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U.G. DEGREE EXAMINATION, NOVEMBER 2021 

Microbiology 

Allied : INDUSTRIAL MICROBIOLOGY 

(CBCS – 2017 onwards) 

Time : 3 Hours Maximum : 60 Marks 

 Part A  (10  
2
11  = 15) 

Answer all questions. 

1. Define primary metabolism. 

•ußø© ÁÍº]øu ©õØÓ® Áøµ¯Ö. 

2. Give two examples of microbes used in industries. 

öuõÈØ\õø»PÎÀ £¯ß£kzu¨£k® ~sq°›US Cµsk 

GkzxUPõmkz u¸P. 

3. Soil culture. 

©s E°ºÁÍ®. 

4. Lyophilization. 

ø»÷¯õ¤ø»÷\åß. 

5. Impellers. 

xsiPÒ. 

6. Baffles. 

uk¨¦PÒ. 
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7. Centrifugation force. 

ø©¯ Â»UPÀ Âø\. 

8. Biomass. 

 E°›Úz öuõSv. 

9. Saccharomyces cerevisiae. 

\õU÷µõø©\ì ö\›Â]÷¯. 

10. Penicillin. 

ö£ß]¼ß. 

 Part B (5  3 = 15) 

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

11. (a) Give a brief note on industrially important 

microbes. 

   öuõÈØ\õø»°ß •UQ¯©õÚ ~sq°º £ØÔ 
Â›ÁõÚ SÔ¨¦ u¸P. 

Or 

 (b) Write note on isolation and characterization of 

microbes. 

   ~sq°›PøÍ ¤›zöukzuÀ ©ØÖ® Auß 
C¯À£õ´ÄPÒ £ØÔ SÔ¨¦ GÊxP. 

12. (a) Briefly explain the preservation of industrially 

important micro organisms. 

   öuõÈØ\õø»PÎÀ £¯ß£k® ~sq°›PøÍ 
£u¨£kzx® •øÓø¯ Â›ÁõP ÂÍUSP. 

Or 

 (b) How micro organisms can genetically be modified?  

   ~sq°›PÎÀ ©µ¦ ©õØÓ® G[VÚ® |øhö£ÖQÓx? 



F–6214 

  

  
3

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

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

Or 

 (b) Give a note on continuous fermentation. 

   öuõhº ö|õvzuÀ £ØÔ SÔ¨¦ u¸P. 

14. (a) Briefly comment on nitrogen sources that can be 

used in fermentation media. 

   ö|õvzuÀ FhP[PÎÀ ø|mµáß ‰»[PÒ G[VÚ® 

£¯ß£kQÓx GÚ P¸zxøµUP. 

Or 

 (b) Comment on cell disruption. 

   ö\À ¤ÍÄ£kuÀ £ØÔ P¸zxøµUP. 

15. (a) Write note on production of lactic acid. 

   »õUiU Aª»® u¯õ›zuÀ £ØÔU SÔ¨¦ GÊxP. 

Or 

 (b) Give note on Lysine and its uses. 

  ø»]ß ©ØÖ® Auß £¯ßPøÍ £ØÔU SÔ¨¦ u¸P. 

 Part C  (3  10 = 30) 

Answer any THREE questions. 

16. Write a detailed note on the microbial products obtained 

by industrial process. 

öuõÈØ\õø»PÎ¼¸¢x ö£Ó¨£k® ~sq°› ÂøÍ¨ 
ö£õ¸mPøÍ¨ £ØÔ Â›ÁõÚ ÂÍUP® GÊxP. 
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17. Describe the methods involved in the improvement of 

industrially important strains. 

öuõÈÀxøÓ°À £[÷PØS® ©µ¦ TÖPøÍ ÷©®£kzxÁvÀ 
EÒÍ •øÓPøÍ ÂÁ›UPÄ®. 

18. What are the basic functions of a fermenter? 

ö|õv¨£õÛß Ai¨£øh ö\¯À£õkPÒ ¯õøÁ? 

19. Give a detailed note on recovery and purification of 

fermentation products. 

ö|õvzuÀ ö£õ¸mPøÍ «Í¨ ö£ÖuÀ ©ØÖ® _zu¨£kzxuÀ 
£ØÔ Â›ÁõP SÔ¨¦ u¸P. 

20. Give a brief account on the production of alcohol.  

GzuÚõÀ u¯õ›¨¦ •øÓ¨ £ØÔ _¸UP©õÚ ÂÍUP® u¸P. 
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