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B.Sc. Part-III Scmester-Vl [](amination
M]CROBIOI,OGY

(Industrial Fcrmcntatinns l'ood l\{icrobiol0gy and lUotabolism)

'[ime :Three lloursl l]Ua\imum Marks I E0

Note :-(l) All questions are compulsory,.

(2) Question No. I is objecdve O1re and has no internal choice.

(3) Q. No. 2 to Q. No. T have intcmal altcrnativc choice arid carry equal marks.
(4) I)raw near and lahelled diagrarns wherevcr necessary.

l. (A) Fill in the blanks :

(i) _ )east is used lor fermentation ofalcohol.
(ii) The matcrial rvhich is widely used lor controlling exoess foam formation is knoun as

_ agcnt.

(iii) Thc major milk protcin present in milk is _
(iv) Vinegar is also knoEn as *'ine. 2

@) Choosc the corrcct option:
( ll sugar presenl in rnilk i.

(a) Lactose (b) Glucose

(c) I)extrose (d) Arabinose

(2) in I ITSI method for pastcurization of milk _ oC temperatutc is used.

(a) 70 (1,) 68

(c) 11.7 (d) 60

(3) I he usc of Hops used irt the Beer produclion is a female inflorescences of _
(a) Humulu lupuhrs (b) Hihiscuj

(c) A. Indica (d) None of the abovc
(-ll Annrher naDle ol Vrt B i. _

(a) CFocobalarin (b) Riboflarin

(c) Pantothenic acid (d) Niacin 2

(C) Giv€ the ans\ter in one scntcnce :

(1) Give the long form ofE\4P pathwa).
(2) Give one application ofphosphatase test.

(3) Deline Sauerkaut.

(4) What do you mean by ENZY\.1LS 2 1

2. (a) Describc in briefproduclion strain. 1

(b) Give anl' lour differences in BAICI I fermentation and CON'IINI]OUS fermcntation. 4

(c) Describc in briefcom stcep liquor. 4

OR
(d) Describe in briefartiform agent and give ils application. I
({)) Give the scopc ofl[dustrial Microbiology in present sccnario. 4

(! Give any four dilferenoes in surface and submerScd fermenradon. 4
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3. \\'hat do you nean b-v Lager l)ccr ? Descrihe in delail the process ofcorrvnercial ftoduction oi
BEER. 12

OR
(iive diflcrent tvpcs ofvinegar and c\plain in detail the commercial production oIvinegar bl fringe

rirethod. 12

-1. \l'hat is l)cniciltin ? Cive thc cnth proccss ofconmercial pr,lluction o-fpenicillin. t2
OR

Dcfine B,\KER'S teast and dcscribe in detail thc produr:tion ofBaker's )'.ast lrom molasses. 12

5. (a) Delinc nitk and give its conrposition along uith pll. 4

(b) What are the dillerent sources of micro organjsms in milk',' 4

(c) Def ine pasteurization and brielly describe H't ST mothod of pasteutization of milk. 4

OR
(d) what arc rhe ditllrenr gmdes of milk and $hy therc is ncccssity ofgrading the milk ? ,l
(e) I)elcribc in briefvarious tvpcs of micro-organisnrs present in Ra',\'milk. 4

(1) Deline cheesc and gire hriefoutlinc ofchcese production. 4

6. (a) What is lDLl '? Explain in bricfthc process ofldli production. 4

1b) Descrlbc in bricl'chemical prcscrvation offoods. 4

(c) What are the dlffercnl soLrces ofcontamination oflresh lbod'? .l

OR
(d) Deline lbc,d pc,isoning. I)cscribe i:r brieffood iDtoxication uith suitablc examplcs. 1

(c) Whrt is presenation of li)od ? Describc in bicfl Iigh ternpemnre mcthod for food prescnation.
4

(i) tsridly describc illdicarurs oitbod contamination as pcr WllO. 4

7. Describe thc firlLouing in br ici:
(a) \oroenclarure of cnzl nles. 1
(h) .{ctire sitc. ,t

(c) Lnnrobilizcd en^Ircs .1

OR
(d)

(c)

r0

('larsification ol cnr+ncs
Co-enz1rnc.

Allosteric enz.r, nrcs.
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