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The figures in the margin.ir.idicate Jull marks for the questions
Answer Question No. 1 and any four from the rest.
1. Answer the following questions: . |
a) How does insoluble proteins help in maintaining the structure of finished bakery product

such as bread? 2
b) How do plasmid contribute to MDR development? 2
€) What are the effective agents in ripening of cheese? 2
d) What are prebiotics, probiotics and synbiotics? 3

e) ‘%eroblal enhanced oil recovery is a tertiary oil recovery method” Justlfy

2
f) How does foamm‘g lead to unstable growing conditions in a bioreactor? 2
- g) ) What are the foun main comp@ne;nts, of the £eedback contr@,l? 2




5. “Proper packaging of food is vital for its storage and economy”. Justify the statement in -

light of various materials used for the purpose. 15
6. a) Briefly explain the conventional approach to food sterilisation with illustrations. 75
b) Write the steps involved in industrial making of cheese? How will you ripen the cheese
using microbes? 75
7. “ Rate of microbial growth can be characterized by net specific growth rate”. What is net specific
growth rate ‘considering cell death and endogenous metabolism during microbial growth? What
are the different methods of determining cell mass concentrations for assessment of mlcroblal
growth in a bioreactor?

8 a) Write short notes on any two:

| i. Shotgunand objective approach of isolation of industrial mlcmorgams
ii. Photobioreactors as spema‘hzed bmreacters e
iii, Industrial px:oducmon of fglutamw acid | ORI T
b) Aqueous two—pﬁaSe e{

i i The volume ratio of v upper to I@wer phases,
ii. The ;-v»elume ratio of upper to lower phasesis 0.5. o R s
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