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S—367
B.Sc. (Part-III) Examination, 2022
MICROBIOLOGY

Paper - I
(Industrial and Applied Microbiology)

Time : 1% Hours | [ Maximum Marks : 45
Section—-A (Marks : 172 x 10 = 15)
Note .— Answer all ten questions (Answer limit 50 words). Each question carries

Note —

M —

1% marks.

(TUE—3) (3&® : 1'% x 10 = 15)
|t T T H I U (S 50 VL) | TR Y 1Y, 3F FH T
Section-B (Marks : 3 x 5 = 15)

Answer all five questions. Each question has internal choice (Answer limit
200 words). Each question carries 3 marks.

(WUE-=) (3T : 3 x 5 = 15)
T Ofer el % S SISl TS e H foeeq @1 e #ifeg (Sw-dmE
200 ¥I) | T T 3 3TF H T

Section—C (Marks : 5 x 3 = 15)

Answer any three questions out of five (Answer limit 500 words). Each
question carries 5 marks.

(Tue-|) (@& : 5 x 3 =15)
g ° 9 feE=l @9 geE & W SN (SW-EE 500 vS) | T 9T 5 3%
Ealkd
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Section-A
(Tue-3)
1. Define/discuss the following :
freafafea = gt/ agemsy |
(1) Fermentation
IEQCE|
(i)  Starter Culture
SRfER Hae

(ii1)) Downstream Processing

STIIATE THERIT
(iv)  Encapsulation
HAFTT
(v)  Food Adulteration
TTE STIHE0T
(vi)  Single Cell Protein
Tehel hINThIT TIEH
(vii) Alcohol Producing Microbes
e i w0 9 geasia
(viii) Lyophilization
fem-3r
(ix) Bio-plastic
BERIIEC]
(x) IPR
3R . 3TR.
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Section-B
('@'UE'—EI') 3x5=15

2. Write a note on different types of substrates for industrially important micro-

organisms.
sirenfitr Fe aTer gersial & fow g fafim yer & sifwerent w feooft fafen)
Or
(3rera)

Write a note on improvement and maintenance of industrial strains of micro-

organisms.
gausial & SHEfiTh 3UNS) & WA W@ Tered R feuht fafen )

3. Draw a well labelled diagram of fermenter (continuous culture) with its various

components.
TR (Faq HaEA) & fafye wesl dfed AMIfRd TR@ AT |
Or
(3T

Write a note on different advantages and disadvantages of covalent linkages.
HeuaNT el & fafie oy e et w oot fafem)
4.  Write a note on the production of Saurekraut.
TREE & I W feuwon fafem |
Or
(3=
Write a note on containment of food borne microorganisms.
e S gersifat & e oot fafem)
5. Discuss the production of Acidophilus Milk.
St forfoaa T8 & IR 1 3eeid hiTIu |
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Or
(3teram)

Describe the various steps in the production of organic acids.

FHEE Al & Ieaed B ygEd fafie =Roi @1 Seere it |

6. Write a note on vaccine production using microbes.

Semopslt 1 I A g SRl @ Seaed R fewoh fafe

Or
(g
Write a note on Bio-chips.
Sfaer-fam w feuoit fafeaw)
Section—-C
(Tue—) 5x3=15

7.  Write a detailed note on recent developments in Industrial Microbiology.
strEnfiTer geasifast # adam faem R fawga feomft fafew )

8.  Describe the various methods for recovery and purification of fermentation

products.
forfoaa 3Rl & oafa wa afRrss =1 fafvs fafte &1 Seora s

9. Describe the production of different types of Mushrooms.

fafys TR & WEE $ IURT H GHAEL
10. Write a detailed note on preservation of milk and milk products.
TH T T AR & W R fawga feuett fafem)
11. Write notes on the following :
(1) Production of Bio-gum
(ii))  Production of Riboflavin
Frafafeq w fewfirt fafen
() Sfow-Tig * IRA
(i)  TsdFdAfod w1 3cdeA

BR-74 ( 4 ) S-367



