
AT-416

B.Sc. (Pert-III) Seme3ter-VI Exsminiaion

6s I MICR0BIOL0GY

(Industrial FerDentatioos Food Microbiolog and Metaboli3m)

lime: Three Hours] [Maximum Marks:80

Nofe :-(l) All questions are compulsory
(2) Draw well labclled diagram wherever necessary.

(A) fill in the blanks :

(i) In aerobic fermentation _ gas is requircd.

(ii) Molasses is by-prcduct of _ industry.

(iii) Penicillin aotibiotic is produced Aom _.
(iv) Milk is healed in HTST pasteurization at 7l.7"C for_ seconds.

(B) Choose the correct options :

O Name of milk sugar is:

(a) Arabinose (b) Ma.nitol

(c) Lactosc (d) Fructose

(ii) ['or production ofwine in industry which culture is used ?

(a) Bacillusubtilis (b) Candida albicane

(c) Lactobacillus lactis (d) Saccharomyces cerevaceae

(iii) In cheese formation which component ofmilk is coagulated ?

(a) Laclose (b) Vit'C'
(c) Vn'A (d) Casein

(iv) Pasteurization process is introduced in Microbiology by :

(a) Louis Pasteur (b) Rober Hook

(c) Lazzaro Spallinzani (d) Edward Jenner
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(C) Answer thc lollowinB in on. sentencc each :

(i) Fermcnrarion

(ii) !ood intoxicalion

(iii) Antifoam agent

(iv) Inoculurn build up.

Dcscribe in bricf:

(a) Cro\l'dcd plate technique.

(b) f)iscuss raw materials used in industriirl lirmentations.

(c) Explain in briel antifoam agents.

()R

(d) l)escribe in briefacrobic and anacrobic fermentation.

(c) Givc dil'fcrences bctween balch and continuous fementation.

(f1 Draw *ell labelled diagram of fermcnter

Describe in detail produclion ofRed table wine.

OR

Describc in delail production ofcitric acid.

1a) Explain in briefproduction ofSCP

O) Dmw flow sheet diagram oflungalamylase production.

(c) Describe how Baker's yeast is produced fiom molasses.

OR

(d) Givc applications ofAmylase.

(e) l)raw wcll labelled tlowsheet ofpcnicillin production.

(l) Describc Vitamin B,, production in brief.
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) (a) Describe LII I method of pasteurization.

(b) Describe productior ofmilk powder

tc) Describe any rulo sources of milk contamination.

OR

(d) Explain different grades ofmilk.

(e) Describc HTST method ofpasteurizrion.

(f) Describe phosphatase lest for milk.

(a) what is food poisonirg ? Differentiate between food inloxication and food infection.

(b) Dcscribe any two soulces of food contamiDation.

(c) Descdbe production of idli.

OR

(d) Describc botulism.

(e) Describe in brief production ofpickle.

(f) Preservation of food by low tempemture.

What is glycolysis ? Describe in detail EMP pathway.

OR

Dehne en4me. Cive details ofenzyme classilication.
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