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Microbiology and fermentation technology.
Paper Code No. USO6CBCH06

DATYE:-7/4/17 Total marks:70 Time:10:60am -1:00pm
Mutltiple choice Questions: 10 marks
Prokaryotes can be kept in majot ---e---w-won. division

A)Six BiFive Y Two DY Four

.................... dose not contain Cell Wall

A)Chioroplasts R)Eukaryotic C) Spheroplast N Primmitive

Vinegar generator with modern technology s equipped with automatic contyol for «o-em. ...
A] alcoholic liquid B] starch C} fruit juice D] culture

Alcolol distillation without fransfer is carried out by S method

A] batch culture B] continuous culture €] Microbial shiphon D] All Three
Production of commercial enzymes is frome--uv-n-

Al Plant B} Animal C] Microbial source D] All Three

wemmmmweann - g example of hard cheese.

Aj chadder B] cucumberent C] Microbial source 1D} All Three

For [ermentation of milk, Symbiotic Culture is composed of

A)S thermophilus B durbrneckti
C)S.thermophilus&l. dy rrbruec.’d i Dypropiniobacterium
Use of Antibiotics kill out intesting —w-———. bacteria
A)  Harmful B) beneficial Cig gr;un positive D} gram negative
Industrially ampmtdul microorganism can be isolated JLETTE TS EO - e
A)Selective pressure B) Selective factor
C) Selective medium D) None of the abov

---------------- method of preservation requires Dewar flask,

A] Lyophilization B| nitrogen storage Clmineral oil  Djall three
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Q.2 Answer in short. { Two mark each-Attempt any ten) A 20
1. Write on Whitaker classification.
2. Classify phylum Firmicutes.
3. Dilferentiate rtbosomes of plant cell and baclerial cell
4. Highlight on ranges of fermeatation process.

5. What do you mean by Open System of fermentation

6. Write on application of protease enzyme in dairy industry.

7. Classify types of cheese

8. List the amount of protein present in different sources of milk,
9. Why iradiated milk is good for health.

10, Write on method to detect Antibiotics 7
11. Explain importance of the mineral oil to preserve industrially important microorganismis .
12. Deline - screening of micro organisms

LONG QUESTIONS

Q3 A]Draw a structure for gram positive bacterial cell wall and explain labelled biomolecule 5
B] Discuss- effect of streptonmycin on cell wall biosynthesis of bacteria. 5
OR
Q3 A]Draw a structure for gram negative bacterial cell wall and write an account on it's 4
biomolecules
B]Explain synthesis of peptidoglycan layer in bacterial cell 6
Q4 A]Give brief account on preservation of micro-organisms at reduced temperature. 6
B} Write an account on preservation of micro-organisims using nitrogen. 4
OR
Q4 A] Write an account on microbial screening methods 6
B| Explain a method to study growth factor forming microorganism 4
Q.3 A} Give brief account on production of Vinegar 5
BlExplain steps in production of alcohol 5
OR
Q.5 A] Draw a generalized schemaiic representation of fermentation Process. 5
B} Explain -role of microbial enzymes in dairy and cereal industry. 5
TQ:6: A Describe- method of cheese production. 10
OR
A] Discuss steps in production of yoghurt 10
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