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F–2735   

U.G. DEGREE EXAMINATION, NOVEMBER 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. Metabolites. 

 ÁÍº]øu ©õØÓ¨ ö£õ¸mPÒ. 

2. Transformation. 

 ÷uõØÓ ©õØÓ®. 

3. Repression. 

 AhUS •øÓ. 

4. Agar Slants. 

 APõº \õ´uÍ[PÒ. 

5. Baffles. 

 uk¨¦PÒ. 

6. Disc turbine. 

 Ámh Âø\¯õÈ. 

7. Freeze Drying. 

 E»ºzv¯ EøÓuÀ. 
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8. Centrifugal force. 

 ø©¯ Â»US Âø\. 

9. Semi synthetic penicillin. 

 Aøµ ö\¯ØøP ö£Û]¼ß. 

10. Dry ice. 

 E»º £ÛUPmi. 

 Part B (5  3 = 15) 

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

11. (a) Justify a microbial metabolism play a key role in 

efficient product formation. 

  uSv¯õÚ ÂøÍ¨ö£õ¸Ò E¸ÁõSÁuØS ~sq°º 

ÁÍº]øu ©õØÓ® J¸ •UQ¯ £[S GÚ 

{¯õ¯¨£kzxP. 

Or 

 (b) What are industrial strains? 

  öuõÈ»P ©µ¦ TÖPÒ GßÓõÀ GßÚ? 

12. (a) Mention suitable genetic engineering techniques for 

strain improvement. 

  ©µ¦TÖ ÷©®£õmiØS¨ ö£õ¸zu©õÚ ©µ£q 

ö£õÔ°¯À öuõÈÀ~m£zvøÚ SÔ¨¤kP. 

Or 

 (b) Explain in detailed about microbial soil culture 

method. 

  ~sq°º ©s ÁÍº¨¦ FhP •øÓ¨ £ØÔ Â›ÁõP 

ÂÍUSP. 
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13. (a) Draw and explain about airlift fermentor. 

  PõØÓÊzu öPõvP»øÚ¨ £ØÔ £hzxhß ÂÍUSP. 

Or 

 (b) What are Sparger? List out its types. 

  PõØ×miPÒ GßÓõÀ GßÚ? Auß ÁøPPøÍ¨ 
£mi¯¼kP. 

14. (a) Discuss in brief about various carbohydrate sources 
used in mass production process. 

  ö£¸©ÍÄ EØ£zv°À £¯ß£k® £À÷ÁÖ \ºUPøµ 
‰»[PøÍ¨ £ØÔ _¸UP©õP ÂÁõv. 

Or 

 (b) Add an account on liquid - liquid extraction method. 

  C¸ vµÁ {ø»°À ¤›zöukUS® •øÓ¨ £ØÔ SÔ¨¦ 
u¸P. 

15. (a) Define in brief about various stages involved in 
lycine production. 

  ø»]ß EØ£zv°À £[÷PØS® £À÷ÁÖ 
£i{ø»PøÍ¨ £ØÔ _¸UP©õP ÂÁ›. 

Or 

 (b) Briefly explain about recovery and purification of 
Penicillin. 

  ö£Û]¼Ûß «m¦ ©ØÖ® EÖv£kzx® •øÓPøÍ¨ 
£ØÔ _¸UP©õP ÂÍUSP. 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. Define in detailed about primary screening methods of 
industrial strains. 

 öuõÈ»P ©µ¦TÖPÎß •uÀ{ø» £S¨£õ´Ä •øÓPøÍ¨ 
£ØÔ Â›ÁõP ÂÁ›. 
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17. What is lyophilization? Discuss about its applications. 

 £Û£u® ö\´uÀ GßÓõÀ GßÚ? Auß £¯ßPøÍ¨ £ØÔ 
ÂÁõv. 

18. Describe in brief about batch fermentation process. 

 öuõSv ö|õvzuÀ •øÓ°øÚ¨ £ØÔ _¸UP©õP Áøµ¯Ö. 

19. Explain in detailed about physical cell disruption 

methods. 

 EhÀ\õº ö\À ]øu¦ •øÓPøÍ¨ £ØÔ Â›ÁõP ÂÍUSP. 

20. Narrate in brief about mass production process of  

citric acid. 

 ]m›U Aª»zvß ö£¸©ÍÄ EØ£zv •øÓ°øÚ¨ £ØÔ 
_¸UP©õP ÂÁ›. 
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