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Time : 3 Hours Maximum : 60 Marks
Part A (10 x % = 15)

Answer all the questions.

1. Define primary metabolism

PSS aUeT Slend LTHDHLD CUETLIMISHS.

2. Fermentation
GpTHSsa
3. Genetic engineering

wiry Qumdludwé

4, Liquid nitrogen
Slreu enmL_eem

5. Batch culture method
Agr@d pemanuiil cpen

6. Baffle
S(hLLmeo
7. Centrifugation

LW 6e&se0



10.

11.

12.

13.

Inhibitor
mL@Llu@g@
What is the uses of citric acid?

FLMG obflewsSlen LiwemseT wrenael ?

Penicillium notatum

QuerdleSlwid CpTCLLLLb
Part B (5 x3=15)
Answer all the questions, choosing either (a) or (b).

(a) Briefly explain microbial metabolism.
Bamamul  eler fleng IO LD SmGOILIL SMHs.
Or

(b) What are the methods for isolating industrial
strains?

QzmODHsTena mlaramiud flsener saflewliLi(hggb
(PEODSEET WTEnEU ?
(a) Give a detailed note on Lyophilization.
aaCumialCaager unMl eflfeurar @GMllL Hms.
Or

(b) What are the methods used for improvement of
industrial strains?

Qzmlpsrened I Famsetier  (perGCarhmSS Hemen
(PEODSEET WTEDEU ?

(a) Write note on Aeration and agitation.
sTHCOTLL D wHmbd Setmsd LnHdl GOILL eT(pgis.
Or
(b) Briefly explain the continuous culture.

Qzr_  maranuifl LupH &FmESLNTE aleTdEsHea|b.
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14.

15.

16.

17.

(a)

(b)

(a)

(b)

Give a note on media formulation.
261l & 2 (heumssnd LMl GNILL eT(pgis.
Or
Explain about the Biomass separation.
219 Slyer WMz LHO eNlersEs.
List out the substrates and organisms producing
Lactic acid.
OM&lgds le 2 HLUSHEEHS Coemeuwimen 261l &G WHMILD
BiaTamuiflsamer L iqwiadl(His.
Or

How penicillin can be produced and what are the

microorganism involved in?
Quenfleller swTiGGL Wen WLOHMD AHD  LBIE
Qumib miaramudfleer wrenel ?

Part C (3 x 10 =30)

Answer any three questions.

List out some of the industrial products obtained from

microbes and its uses.

paranuilfsalalmbg QupPUUBD QuUTEHLEET LHND SiHe

LwWerEener Ll i Wiadl (.

Explain the various methods of preserving the culture.

Blarauiflsamer LITgaTaH@0n LOGan euamasamer 6lle6Ts@s.
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18.

19.

20.

What are the basic functions of a fermenter?

Qprdlseer CeudUmD PenmEET WTenel ?

Give a detailed note on recovery of microbial products.
parepuilfiued  Qumrmlsamer GAA&E@HDL  wpevmser UM
ellfleurar @Il erpgs.

Write a detailed account on the Industrial production of
ethanol.

Qamfipsrenauide ersgarmme swmlE@n  pedmepwls  LbH
edlfleurar @Ol er(pgs.
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