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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 x 1.5 =15)

Answer all the questions.

1. Biomass.
o W9Mens Qgm@d).

2. Primary screening.
(PSETENLD F60l&560.

3. Auxotrophs.
< &5Caumgmiien.

4, Soil culture media.
LDGHST GUGITIT DETL_SLD.

5. Fermentor.
Qprlseer.

6. Propeller.
L (H&smed.



10.

11.

12.

wk12
Ultrasonic waves.

BAwWTe) emevsar.

Nitrogen sources.
GDBL_TEYGIT (LPGUBIGET.
Industrial uses of Lactic acid.

orslgs blgder QST LILIGEET.

Fusel oil.

Gy a0 erarllamrii.
Part B (5 x3=15)
Answer all questions choosing either (a) or (b).

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

Wpsoblena eueTiélens WwrHmsSHen (p&Hlwsgleusdeanert
uDHD HHESLOTE 66Td:EHs.
Or

(b) List out various microbial products obtained from
industrial process.

Qs weanuild HoLseb uoCoum meamTamnuir
ellenerts QumpLgenaril UL g wed(Hs.
(a) What is mutation?

FHSIDTHMHLD GTETMTE GTeoT60?

Or

(b) Discuss about the need of microbial agar slant
storage.
SIS FMUI SETRIGET HleTamuilT LUmgsné@LD Lpenmuller
Caaneuuflenars Lipml efleums).
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13.

14.

15.

16.

17.

(a) Briefly explain about batch fermentation.
QzrEd ABrdssamers LD &MHESLTS ellemd@s.
Or

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

L Goum sTHMIL g setlen Lwersamers LHP euenruimI.

(a) Add an account on Inoculum development.

smyentl) Qummer Goburigeears uHdl GDHILIL SHs.

Or
(b) Explain in detailed about chemical cell disruption.

Caudlamm Caa Slangsaieners LM ellfleuns eflers@s.

(a) List out various applications of citric acid.

MG @levsdlen LCaum LwemsameT L ig Wiedl (H.

Or
(b) Define in short about lysine production.
enedlem wmmliLy (pevmls LM SHEHOMS UGN TWI).
Part C (3 x 10 = 30)
Answer any three questions.

What are industrial strains? Mention its role in product
development.
Qzmfles LIY Fmms6r eTeammTed eraran? ellaner iGlummLger
Cuwbur’ige oger UmkisaflliGener @Ml (Hs.
Describe in detailed about advantages of microbial
storage in liquid nitrogen.

Slreu enpLrgaied memapudi UTHSTSEGL (pepmuied o erer
Wp&Hwggieusdaars Lunl ellfleurs cuenruim.
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18.

19.

20.

Draw and explain about aerated fermentor.

sTomI LUl L Qardsoeaments UL S 6 6Sl6TéEs.

Mention about the important nutrients involved in
production media.

swrilliy o _ssdléd LURIGCEHEL WPSHW F&gIGsmeT LHD
GG

Define in detailed about various stages of Alcohol
production.

wgiurar 2 HusHuler o arer LCaum Uigblepasenaers LH
cflfleurs efleul.
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