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1) is Carbohydrates for test specific The ¢S5 <l s s SU o Sraall 4 yall
1)  + Molish test Jbisl (&l 5
2) - Fehling test Juisl ziled
3) - Barfoid Jlial )b 2 8
4) - Buiret Jlia) cy sl
5) - lodine test JLEa G sa¥)
6) - Ninhydrincg e
2) To differ between monosaccharides and disaccharides you have to do 4w aill (Al 38 o Sb Sl 4l y)
< 4l
1) - Molish test sl (il s
2) - Fehling test Lol ziled
3) + Barfoid Jtaal) Dby
4) - Buiret )W) Cy ) sall
5) - Todine test JLia) (3 5Y)
6) - Bendect &Sy
3) Amino acid are classified to three main groups based on s “aviai (alea¥) L) ) &3 Gle gana L ol
e
) - R
2) - COOH
3) - NH2
4) |+ R,COOH,NH2
5 - COOH R
6) - COOH ,NH2
4) Tests for Identification of Tryptophan < lia¥) Al CadSi e (el e lé 5 il 4
1) - Molish- Buiret (il s < sull 5
2) - Buiret —Millon < sl sk
3) - Xanthaprotic-Millon test ¢ 055l ¢l
4) - Barfoid- Fehling 2 b miled 5
5) ~ + Xanthaprotic- Rosnhime s siil ) aei s s
6) - Seliwanff test JLis) s silalud)

5) If you have (Keto sugers) SeliwanfT test gives you 13 oS ehal (b S 43 538 ) Gl Lid) <o il gl elidany
1)  + cheeryred color o8 »al s5S

2) - reddish brown color s (& s
3) - violte ring 4ils 4adiy
4) - no color mae sl
5) - pink color o5 s
6) - Orang ppt <l &
6) Tests for Identification the Amino acid (Tyrosine) < il o jseall (aeall Saa¥) o gl G oS3
1) - Molish- Buiret Uil s < sull 5
2) - Buiret—Millon <l & sk
3)  + Xanthaprotic-Millon test 55l ) sty
4) - Barfoid- Fehling 2L miled 5
5) - Xanthaprotic- Rosnhime s sl ) ased 55 ) 5
6) - Seliwanff test JLis) s silalud)
7) test for Identification the Amino acid (phenyl alanine ) 4 a3l » jiaall (aesll ¥ Juid (3¥) oo
1) - Molish- Buiret (il s < sull 5
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- Millon ¢l

- Xanthaprotic-Millon test ¢ s sl ) sk

- Barfoid- Fehling 58 ) ziled 5

+  Xanthaprotic ¢ 55 3

- Seliwanff test Ll o gilalud)

8) Seliwanff test gives cherry red color with JLid) <o gl Jasy peal (53 S xa
1)  + Fructose and Succrose JsiS 8 )y Sadl

2) - Maltose and Lactose Jsille ) 5SY
3) - Glucose and Galactose JsSla ) sSYls g
4) - Starch L&
5) - Glucose and Maltose Sk sillag
6) - Galactose and Lactose JsSIla 5€Y
9) Detection of Thiol groups in «aiSll (e 4c sana Jsdll (A aeal) el

1) - Serine (nws
2) - Glycin s
3) +  Cystin O
4) - Brolinecal s »
5) - Alanine ¢V
6) - Argnine O

10) One of simple proteins example is 2l ¥ ddapeul Cilisi s yull 8
1) - Cholesterol d sl S
2) - Glycoprotein (s sSila
3)  + Histones < siugl
4) - Lipoprotein sul (s

5) - Heam proteins (55 nle
6) - Setroids <y yiul)
11) ferricyanide potassium of Formula s# a sl sall aslas s dra
1) - Na2CO3
2) |+ K4Fe (CN)6
3) - FeCL3
4 - CuSO4
5) - NaOH
6) - NH4SCN
12) Gluteline is simple proteins they dissolve in the <l sall sa i g 0 dasa g2
1) - Acidic solution Jslae omes
2) - Basic solution Jslss (g2c8
3)  + Acidic solution or Basic solution J stas (saes Jslaa ) (gacd
4) - Organic solvent <yl 4 suac
5) - Acidic solution and Salt solution Jslas a5 Jslae ale
6) - Salt solution Jslase sl
13) One of conjugated proteins is ¢ &5l s 5 ) adai jal)
1) - phosphoproteins s s 58
2) - Nucloe proteins (s sl
3) - Heam proteins 0 slen
4) - Glycoprotein (x5S
5) - Lipoprotein ss (5
6)  + ALL

14) Are organic compound that have high molecular weight and contain of many many amino acids that
connected together by peptide linkage & LS 3o 4 same 13 ()5 (S ia @iy (s 5inds e 2l e (aleal) )

IAAmirrrm aialln /5



el & ) seanll
claia 3—'&5

i oyl 5 Gab e Al paay s 5 A

1) - Carbohydrate < )lua 5 <)
2) - Amino acid =l i)
3) - Lipids <yl
4) ~ + Proteins <l
5) - acids fattydsiss (alesl
6) - ALL
15) part of non-protein conjugated with Nucleoproteins s jall suall (Jisig 5 845l 8
1) - LDL,HDL
2) - LDL, fecl3
3) + DNA, RNA
4) - Musine
5) - H3PO4
6) - Sugar
16) The process of permanent emulsification of fats is carried out by itdilec ST QA () gaall 435 adass) 5o
1)  + Albumins GV
2) - Na2CO3 &lig S s seall
3) - CuSO4 iy, Laail)
4) - Cupperic acetat <A (ulaill
5) - Lead Acetat <& (alia )l
6) - Amm.molybdate a5 sal Slanl 50
17) Lipids are <l oo
1) - Organic compounds resulting from the reaction of alcohols with esters LS 43 guiac 423U (e
il e Y S Jelis
2) - Organic compounds resulting from the reaction of amino acids with esters <iLS y 43 guiaall 2550
i) pe AginaY) (alaal) Jelds e
3) +  Organic compounds resulting from the reaction of alcohols with carboxylic acids, forming
esters of fatty acids with water LS je 44 guac 4ail (3o Jelil Y saSl) aa (ialen) ks 5 S 45 S &l il
sl e 4_\.\A.ﬂ\ ua\.«;‘}“
4) - Organic compounds resulting from the reaction of alcohols with Ketons LS e 43 guimne 423l (e
O 5S ga Y asl Jelis
5) - Are organic compound that have high molecular weight and contain of many many amino acids
that connected together by peptide linkage & LS yo 4y gac I3 G )5 S ha @i pe (g giady e )
sl L 1 3ok g6 and) Lgnimns i 5 () Aiael) ialan ¥ (e
6) - ALL
18) The experiment that differentiates between saturated, unsaturated, and neutral fats isd il Al 3 g ¢y sadll
o alaiall g dzpiia pall g axpiiall
1) - PHAas 0 4 seall
2)  + Copper acetate <& ulsil)
3) - Greese test Juial 4uaal)
4) - Solubility 4t s
5) - Amm.molybdate a5 sal Slanl 50
6) - Emulsification <3aiuY)
19) The most non-polar solvents are Ji) Cludall ye anld a
1) - water ¢l
2) - Acetone O 5iY)!
3)  + Petroleum ether Ju 5%
4) - Benzen o
5) - Cloroforme_ s, 5iS
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6) - Ethanol Js&)
20) Saturated fats are ¢ saall 4xsiiall &
1)  + [Itis solid at room temperature and has single bonds ¢ sSi 4sla tic 4 ;38 ) ja 48 jall @lliaig a5

aalal

2) - Itis liquid at room temperature and has single bonds ¢ s8 Alilu vic 4x ;38 ) 48 jall @lliai g oy 5
aals)

3) - Itis Liquid at room temperature and has double bonds ¢S5 4lilus dic 4s ;35 ) s 4 3l @llia g Jail 5

4) - Itis solid at room temperature and has double bonds ¢S 4sha die 4 )35 ja 4d jall dllici g a5

5) - Itis solid at room temperature and hascovalent double bonds ¢S5 alils die da )35 ) s 48 jall elliai
Laalusi Lol 5

6) - Ttis solid at room temperature and hascovalent double bonds (553 dilua e 4 )33 )] ja 48 jal) elliai
el Loy

21) One of the reasons for the name phospholipids (s el 4 Cilamlll ailiv ) gy anl) LY 5S4

1) - choline + ethanol amine ¢ sS +J 5l Gl

2) - glycrol +fatty acid ales) gid 3+ s s

3) - Phosphate group 4c sese Cilin 5

4) - glycrol +fatty acid +Sugar (ales) grid 3t g punlat Su

5) ~ + glycrol +fatty acid + choline +ethanol amine+phosphate group (ales) a3+ 5 punladt 2 6
Ol J ot Sli 8 Ao ganat 0ol S A 5 58
6) - glycrol +fatty acid +Sugar+vit. ¢ pales] a5 pulat S el
22) When the fatty substance is unsaturated, the result is Lic & oS3 salall 4ianll je dnpiia angiilld () <3
1)  + The upper layer is green and the lower layer is blue 48dall Llall L3 s} juadl) aslall 5 o) g3 b (3

2) - The upper layer is clear and the lower layer is greenish-blue 4ddall Llall 48la addall 5 ol L34l (3,
ada

3) - The upper layer is clear and the lower layer is clear 4&kall Llall 4dla askall 5 ol 4dla

4) - The upper layer Is blue and the lower layer is green 4&dall Llall L o} (3, 3) alall 5 and) g3 o} juad)

5) - The upper layer is greenish-blue and the lower layer is clear 4&dall Wlall L gl 35 s agidall
aila il

6) - The upper layer is greenish-blue and the lower layer is greenish-blue 4dall Llall L3 o} (3, 3) juada

it (3 Gl 4ddall
23) Carbohydrate are compounds that contain <l jxa g <1 & GUS ja (5533 e

1) - H,C omsouedls 05 S
2) - N,H,C O sl s Cra s oaed) s 0508
3) + CH,0058 Gensonels oS 5Y
4) - P.H,C sty g pnedl 5 0 S
5) - H,O0 5006l oS ¥l
6) - S, H,C sl asnedly os sl
24) one of the functions of protein (s <aila g i ull L)
1) - buffer PH solutiond sla alaia
2) - Enzymes <o 3
3) - Hormones <5 »
4) - Transportagent 48U Jal 5o
5) - Nutritional < 5 3303
6) + ALL
25) Carbohydrates classification depended on <lam) s SN Ciia el e
1) - structure and solubility <uS yll 4l 53
2) - Structure ks S il
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3) - Solubility 4L 3
4) - Unite of sugar 2e Gl g Sull
5) +  group function and sugar of unite 4xuda 5l xaalaall g Sl Slaal g e
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