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SECTION – A  (5 X 10= 50 Marks) 
Answer ALL Questions choosing either (a) or (b). 

K3 1 List down the scope and opportunities of fermentation technology. 
(OR) 

Describe the principles of fermentation. 

K3 2. Discuss the preparation and sterilization of fermentation media. 
(OR) 

Illustrate the methods in isolation of microorganisms. 

K4 3. Summarize the preservation of microorganisms. 
(OR) 

Describe the kinetics of microbial growth. 

K4 4. Discuss the fermentative production of vinegar 
(OR) 

Analyze the fermentative production of citric acid.  

K5 5. Paraphrase the microbial production of amylase. 
(OR) 

List the steps in bioproduct recovery. 
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