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Answer Question No. 1 and any four from the rest

1. Write short notes on the following : 3×4=12

(a) Types of fermentors

(b) Biotransformation

(c) Microbial spoilage of fruits

(d) Aseptic packaging
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2. Discuss various techniques for isolation and

selection of industrially important microbes. 11

3. What are single-cell proteins? Describe the

steps involved in the production of SCP

Quorn as an example. 2+9=11

4. Define food poisoning. Give an account on

food intoxication which causes botulism.

3+8=11

5. Define probiotics. What are the

characteristics of a good probiotic? 2+9=11

6. (a) Give a concise account on citric acid

production. 5

(b) Describe the principle and design of

fermentors. 6

7. (a) What are the intrinsic factors affecting

growth and survival of microorganisms

in foods? 6

(b) Explain the principles of food

preservation. 5
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8. Write brief account of the following :

2+3+3+3=11

(a) Batch fermentation

(b) Acetone production by microbes

(c) Laboratory testing for food-borne

disease outbreaks

(d) Starter culture
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