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Note : Attempt all five questions. One question from each

unit is compulsory. All questions carry equal marks.

veesš : meYeer heeBÛe ØeMveeW kesâ Gòej oerefpeÙes~ ØelÙeskeâ FkeâeF& mes Skeâ ØeMve

keâjvee DeefveJeeÙe& nw~ meYeer ØeMveeW kesâ Debkeâ meceeve nQ~

Unit - I / FkeâeF& – I

Q. 1. Give a detailed account of fermenter design and

its importance. 10

efkeâCJekeâ kesâ ef[peeFve SJeb cenlJe keâes efJemleej mes mecePeeFÙes~

Or / DeLeJee

Q. 2. Write short notes on :

(a) Media for fermentation

(b) Mutation as an agent for strain improvement
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mebef#ehle efšhheCeer efueefKeS :

(De) efkeâCJeve nsleg ceeOÙece

(ye) ØeYeso megOeej ceW GlheefjJele&ve keâe cenlJe

Unit - II / FkeâeF& – II

Q. 3. Discuss the fermentation conditions and

mechanism of synthesis of any one organic

acid. 10

efkeâmeer Skeâ keâeye&efvekeâ Decue kesâ mebMues<eCe kesâ efueS DeeJeMÙekeâ

efkeâCJeve efmLeefleÙeeW SJeb leb$e keâer efJeJesÛevee keâerefpeÙes~

Or / DeLeJee

Q. 4. Write short notes on :

(a) Role of protease in detergent industry

(b) Represent amylase production by flow chart

mebef#ehle efšhheCeer efueefKeS :

(De) ØeesefšS]pe keâe ef[špeXš GÅeesie ceW cenlJe

(ye) heäuees Ûeeš& Éeje SceeueFues]pe oMee&ÙeW

Unit - III / FkeâeF& – III

Q. 5. Describe in detail the preparation of acetic acid. 10

Sefmeefškeâ Decue keâe Glheeove efJemleej mes mecePeeFÙes~

Or / DeLeJee

Q. 6. Explain the industrial production of vitamin B12.

efJešeefceve B12 kesâ DeewÅeesefiekeâ Glheeove keâes mecePeeFÙes~
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Unit - IV / FkeâeF& – IV

Q. 7. ''Microbial protein production is a solution for future

feed & food supply''. Explain. 10

‘‘ceeF›eâesefyeÙeue Øeesšerve keâe Glheeove YeefJe<Ùe kesâ Ûeeje SJeb KeeÅe

Deehetefle& keâe meceeOeeve nw~’’ mecePeeFÙes~

Or / DeLeJee

Q. 8. Write short notes on :

(a) Cheese production

(b) Importance of yeast in food industry

mebef#ehle efšhheCeer efueefKeS :

(De) Ûeer]pe Glheeove

(ye) KeeÅe GÅeesie ceW Ùeermš keâe cenlJe

Unit - V / FkeâeF& – V

Q. 9. Discuss the mycotoxin hazards in industrial

production of fungal products. 10

keâJekeâerÙe GlheeoeW kesâ DeewÅeesefiekeâ Glheeove ceW ceeFkeâesše@efkeämeve

mebyebOeer KelejeW hej efJemle=le uesKe efueefKeÙes~

Or / DeLeJee

Q. 10. Write short notes on :

(a) Guidelines for safety in microbial technology

(b) Disposal of biohazardous materials.

mebef#ehle efšhheCeer efueefKeS :

(De) ceeF›eâesefyeÙeue ØeewÅeesefiekeâer ceW megj#ee nsleg efoMee efveoxMe

(ye) yeeÙeesnepee[&me meece«eer keâe efveheševe
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