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Note: Figures to the rlght indicates malks o S T I
QI . ‘Multiple Choice Questions = e | (B
_ 1) - Carbon sources-used in media formulatlon are foilowmg except A
' a) Carbohydrates b) Oils and fats c) Hydrocarbons d) Peptones ’

2)  Rheology means -
‘ " a) Nature of fermentatlon broth , o
. b} Variationof viscosity in felmentatlon broth.:
¢} Flow of liguids and. deformatron of solrds
- dy Allof these . : :

3y - Giant colony techmques are used durmg - :
©'+ a). Primaryscreening. : - oo ub) Downstream processmg
~ ¢) - Secondary sereening B - ~d) Inooulums development
4) Airlift fermenters are . . -

a) . Highly energy efﬁolent o :
b) Oftenly used in Iarge scale felmentatlon
" ¢) . Contain hlgh mass. and heat tlansfer ablltty
ceod) Al Ofthese B . : :
5) fOTRstandsfor e s o L S T
o a)e Oxygen tlansferleqwred o b) Optlmum temperature requrred

¢} Oxygeintransferrate - 7 d) Optrmum temperature rate
6) Tangential filtration is also known as.___
- &) Cross flow filtration. - - .~ . b) Preqsure leaf ﬁltratron :
ey Rotatory vaccum: filtration . . - d) None ofthese, ©
N ) D __ . isnot a technique for eeil dlSluptlon SR -
' a) Ultra sonlcatlon S "b) -High pxessure homogemzatlon s
I ) R Impmgement IR, - d) Reverse osmosis.
7 8) .'_‘.‘  The yeast generated dunng the fermentatron of beer is generaliy sepa1ated by
a) Centrlfugatron S B b) Chromatography '
. ¢y - Filteation - - . . ... -d) - All of these. .
9) Which of the followmg orgamsm is used for fermerltatlon of grapes'? S
‘ .8y, Rhizopus. stolomﬁzr ) Lactobaczllus vermzforme
' - c) Aspergrllus oryzae e d) Saccharomyces cerewszae
10) - Wartds - I R -

- a) Anaqueous, extract of malt
b) Malted. barley - ' ‘
- ¢) Coagulated protem obtam duung bo:hng

d) Noneofthese i S o " - -
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Q.VI a) |

b)

Q.VI a)

b):

Answer the followmg questlons in sllort (Attempt any 10). -

Give the definition and applications of fermentatlon
Mention in brief batch sterilization..
Give the importance of | screening in fermentatlon

- Write the significance of aeration in fermentation process. .

Draw and labelléd various structural components of fermenter.
‘Write a brief note on different types of spargers used in fermenter.
‘Write a brief note on osmotic shock method for. cell disr uption..
Why aeration and agitation are essential for fermentatlon‘?

What is the effect of pH on fermeéntation paoeess'?

Differentiate between red wine and white wine,

Write the importance of standardization of milk,

What do you mean by spoxlage of food'?

‘Define medla Explam the types of medla m detall
Gwe an account on- seeondaly screening.

OR .
Exp!am sterlllzation of media.”

Wnte a short note on recombmant technlque used for stram 1mprovement

) Wnte a detaﬂ note on downstream plocessmg

OR
Explam in detail eell dlsruptlon methods

“Enlist dlfferent types of agitatms Explain its types in detail

Derlve KLa and Ccrlt as effeet of aeration and agltatlon

Discuss in detail faetors affeetmg Kla value, .

OR .

- Deserlbe sult‘ te ox1dation and gassmg out teehmques for determmatlon of KLa‘ B

value,

erte a short note on measut ement of temperature du1 ing fermentatlon

Dlseuss in detali mdustnal produetlon of ethyl alcohol. -
Write about stepw1se ploductlon of beer. .
Ce ()R
Wrtte a short nate on cheese produetlon o
Discuss dlfferent techmques used for food preservatlon
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