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INDUSTRIAL MICROBIOLOGY

Time : Three hours

The figures in the margin indicate
Sfull marks for the questions.

Answer any five questions.

1. (a) How inoculum is developed in the
fermentation industry? Give one
example of anaerobic fermentation
technique. Why sterile air supply is
necessary in an aerobic fermentation
process ? Differentiate between Primary
and Secondary Metabolites.

3+3+2+2=10
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6. (a) Draw a neat sketch of Continuous
Stirred-Tank Fermenter (CSTF). The
diameter of a fermenter is 2m. Calculate
the height and volume of the fermenter
if it is cylindrical in shape. Also
calculate the working volume of the
fermenter by considering standard
design criteria.’ S+1+2+2=10

(b) Describe the role of enzymes in food
processing. How protein extraction and
purification are carried out? What is
characterization of protein ?

5+4+1=10

7. (a) Define Enzyme Immobilization process.
Why support/carrier materials are so
important for enzyme immobilization ?
Give few examples of synthetic support
materials for this purpose. Give the
chemical methods of enzyme
immobilization. 1+2+2+5=10

(b) Give three potential applications of
Enzyme Immobilization Technology in
industry. Give some examples of
enzymes for clinical purpose. Describe
briefly the process of synthesis of
microbial polysaccharide.
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