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U.G. DEGREE EXAMINATION, APRIL 2021 & 

Supplementary/Improvement/Arrear Examinations 

Microbiology 

Allied – INDUSTRIAL MICROBIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  
2

1  = 15) 

Answer all the questions. 

1. Define primary metabolism 

 �ußø© ÁÍº]øu ©õØÓ® Áøμ¯ÖUP. 

2. Fermentation 

 ö|õvzuÀ  

3. Genetic engineering 

 ©μ¦ ö£õÔ°¯À 

4. Liquid nitrogen 

vμÁ ø|mμáß 

5. Batch culture method 

 öuõSv ~sq°› �øÓ 

6. Baffle 

 uk¨£õß 

7. Centrifugation 

 ø©¯ Â»UPÀ 

Sub. Code 

7BMIA2 



F–5067 

  

  
2

8. Inhibitor 

 ©mk¨£kzv 

9. What is the uses of citric acid? 

 ]m›U Aª»zvß £¯ßPÒ ¯õøÁ? 

10. Penicillium notatum 

 ö£ß]¼¯® ö|õ÷hmh® 

 Part B (5  3 = 15) 

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

11. (a) Briefly explain microbial metabolism. 

   ~sq°º ÁÍº]øu ©õØÓ® £ØÔ ]ÖSÔ¨¦ u¸P. 

Or 

 (b) What are the methods for isolating industrial 

strains? 

   öuõÈØ\õø» ~sq°›PøÍ uÛø©¨£kzx® 
�øÓPÒ ¯õøÁ? 

12. (a) Give a detailed note on Lyophilization. 

   ø»÷¯õ¤¼÷\åß £ØÔ Â›ÁõÚ SÔ¨¦ u¸P. 

Or 

 (b) What are the methods used for improvement of 

industrial strains?  

   öuõÈØ\õø» ©μ¦ TÖPÎß �ß÷ÚØÓzvØPõÚ 
�øÓPÒ ¯õøÁ? 

13. (a) Write note on Aeration and agitation. 

   PõØ÷Óõmh® ©ØÖ® QÍÖuÀ £ØÔ SÔ¨¦ GÊxP. 

Or 

 (b) Briefly explain the continuous culture. 

   öuõhº ~sq°› £ØÔ _¸UP©õP ÂÍUPÄ®. 
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14. (a) Give a note on media formulation. 

   FhP E¸ÁõUP® £ØÔ SÔ¨¦ GÊxP. 

Or 

 (b) Explain about the Biomass separation. 

   E°º vμÒ ¤›zuÀ £ØÔ ÂÍUSP. 

15. (a) List out the substrates and organisms producing 

Lactic acid. 

   »õUiU Aª» EØ£zvUSz ÷uøÁ¯õÚ FhP® ©ØÖ® 

~sq°›PøÍ £mi¯¼kP. 

Or 

 (b) How penicillin can be produced and what are the 

microorganism involved in? 

   ö£ß]¼ß u¯õ›US® �øÓ ©ØÖ® AvÀ £[S 

ö£Ö® ~sq°›PÒ ¯õøÁ? 

 Part C  (3  10 = 30) 

Answer any three questions. 

16. List out some of the industrial products obtained from 

microbes and its uses. 

 ~sq°›PÎ¼¸¢x ö£Ó¨£k® ö£õ¸mPÒ ©ØÖ® Auß 

£¯ßPøÍ £mi¯¼kP. 

17. Explain the various methods of preserving the culture. 

 ~sq°›PøÍ £õxPõUS® £À÷ÁÖ ÁøPPøÍ ÂÍUSP. 
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18. What are the basic functions of a fermenter? 

 ö|õvP»ß ö\¯À£k® �øÓPÒ ¯õøÁ? 

19. Give a detailed note on recovery of microbial products. 

 ~sq°›¯À ö£õ¸mPøÍ ¤›US® �øÓPÒ £ØÔ 
Â›ÁõÚ SÔ¨¦ GÊxP. 

20. Write a detailed account on the Industrial production of 

ethanol.  

öuõÈØ\õø»°À GzuÚõÀ u¯õ›US® �øÓø¯¨ £ØÔ 
Â›ÁõÚ SÔ¨¦ GÊxP. 
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