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B.Sc. VIII SEMESTER [MAIN] EXAMINATION
MAY- JUNE 2025

MICROBIOLOGY

[Fermentation Technology]
[Minor Subject]

[Max. Marks : 60] [Time : 3:00 Hrs. ]

Note : All THREE Sections are compulsory. Student should not write any thing on question paper.
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[Section - A]
This Section contains Multiple Choice Questions. Each question carries 1 Mark. All
questions are compulsory.
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Q. 01 Which of these 1s not a product of fermentation -

a) Lactate b) Oxygen
¢) Carbon-dioxide d) FEthanol
f1 & | B 91 fFras @1 See T8 7 -

a) oFec b) 3ATFAS
¢) A SIS d) 3IAA

Q. 02 What is the use of calcium in media -

a) Production of phospholipids b) Production of Vitamins

¢) Stabilization of Cell wall d) Production of nucleic acid
T # wicerad &1 Fa7 IUIRT 7 —

a) HRBIUS & IdeT H b) e © SoEq ¥

¢) FIfrE fafka & Redieror o d) fFad TNe & Sred |

Q. 03 Best autoclaving 1s achieved at -

a) 121°C for 15 minutes b) 120°C for 1 hour

¢) 110°C for 2 hours d) 100°C for 3 hours
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a) 121°C, 15 Ffe & ford b) 120°C,1 & & o
©) 110°C,2 =l & for d) 100°C,3 =l & ford
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Q. 04

Q. 05

Which of the following microorganism is not used for production of citric acid-
a) Aspergillus wentii b) Bacillus licheniformis

¢) Candida oleophila d) Saccharomyces cerevisiae
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a) TEiolay dfvcans b) IS AEBAHIET

o) Ffeer anferfrer d) [T WiARE

Which enzyme is used to join together two different types of DNA molecules -

a) Ligase b) Endonuclease

¢) Exonuclease d) Protease
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[Section - B]

This Section contains Short Answer Type Questions. Attempt any five questions in this
section in 200 words each. Each question carries 7 Marks.
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Q. 01

Q. 02

Q. 03

Q. 04

Give an 1llustrated account of microorganism used in fermentation.
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Write in brief on -

1) Recombinant DNA technology.

11) Maintenance and preservation of microbial strains.
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Describe the contribution of Indian Scientist in fermentation technology.
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List different types of enzymes produced commercially. Describe the process
of manufacturing of any one enzyme.
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Q. 05

Q. 06

Q. 07

Q. 08

Worite short notes on -

1)  Production of Penicillin. 11) Production of single cell protein
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Give an illustrated account of design and formulation of growth media.
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Discuss the different types of fermentation media.
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Explain the process of aeration, agitation and microbial growth kinetics.
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[Section - (]

This section contains Essay Type Questions. Attempt any two questions in this section in
500 words each. Each question carries 10 marks.
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Q. 09

Q. 10

Q. 11

Q. 12

Give an 1llustrated account of production of citric acid, lactic acid and
glutamic acid.
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Explain different types of fermenters with suitable diagram.
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Describe production of alcohol beer and wine.
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Write short notes on -

1)  Sterilization techniques.

i1) Batch fermentation and fed-Batch fermentation.
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