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Attempt any five que&/ﬁrﬁs.
9
All questions carry @)al marks.

- : Q _
‘Under which condition does Aspergi@ niger produce citric acid in large quantity? 3

. o
Enlist the various methods o‘g%yme immobilization. Discuss any fwo of these in
dewil. & : . | | 5

How can you measure and. C(—)ntrol foaming in a fermgnter ? _ 4
Why are hop's e.ldded'durin_g brewing ? - - 2
Who coined the tenn.'-antibiotic' ? . | -' 1
Draw a well lab%:,led diagram of an airlift fermenter and give its uses. ‘ 4
With the help'_of any two suitable examples, sho*;zv how microorganisms transfonﬁ
steroids. - : ' : _ : o _ . 4
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(¢c) What are the advantages of semisynthetic penicillins over natural penicillins ? 3.
(d) Write a short note on strain develbpment. ' - 4

(@) Give the industrial producers and uses of liﬁases, riboflavin and glutamic acid. 2x3=6

~

(b) What is meant by a continuous fermentation ? Give its applications. - . 3
(¢) Why is the operating volume of a fermenter always less than its total capacity ? 2
(d) ~Write a short note on the device used for agitation in a fermenter. 4

Differentiate between the following pairs :

() Batch/Fed Batch Fermentation : ,C)Q
. . &
(i)  Glucose isomerase/Glucose oxidase &
, - Q
(iif) Seed fermenter/Production fermelgo&
$
(iv) Freeze drying/Spray drying SQ,
(v) Ultrafiltration/Solvent e@on ‘ 3x5=15

(@) .Describg the industrial fermentatioﬁ process fof the production of the followihg products
and give their uses :
() Bioinsecticides
(i) - Ethanol. | | _ 7 - 6x2=12
'(b)~ Why is it essenti_al to prevent vortex formation in a b_ioreac.tor' 7. . 2

{c) Define Aspect Ratio for a fermenter. ]
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Write short notes on the following

(a) Corn Steep Liquor

' (b) Tower fermenter '

b)

(c). Solid State fermentation
(d). Primary Screening

{e) Phystcal methods of Cell Disruption.
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