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B.Sc. Biotechnology (Part I1Ird)
Examination, 2016
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MICROBIAL TECHNOLOGY
Paper—I
Time Allowed : Three Hours

Maximum Marks : 75
PART-A (TUTS-H ) [Marks : 20
Answer all questions (50 words each).

All questions carry equal marks.
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PART-B (m—a) "Marks : 35

o

guestions (250 words each), selecting one

Answer five
qual marks.

from each Unit. All questions carry €
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PART-C (TTes-1w) [Marks : 20

Answer any two questions (300 words each).

All guestions carry equal marks.
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PART-A
(EFU?—CBT)
1. Write brief notes on the following :
Frfafer w wfsg frofet fafe:
(1) Synthetic media.
(i1) Agifation.
SIRIGINES
(1i1) Shake flask fermentation.

[T TUT fpugs)

(iv) Extraction of Microbial produects.
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(v) Glutamic acid.

o TEE!
(vi) Bakers yeast.
FhE A

(vii) Food canning.
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(viii) Temperature regulation in Packaging.

T oo ® aa FEETl
(ix) Single Cell protein.
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(x) Polyster.
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PART-B
(=Ts-¥)
UNIT-I

(gmTe-1)

9. TExplain briefly the basic principles of Fermentation.
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Explain Structural features of Bioreactor.
TAIRTEFR & GETEE o HEEET|
UNIT-I1

(ShTE-11)

Write a detailed note on Standard procedures of

Microbial processes.

HEH WIS % WA qferer fafrl W ges froguh
fafera

Describe any two methods for the Purification of

Microbial products.
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UNIT-III

( BRTE-III )

Write a detailed note on Stéroid biotransformation.

RTS 9 SR F ge€ HUF wmifvg

Write a detailed note on Alecholic beverages.
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UNIT-1IV

(ZeRTE-IV )

8.  Write short notes on the following :
(a) Tempeh
(b) Sausages.
frfefen w e fewfirt fafeT .
(a) g
(b) HHI

9.  Write short notes on the following :
(a) Cheese
(b) Yogurt.
frfafas w dfaw femfi? fafem -
(a) TR
(b) =Tl

UNIT-V

(geT3-V)

10. Explain the technique of Spirulina mass culture.
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11. Write short notes on the following :
(a) Xanthium gum
(b) Polyhydroxy. alkaloids.

(2) S TR

(b) TiEEEeeE JThaiesd!
PART-C
(@‘U‘s’—‘&t)

12. Explain different types of Fermentation and their

limitations.

13. Write short notes on the following :
(2) Quality assurance

(b) Down stream processing.

frfofeg W Oa feafml fafee -
(a) T[ONcHS 31"1!201'_!@.3 |

(b) HorR ¥ Giond: |
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14. Write short notes on the following :
(a) Penicillin
(b) Vitamin B o
Fr=fafes = wiia foafmt fofag
(2) draei=
(b) faefs= B,

15. Write short notes on the following .
(a) Food Spoiling agents.
(b) Pasteurization.
(a) @ f9%R ®RE
(b) HrEERIeu

16. Describe the concept of Hazard analysis and Critical

control.
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