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Time : 3 Hours

SECTION-A
Answeraft the four questions.
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1' Technique used to detect microbes producing grourth factor is2' Device used to mix the components in a fermenter is 
-----:----

3' commonfy used organism for the industriar or'ot"",tl, q;;;4' Best suited substrate for the produ"r;;;, ;";tomycin is 
- 

--____-__-_-_ (4x1=l)

SECTION - B
Answervery brieffy on any seven questions out of ten.5. Cane mofasses.

6. Antifoam agents.
- 7. What is batch sterifization ?

8' what are chemicaf mutagens used for strain improvement ?9. Describe the uses of protease.
10. What is corn steep liquor ?
11. What are semisynthetic peniciflin ?
12. Write brieffy on giant colony technique.
13. Bread production.

14' Comment on the mutant strains used for amino acid production.

Max. Marks : 40

(7x2=14)
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SECTTON - C
Answer any four questions out of six biiefly

. 15. Characteristics of an ideaf fermenter.

16' Brief account on industriar production of citric acid.
17. Commenton the application of biosensors.
18' Briefry describe the types of sparggrs used in fermenter.
19. Production of vitamin B,r.

20' Discuss the inocufum devefopment forfermentation.

SECTION- D
Answer any two questions out of four.

21' Describe the media used for industriar fermentation.
1,

:^' :'*,ss 
the chromatographic techniques used in product recovery.

23. Describe the production of penicillin.

24. Describe the design and parts of fermenter.
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(4x3=12)

(2x5='tQ)


