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SECTION £A, "%

Answer all 'qu'esti‘ons ina 'word or Oneof'two 'sentences .

1. Namea m|croorgan|sm widely Used.in daxry lndustry |
What is primary screenmg i mlcrobes’? S0

Name any one mdustrlally important 1 fermentation’ pro’duvct." |
Why a bubble column bloreactor is called s0?

What is the solrce.of carbon in bactenal culture medla?
What is meant by downstream prooessmg’? |

State the importance of smgle cell protelne.

Manufacture of beer’is also known as’?

© @ N o o bk~ 0 D

What is the most common bacterlal cause of dlarrhoea’? _
“D. State the role of rennet in cheese maklng B R

(10 x4 = 10 Marks) .

‘PT.O.



) Answer any erght questrons Answer not to exceed one paragraph. .

19, What are rmmoblllzed enzymes'? ,

22, 'lee two examples of chemical food preservatives,

| SECTION B.
N ,

11, What is. the use of lmpeller in a fermenter‘?

12.. Name two different types of fermentations,

13. ‘What. you meanby a starter culture'?

14. Write the chemical equatlon of alcohol fermentatlon

15, erte the advantages of contmuous stlrred bloreactors

-16.  Name two techmques used for the separatlon of blomass from the culture flltrate |

during downstream processmg

.4

17, Enllst the rmportant chemlcal composrtron of an ldeal production medla

18. What you mean by solid state fermentation'?

20.  What do you mean by homogemzed mllk'?\ |

‘21; How the salt preserves food?

‘ | (8 x-2 = 16 Marks)
SECTION - ¢’ - . |

Answer any six questrons Answer not to exceed half page.

| 23. Bnef on the dlfferent primary scree_nrng methodsto screen and isolate industrially

lmportant mlcroorgamsms

. each one.



- 25

" . 286.

27.
28.

29,

30.

31.

What are the methods' for t'he steriliiation of the bacterial media’?

Explaln the sequentlal steps involved in downstream processrng the recovery of -

fermentatlon product.
Differentiate between batch fer.'rnentati"on. and oo_ntin'o'ous fermentation.

Write about the production and ap‘plioations‘of singte-'oell-protein

What are the desired oharacterlstlcs of a mlcroorganlsm to be used for -

commercual purpose?

Wr[te a note on the mtcrébial 'produotion of prote‘ase,and amylase, -

‘Give Ith"e b'asio_'s_teps involved in the industrial cheese manufacturing .

- SECTION - D

Answer any'two questions. Answer not to exceed 3 pages

32._
33,
34,

35,

-acid fermentahons

Wrtte an essay on varlous food-borne dlsease and mtoxrcations

Explam the process of fermentat[on with specnal reference to. alcohot and lactic

~

Write an essay on the ideal characterlstlc of medla for [ndustnal fermentatlon and .

ldeal physncal parameters ot the microbial growth

Expialn the various food preservatton technlques wrth the pnnolples behlnd each
of them . .

(2 % 15 30 Marks)
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(6 x 4 = 24 Marks)



