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Note:    a)  No additional answer sheets will be provided.

          

b)  All sub-parts of a question must be answered at one place only, otherwise it will not be valued.

          

c)  Missing data can be assumed suitably.








Part - A 



Max.Marks:25
Answer all QUESTIONS.
	1.
	Distinguish Traditional and Modern Biotechnology.
	[3M]

	2.
	What do you mean by Dual or Multiple fermentations?
	[3M]

	3.
	List the important secondary metabolites produced during fermentation.
	[3M]

	4.
	Give the classification of Biopolymers.
	[3M]

	5.
	Mention the applications of Amylases in Baking industry.
	[3M]

	6.
	List the distinguished milk products from fermentation process.
	[2M]

	7.
	What are the stages of Down Stream Processing?
	[2M]

	8.
	Define Single Cell Protein. Mention its applications
	[2M]

	9.
	List the important microbes used in baking industry.
	[2M]

	10.
	Differentiate primary and secondary metabolites.
	[2M]









Part – B


   
 Max.Marks:50
ANSWER ANY FIVE QUESTIONS. EACH QUESTION CARRIES 10 MARKS.
	11.
	a)
	Describe the necessity of inoculum development in fermentation process.
	[5M]

	
	b)
	Give detailed account of principles of isolation of industrially important microorganisms.
	[5M]

	
	
	
	

	12.
	a)
	Illustrate the production of gluconic acid by submerged fermentation process.
	[6M]

	
	b)
	Write the importance of 2, 3-butanediol and its production pathway.
	[4M]

	
	
	
	

	13.
	a)
	Enumerate the role of precursors and inducers in secondary metabolite production.
	[4M]

	
	b)
	Explain the recovery and purification of vitamin B12 from the fermentation broth.
	[6M]

	
	
	
	

	14.
	a)
	Comment on the biosynthesis of biopesticides, biofertilizers and biodiesel with the help of flow chart.
	[7M]

	
	b)
	Discuss in detail Bioremediation with examples.
	[3M]

	
	
	
	

	15.
	a)
	Draw the process flowchart for bulk enzymes production.
	[6M]

	
	b)
	Write note on enzyme formulation.
	[4M]

	
	
	
	

	16.
	a)
	Explain beer brewing process with flowchart.
	[5M]

	
	b)
	Give the overview of baker’s yeast production.
	[5M]

	
	
	
	

	17.
	a)
	Write the advantages in using bacteria and fungi in the fermentation process.
	[4M]

	
	b)
	Comment on the applications of citric acid.
	[4M]

	
	c)
	Draw the structures of beta-lactum ring.
	[2M]

	
	
	
	

	18.
	a)
	Write note on Bacillus thuringenisis.
	[3M]

	
	b)
	Draw the various steps involved in Insulin production by recombinant microbial species.
	[4M]

	
	c)
	Give the classification of beverages.
	[3M]
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