Printed Pages - 4

I-255

B.Sc. (Part-III) Examination, 2020

INDUSTRIAL MICROBIOLOGY
Paper -1l

(Fermentation Technology & Govt. Regulations)

Time Allowed : Three Hours
Maximum Marks : 50

Minimum Pass Marks : 17

Note : Attempt all five questions. One question from each

A :
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unit is compulsory. All questions carry equal marks.
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Unit-1/ &% - |
Give a detailed account of fermenter design and

its importance. 10
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Write short notes on :

(a) Media for fermentation

(b) Mutation as an agent for strain improvement
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Unit -1l / T8 - II
Q. 3. Discuss the fermentation conditions and

mechanism of synthesis of any one organic

acid. 10
B v BEH® ra & Gawr & fow smavas
fpvaa Refial vd d7 @ fagamm o

Or / 31al

Q. 4. Write short notes on :
(a) Role of protease in detergent industry
(b) Represent amylase production by flow chart
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Q. 5. Describe in detail the preparation of acetic acid. 10
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Q.6. Explain the industrial production of vitamin B,,.
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Q.7.
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Unit-IV / 3BT - IV
"Microbial protein production is a solution for future
feed & food supply". Explain. 10
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Write short notes on :
(a) Cheese production
(b) Importance of yeast in food industry
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Unit-V / 3oE - V
Discuss the mycotoxin hazards in industrial

production of fungal products. 10
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Or / 3@t

Write short notes on :

(a) Guidelines for safety in microbial technology
(b) Disposal of biohazardous materials.
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