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. B.Sc. (Part-III) Semester-Vl Examination
65 : MICROBIOLOGY

(Industrisl Fermentrtions, Food Microbiolos/ {nd MetrholisE)

Time : Three lloursl [Maximurn Marks:80

Note r-(l ) All questions are compulsory.
(2) Draw neat and labelled diagrams wherever necessary.

l. (A) Fill in the blanks :- 2

(i) _ Ycast is used in the bakery during fermcntation of bread.

(ii) Waste sultite liquor is raw material for production of
(iii) Kreb cyclc is also known as _.
(iv) 

- -- 
is major prorein presert in milk.

(B) Choose the correct option :- 2

(i) Namc of milk sugar is :

(a) Glucose (b) Lactosc

(c) Dextrosc (d) Arabinose

(ii) Borulism is :

(a) Food infection (b) Food intoxication

(c) Fever (d) Nausea

(iii) The end product of glycolysis is :

(a) Lactic acid (b) Cilric acid

(c) Pynrvic acid (d) Acetic 8rid
(iv) Io LTH method for pasteurization of milk temperature is :

(a) s0"c (b) 60eC

(c) 70"C (d) 62.8'c
(C) Answer the following in one senteoce :- 4

(i) Pasteudzation

(ii) Fermentation

liii) Food intoxication

(iv) Antifoam agent.
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2. (a) Give any onc mcthod for stcrilization of production media in brief.

(b) Draw \ell labclled diagram of femlentor.
(c) Describe in brief batch and continuous fermentatioD.

OR
(d) Dcscribe enriohmcnt culture rechnique of primary screcning.

1e) Describe inoculum hurld up.

(0 What is proJuction sLrarn ?

3. (a) Draw well lahelled diagram ol fring's generator

(b) Draw flowsheet diagram foi Acctotre-Butanol Production fiom trrrn.
(c) l)iscuss ra* rnatcrials and conditions of alcohol production.

OR
(d) Draw flow-shecl diagram for Beer
(c) What is wine and give its classihcation ?
(0 Give industrustrial uses of citric acid.

4. (a) Describo in bricl industrial production of SCP from bacteria.

(b) What is amylase ? Givc its uses.

(c) f)raw flou-shccl diagram for production of Baker's ycast.

OR
(d) Drcw flou.seet diagram lor pcnicillin production.

(e) Dcscribe in brief Active Dry Yeasl (ADY).
(f1 Explain in brief recoiery and purification of penicillin.

5. Wlat is Cheese ) I)cscribe in detail production process of cheese.

OR
What is pasturization ? Describe in detail HTST pasteurization proccss lbr miLi

6. (a) Give differencc between food infection and food intoxication.
(b) What is botLrlism ? Describe in brieL
(c) Give two mclhods lor food preservation.

OR
(d) Desoibe in bricf production of [dli.
(e) Describe Spoilagc of pickles.
(0 Desc be preseryation of foods hy higb osmatic pressure.

7. Dcscribe in detaii IIMP pathway.

OR
Describc in detail Iinzyme classification.

,1

4

t

.{

4

4

4

4

4

,1

4

4

4

4

4

4

4

4

t2

12

4

4

4

4

4

4

2VOX i5811

www.sgbauonline.com

www.sgbauonline.com

http://www.sgbauonline.com
http://www.sgbauonline.com

