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N. B. 1) All questions are compulsory.

Q.1

S W

Q.2

W N

2) Figures to right indicate full marks.
3) Draw neat and labeled diagrams wherever necessary

Answer the following (Any 2 of 4). : : 20M

With the help of a neat labelled diagram explain glass electrode and emphasize
on principle, apparatus and operational procedures.

Write a note on principle of colorimeter and give applications of colorimetric
analysis. :

Write a note on principle, instrumentation and application of SDS -PAGE.
Write a note on principle, application and advantages of DNA fingerprinting

Answer the following (Any 2 of 4). 20M

What is primary screening? Explain any one technique employed for primary
screening of i) antibiotic producer and ii) amino acid producer

Write a note on Inoculum Development

Write a note on commonly used carbon sources and emphasize on factors
influencing the choice of that carbon source in fermentation media.

With the help of a diagram explain the basic design of a fermenter and give the
role of each part of the fermenter.

Answer the following (Any 2 of 4). 20M
What are intrinsic factors of food spoilage?
Flow does low temperature act as means of preservation?

Justify - pH plays an important role in food spoilage.
Justify: Acids form major group of preservative for food.

Write a short note on spoilage of vegetables & fruits.
How does drying help in food preservation?

What are the factors affecting heat resistance in microorganisms?
Write a action of sulfites & Nitrites as food preservatives. P.T.O.



Q.4 Answer the following.
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Give the examples of buffers used in AGE OR
What is Bathochromic shift?

What is the difference between aerobic and anaerobic fermentation OR
Give the differences in submerged and surface fermentation.

Define TDP
OR
Define IMF

Define : chemo-organotroph
OR
How is malt prepared?

State Beer- Lambert’s law .

OR

What is photo-polymerization of gels?
What is Perigo factor?

OR

What is Millard reaction?

Give two examples of Nitrogen sources commonly used in fermentation media.

OR
What is a maize chip and give its use.

What is Job effect?
OR
What is junction potential and when is it developed?

Give examples of Class II preservatives?

OR
Explain the term called Radappertization.
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