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Time : 3 Hours o - _‘ E - : ) ’i . MaxMarks 80 ;
SECTION-&)

_Answer all questions'-'ih: a tm.orot"'or.One ot.:tr\'!o sente'ﬁCes.- .

1. 'Name a blotech flrm that produoe COVID vaccme |n‘ Ihdxa .

S 2.0 'What is known asa produoer straln’? - -

3. Deﬂne glyoonS|s ‘

4. . Whatis submerged termentatlon’?

5. What is the functlon of a bafﬂe ma fermenter’f’ |

-~
™

6. Why we Heed stertllzatlon of the med:a before culture?

~|
1]

What is the fUﬂ'CtiO'F] of chemostat ._m _mxcrobxal g rowth? .

8. Name any one physical nﬁ_eth'o‘d for the"se'p'a'ratioh of f_erme.n'tati‘on‘- products. -

. PT.O:




- 9 Wthh agnoultural Waste is oommonty used in- Ind|a for the produotlon of ethanoi’?

10.° What is brewmg’? _ _ : _ : g
| e {10 x 1= 10:Marks)

SECTION=B - |

~ Answer any.e\ig’ht questions. Answer fot to excéed one_paragraph'.' N

11, Write a hote’ on vatious bioteoh_noiog'y related'-i'rid‘ustrieszin'lndi'a'. 3 _ _

12. 'Name'two primary scree‘ning techniques for the in‘ddstrially -importa‘nt microbes- =

13. Wh|ch type of - fermentation’ results in the end produot vmegar'? Name an
. .organism used forit.

14,  Write the advantages of contmuous st|rred bloreaotors

15. .. What does fermentatlon medlum basmally conSISt of’?

16. How does pH affect fermentatlon‘? ‘ | .

: 17 Whrch method is used for extractlon ol ethanol after fermentatlon and how’P
| _ A1.8'. . What is single’ oell protem’? Name an a!gae\used for |ts productton _

19, What is bacterlal amylase-used for'? .

- 20. ,-Explaln solid state fermentat[on ‘

) T21,. ‘What are the maJor stenllzatlon methods of fermentahon media?-

A

22. Brief on the m:crob[al productlon of protease
‘ | | i . (8x2=16 Marks) . -
 SECTION-C ' "
.- Ahs_ttver.any SIX qu_est_ions. Answer not to 'é_xoe_ed half '-page.‘_"

Y

23 Explaln the des1rab|e charactenst[cs of an mdustrlally lmportant mlcroorgantsm

24 Wr|te a note on the dlfferent types of bloreactors

o T Rotss



25,
| - 26.
- 27,
28".' '
29,

30, -

31

i

Differentiate betiween batch ferrn'entation and continiious fermentation.
What are the advantages and.dlSadvantages of solid state fe'rmentation° o

-How do you immobilize enzymes’? What are lts advantages and appl:ca’uons‘?

How pentcnllm is: bemg produced by m|oroorganlsms’?
Wr[te a note on'the'mlcroblal productlon ot Vlt812 '

What are the ideal oharacterlst|cs of med[a for lndustrlal fermentat:on’P Explaln

'the ldeal physmal parameters for m[crob|al growth

erte a note on the mlcrobral productlon of beer, and wine,
. (6x4=24 Marks)‘j.‘

SECTION - D

'\

Answer any two queshons Answer not to exceed three pages

32.

33,

- 34.

35,

What happens durmg fermentation process? Elaborate on the vartous stages

1|nvolved in the process of alcohol fermentatlon

, Elaborate on the mtcroblal productlo'n of Glut‘amlc acid ‘and Citric aClcl |

Explain the sequent|a| steps lnvolved in downstream processmg the fermentaﬂon -
product recovery. ST o \ L o

W[th the help of & dlagram explam the essentlal parts of a typical bloreactor and B
mention the functlon . . -
\ (2 X 15 30 Marks)




