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Time : Three hours Maximum : 75 marks
PART A — (10 x 1 = 10 marks)

Answer ALL the questions.

Choose the correct answer :

1. ——— used the first large scale (above
20 litre capacity) fementor for the production of
yeast. :

(a) De Beeze

(b) Liebmann

(¢) John Mendel

(d) Both (a) and (b) are correct

The first pilot fermenter was erected in India at
Hindustan Antibiotic Limited, Pimpri, Pune in
the year

(a) 1974 (b) 1950

(c) 1960 (d) 1965

A fermenter sparger may be defined as a device
for introducing ——— into the liquid in a
fermenter.

(a) water (b) air

() media (d) temperature

fermentation, is a process in which
a large volume of nutrient medium is inoculated
to proceed for the harvest and recovery of the
product.

(a) batch (b) fed-batch

(c) continuous (d) none

A fermenter or bioreactor can be sterilized by
destroying the organism with some lethal agents
or by removing the viable organisms by a physical
process such as

(a) cooking (b) filtration

(c) canning (d) pasteurization
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10.

The first step in the purification of intracellular

proteins after cell disruption is
(a) precipitation (b) adsorption

(¢) dialysis (d) osmosis

Major forces acting on solid particle settings are

(a) gravitational force (b) drag force

() buoyant force (d) all of the above

Ultrasonic method is not effective for
(a) bacteria (b) yeast

(c) molds (d) algae

Ribofiavin vitamin is produced by fermentation of

(a) Ashbya gossypi (b) Acetobactest sp

(¢) pseudomonas sp (d) Propinibacterium sp

Enzymes used as detergents obtained from

(a) Bacillus amyloliquofaclens
(b) E.coli
(¢) Thermus aquatics

(d) Aspergillums fiarus g
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11.

12.

13.

14.

PART B — (5 x 5 = 25 marks)
Answer ALL questions, choosing either (a) or (b).
lach answer should not exceed 250 words.

(a) Write  short notes on
fermentation.

submerged

Or

(b) Discuss about fed batch fermentations.

(a) Focus on aerobic fermentation.
Or
(b) Write about fluidized bed ferementer.

(@) Write about inoculum development of
mycelia for industrial production.

Or

(b) What are the precursors and inhibitors used
in industrial fermentation?

(a) Discuss centrifugation process is very vital
for fermentation process.

. Or
(b) Differentiate drum driers and freeze driers.
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18.

(a)

(b)

(a)

®

(a)

(b)

(a)

(b)

Explain the production of vinegar,

Or

Discuss about the production process of
xanthan gum.

PART C — (5 x 8 = 40 marks)

Answer ALL questions, choosing either (a) or (b).

Write a detail notes on strain improvement
in industrial microbiology.

Or

Write down the procedures for preservation
and maintenance of industrial strains.

Discuss in detail about the basic components
of a fermenter.

Or

Focus on tower fermenter and write about its

_ applications.

Discus about nitrogen sources used in
fermentation process.

Or

What are the techniques used in inoculum
development for industrial fermentation
process?
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19,

20.

(a)

(b)
(a)

(b)

State the importance of chromatography in
downstream processing.

Or
Write a detail notes on fermentation kinetics.
Discuss in detail about streptomycin
production.

Or
Explain about ethanol production using

microbial technology.
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