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MICROBIOLOGY
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PART A — (10 x 1 = 10 marks)

Answer ALL questions. 4. -

Choose the correct answer :
1.  An individual who initiates, creates and manages
a new business can be called
(a) aleader
(b) amanager
(¢) anentrepreneur

(d) a professional

The use of informal networks by entrepreneurs to
gather information is known as

(n) secondary research

(b) entrepreneurial networking
(¢) informal parameters

(d) marketing

Leavening of dough may be accomplished by
chemical agents instead of hy

microorganisms.

(a) ammonium bicarbonate
(b) copper sulphate

(¢) “barium chloride

(d) aluminum chloride

Gnuchi is a smoked and dried

product.

(a) chicken . (b) mutton

(¢) fish (d) banana

Agaricus campestris is  popularly called
temperature mushroom or

() Limd (b) Khumb

(¢) Paddy straw (d) Shiitake
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The protein content. of fresh mushroom is about
n,

— p—— o

(n) 3.7 M 10
(© 117 (d) 20.2

What is not patentable?
(1)  anew assaull gun
(b) a new poison capable of human death

(©) a new chemical compound usable for huge
explosion

(d) all above are patentable

How long is a patent valid in India?

(b) 20 years
() 40 vears (d)

(a) 30 years

60 years

What is the desirable sugar content of the grapes
required for the wine production?

(a) 2-5% (b) 5to10%
(¢ 10-14% “(d) 14-20%
Sherry is a type of

(a) wine (b) beer

(¢) brandy : (d) none of these
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13.

14.

PART B — (5 % 5 =25 marks)

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

IBach answer should not exceed 250 words.

()

(b)

(a)

(b)

(a)

(b)
(a)

(b)

What is entrepreneurship development and
its characteristics?

Or

What are the types of institutional support to
entrepreneurs?

Explain about the steps of bread making.

Or

Discuss about the fermentation process of
idli.

Focus on the
cultivation.

process of mushroom

Or
Describe the steps of Agaricus cultivation.

How many years is a patent valid in India?

Or

Explain the brief history of patent.
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15, (0)  Discuss the coneept of brewing.
Or

(1) What is n pong? What is the alcohol content
of A pong?

PART C — (5 x 8= 40 marks)
Answer ALL questions, choosing either (a) or (b).
Each answer should not exceed 600 words.

16. (@) Discuss in detail about the government
support for entrepreneurship.

Or

() Why is risk assessment important for
entreprencurs? Explain.

17. (1) Write in detail notes on Rye bread.
Or

(»  Discuss in detail about Indian fermented fish
products.

18. (a) " How compost is made for mushroom?
Or

(b) Write about casing and watering of
mushroom cultivation.
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19 (a)

(b)

20. (a)

(b)

What is process patent and explain about
trade secret?

Or

Discuss in detail about patent infringement
and its types,

Explain in detail about Antingba.

Or

Summarize manufacturing process of grape
wine.
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