic acid

  b) Arachidonic acid

  c) Palmitic acid

  d) Linolenic acid

7. ………………. Most important sterol in human body

a)
a.wax

b)
b, choline

c)
Cholesterol

d)
d. fat

8.  Functions of lipid are 
a)
Storage form of energy

b)
Structural components of biomembranes

c)
Provide shape and contour to the body

d)
all of these

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

1. Digestion of Proteins?

2. APOENZYME and HOLOENZYME

3. What Affects Enzyme Activity?

4. EC: (2.7.1.1) what these components indicate? 

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

1- Histidine

2. Phenyl alanine

3. cysteine

4. Phosphatidylcholine

5. Sphingosine

Q3/ Compare between two of the following:                                         (25 degree)                                           

1. Reversible competitive and noncompetitive inhibition?

2. Chemical and physical agent of denaturation?

3. Lock-and-Key Model & Induced Fit Model?

4. Saturated and unsaturated fatty acid?
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