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U.G. DEGREE EXAMINATION, APRIL 2019 

Microbiology 

Allied — INDUSTRIAL MICROBIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  1.5 = 15) 

Answer all the questions. 

1. Biomass. 

 E°›Úz öuõSv. 

2. Primary screening. 

 •ußø© \¼zuÀ. 

3. Auxotrophs. 

 BU÷éõmµõ¨ì. 

4. Soil culture media. 

 ©s ÁÍº FhP®. 

5. Fermentor. 

 ö|õvP»ß. 

6. Propeller. 

 KmkUP¸Â. 

Sub. Code 

7BMIA2 



F–1718 

  

  
2

wk12

7. Ultrasonic waves. 

 «ö¯õ¼ Aø»PÒ. 

8. Nitrogen sources. 

 ø|mµáß ‰»[PÒ. 

9. Industrial uses of Lactic acid. 

 »õUiU Aª»zvß öuõÈ»P¨ £¯ßPÒ. 

10. Fusel oil. 

 ¤³\À Gsön´. 

 Part B  (5  3 = 15) 

Answer all questions choosing either (a) or (b). 

11. (a) Explain in brief about importance of primary 

metabolism. 

  •uÀ{ø» ÁÍº]øu ©õØÓzvß •UQ¯zxÁzvøÚ¨ 
£ØÔ _¸UP©õP ÂÍUSP. 

Or 

 (b) List out various microbial products obtained from 

industrial process. 

  öuõÈ»P •øÓ°À QøhUS® £À÷ÁÖ ~sq°º 
ÂøÚ¨ ö£õ¸mPøÍ¨ £mi¯¼kP. 

12. (a) What is mutation? 

  \kv©õØÓ® GßÓõÀ GßÚ? 

Or 

 (b) Discuss about the need of microbial agar slant 

storage. 

  APõº \õ´ uÍ[PÎÀ ~sq°º £õxPõUS® •øÓ°ß 
÷uøÁ°øÚ¨ £ØÔ ÂÁõv. 
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13. (a) Briefly explain about batch fermentation. 

  öuõSv ö|õvzuø»¨ £ØÔ _¸UP©õP ÂÍUSP. 

Or 

 (b) Describe about applications of various types of 
spargers. 

  £À÷ÁÖ PõØ×miPÎß £¯ßPøÍ¨ £ØÔ Áøµ¯Ö. 

14. (a) Add an account on Inoculum development. 

  Põµo¨ ö£õ¸Ò ÷©®£õmiøÚ¨ £ØÔ SÔ¨¦ u¸P. 

Or 

 (b) Explain in detailed about chemical cell disruption. 

  ÷Áv\õº ö\À ]øuÂøÚ¨ £ØÔ Â›ÁõP ÂÍUSP. 

15. (a) List out various applications of citric acid. 

  ]m›U Aª»zvß £À÷ÁÖ £¯ßPøÍ¨ £mi¯¼kP. 

Or 

 (b) Define in short about lysine production. 

  ø»]ß u¯õ›¨¦ •øÓ¨ £ØÔ _¸UP©õP Áøµ¯Ö. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. What are industrial strains? Mention its role in product 
development. 

 öuõÈ»P ©µ¦ TÖPÒ GßÓõÀ GßÚ? ÂøÍ¨ö£õ¸mPÒ 
÷©®£õmiÀ Auß £[PÎ¨¤øÚ SÔ¨¤kP. 

17. Describe in detailed about advantages of microbial 
storage in liquid nitrogen. 

 vµÁ ø|mµáÛÀ ~sq°º £õxPõUS® •øÓ°À EÒÍ 
•UQ¯zxÁzvøÚ¨ £ØÔ Â›ÁõP Áøµ¯Ö. 
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18. Draw and explain about aerated fermentor. 

 PõØ×mh¨£mh öPõvP»øÚ¨ £hzxhß ÂÍUSP. 

19. Mention about the important nutrients involved in 

production media. 

 u¯õ›¨¦ FhPzvÀ £[÷PØS® •UQ¯ \zxUPøÍ¨ £ØÔ 
SÔ¨¤kP. 

20. Define in detailed about various stages of Alcohol 

production. 

 ©x£õÚ EØ£zv°À EÒÍ £À÷ÁÖ £i{ø»PøÍ¨ £ØÔ 
Â›ÁõP ÂÁ›. 

 

—————— 


