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Clatamie acid is nsed as__
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b} flgveuring agent
g} ali of these

aticn of amylase?
b} Bisrch powider
d} Cheese
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2} pretezos By yeast £} bacieri
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. fitter aid is wsed during fiitration proecssad Calcium
carbonate/dintomaceous earth)
Zo . medinm ic used to check the presence of aerobic bacterial contaminanis in

sterility fest.(Thicgiyecolate broth/Nutrient hroth)

Penicitlinmroguefordis vsed in the preduction of (peniciliin/ bine cheese}
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. CTyanocobalamin is calied vitamin commonly.( B&/B12}

{by Mark true/fase.Mention the question number cavefully as given below {04}

1. Cell disruption is zssential in case of recevery of extracellularprodust.
2. Lobster Aguaticns Lumninous is the full form of LAL test,
3. Ripening of cheese decides the flavor of the cheese produced,

4, Amylase is often used in manufacture of detergents,

Q-3 Answer any ten {1¢) guestions in brief, (20)

2. What is the sdvantage of using a fungal culiurs ever 2 bacterial produser in
downstream processing?

k. What is the advaptage of using 2 bacterial eulture over a fungal produce
any fermentative production industyy?

c. What is Hgmig-Hauld extraction?

d. What is bioassay?

e. What is pyrogen?

f. Mame any three media used in sterility testing and write is purpose.

g. Write biochemisiry of micrabial vinegar production.
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b. What is malting?
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-4 ARNEWERS ANY 4 QUESTYH

What is downstresm pmtassﬁmg? Deseribe physico-mechanical methods for the

nr.-‘."

3. Write the cvitecia for the selection of recovery precess and describe guid-Hauid

i/..

4,  Exnilst the methods of enzyme bnmopiiizatios and deseribe any two of them.
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5. Deseribe the beer fermentiation process and s medis compsnents
5. Write 2 note on the microbiclogy of cheese production. .
7. Write an essay on production of penicillin,

g, Bescribe amylase productien by bacteria.







