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B.Sc. (Part-IlI) Semester-Vl lltamiratiotr
65 : MICROBIOLOGY

(Industrial Fermentatiotrs Food Microbiolog. rnd Metabolism)
'llme : Three Hoursl [Maximum Marks : 80

Note ;-(l) All questions are compulsory.

(2) Draw neat and labelled diagrams wherever necessa.ry-

l. (a) Fill in the blanlG :

(!) _ invented the process of Pasteurization.

(ii) Full form of WSL

(iii) EMP Pathway is also known as

(iv) Cheddar Checse is a _ type of cheese.

(b) Choose the conect altemative :

O What is meanl by SCP ?

(a) Social Cell Programme (b)

(c) Standard Cuid Procedure (d)

(ii) The temperature for HTST method is :

(a) 62.8"C (b)

(c) 7l.l"C (d)

(iii) Test perlbrmcd for examination ofmilk :

(a) MRRr (b)

(c) Coagulase (d)

(il) The end producl ofglycollsis i\ :

(a) Lactic acid (b)

(c) Pyruvic acid (d)

(c) Answer the following in one sentence each :

(i) Define lcrmcntation

(ii) Define Molasses

Gi) Define antifoarring Agent

(iv) Define Canning.
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None ofthese
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2. (a) Define lndustrial lvlicrobiology and \r te its scopc.

ft; Describe in bricfSei 'nJen'Scnering.
(c) \Vhat arc ideal characteristics of production strain'?

OR

(d) Drarv uell labellcd diagrarrL crl l.:rmentor.

(c) Describe iooculunl build uf.
(1) Explain stcrilization of lcrrnenlatron mcdiunl.

l. (a) Explain ttre working ofFrirgt generator

(b) Give som; iroportant industrial uscs oicitric acid.

(c) \\rhat is nlalt ? llou,it is preparcd ?

OR

(d) Draw a tlou.sheet diagranl for Lndustlial production ofethl'l alcohrl from Molasses

(e) Girc tarious t1p(s ,'f \int,p:.r

(0 Explain \arious defects of\\'ine.
4. (a) llraq flo r-shee1 diagra,'n :br Pt'nicillin production.

(b) Definc active dq')'cast. t[o\ tlocs it difler lrom comprcsscd )'eart ?

(c) Explain in b efN,ticrobial production ofVit 8,,.

OR

(d) Givc an1 six applications ofamylase.

(e) llxplain in brief recovcry:nd pui licarion ofPcniciilin.

(f Describe in bricl bacteria. sing[e cell protein.

5. Explain in detail thc nranulact.ring process of \,lilk Po* der.

OR

\!'hat is Pastcurization ? Describr: in detail mcrhoJs ol Pastcurization Irrocess.
6. (a) Describc in brieflbod intoxieation.

(b) Describ,i in brief Sauerluaut Production.

(c) Describe in hriel'pteseri ation ol-lbods by radiation.

OR
(d) \\&at is botulism l'] Descr ibe in briel'.

(e) Dcscribe in brief producLion oi ldli.
(fl Discuss in briefsourccs Lrlfo,rd cortamination.

7. Describe in detail classiticati,rn trfcnztmes b) lLf| $.stem.

OR

Discuss in dctail the 'l-ricarboxy lic Acid C.,-clc (1C,\).
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