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SECTION - A

a) Describe major groups ofcommcrcial important fementation processes.

b) Dra\r'a schematic diagram ofgeneral Fermentatioo process.

OR

a) Give the composition ofgeneral fermentatiofl rdediud.

b) Wdtc a note on antifoarn.

a) Dcscribe in detail manufacture offimgal single cell protein by continuous cultiEtion

b) What is single celi protein? Entist microorganisms from each category.

OR

a) ExplaiD iq dgtail manufacture ofactile dry iurd \r'et yeast.

b) Give the applications ofyeasts in food industry.

a) Describe growth Kinetics ofbatch culture.

b) Cive the applications offed baich culturc.

OR

a) Itscribe the dynarnic method ofgassing out ofkl-a measurement.

b) Discuss the fermentation fluid theology.

SECTION -B

a) Describe the various designs ofagitator in a f'ermenter design.

b) Discuss filtcr sterilization ofincoming is cxhaust air from fermeoter.

OR
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B.Tcch. Eiglth Scmcstor (Tood, Pulp & Paper, Oii & Paint and Petro. Tech.) (CGS)

1 1086 : Food Technology-\{ : 8 FT 01

Notes : 1.

2.

3.

Answc! {ll question from Section A and all question from Section B.
Diagrams and chemical equations should be given *herever necessary.

Illustrate your ansuer necessa+ $ith the help of neat sketches.
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a) Describe in delail manut'acture oflactir acid by ibrmentation.

b) Givc the industrial applicali(rns of laclic acirl in Food indusrry.

a) Draw a schematic diagram ot sc.lid staie l'cnnenrer $ith vanous conrols

b) Give the advantages & disildvmtages ,)f solid statc f-ermentation.

OR

10.

ll.

a)

b)

a)

b)

a)

b)

Describe in detail munufacture of red lirrs.

Discusr maloiactic fcrment rlic)n.

Describe the method ofen..ynle imnn,billlalion bv pol.ymer entraptuent.

Give the applications ofenzrrre inrmobilization in food industry.

What is B.O.D. ard C,O.D.'} Describc biological treatment by tdckling filter.

Uiite ir nole on ('ar('lcroiJ l;rmenrirliol
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