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Q.1(a) Enlist the names of industrially important fermentation processes. [2] 
Q.1(b) Write notes on freeze drying and cryopreservation methods used for preservation of microbe cultures. [4] 
Q.1(c) Differentiate solid substrate culture and submerged liquid culture media. [6] 

   
Q.2(a) Draw a simple schematic of a sparger indicating various parts. [2] 
Q.2(b) Write brief notes on Michaelis-Menten and Monod models. [4] 
Q.2(c) Explain sulphite oxidation method for determination of KLa in detail. [6] 

   
Q.3(a) What is meant by 'RIPP' in downstream processing of a fermentation process? [2] 
Q.3(b) Describe the important methods used for cell disruption in summarized form. [4] 
Q.3(c) Write detailed notes on types of process control modes. [6] 

   
Q.4(a) Write short notes on denatured ethanol and disinfectant ethanol [2] 
Q.4(b) Write summarized notes on sterilization methods used in fermentation industry. [4] 
Q.4(c) Draw a neat flowsheet for production of ethanol by malt fermentation with clear sequences. [6] 

   
Q.5(a) Draw a simple flowsheet depicting mushroom cultivation. [2] 
Q.5(b) Differentiate the six stages of fermentation involved in baker's yeast production. [4] 
Q.5(c) Describe Gluconic acid production with a neat flow sheet showing all sections. [6] 

   
Q.6(a) Describe kefir production method. [2] 
Q.6(b) Draw a neat flowsheet depicting soy sauce production with all parameters. [4] 
Q.6(c) Describe the various steps involved in general cheese manufacture with a flowsheet. [6] 

   
Q.7(a) Write brief notes on Punjabi Warri. [2] 
Q.7(b) Write short notes of packaging materials used in Bikanerwala food industry. [4] 
Q.7(c) Describe Idli making process with a neat flowsheet along with all salient points. [6] 
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