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Model Paper
Max Marks: 75M									Time: 3 hours
PART – A
Answer all the questions (Draw the diagrams wherever necessary) [5 X 10 = 50M]
1 a) Write about the Microbial spoilage of Fruits, Meat and Milk.
(OR)
1 b) Write a note on Salmonellosis & its detection.
2 a) Write about the Fermented Dairy foods.
(OR)
2 b) Write about the Probiotics & their benefits.
3 a) Write about the Industrial applications of Aspergillus niger& yeasts.
(OR)
3 b) Explain the isolation and screening techniques for isolating industrial microorganisms.
4 a) Discuss the various types of fermentations (solid and liquid state).
(OR)
4 b) Explain the steps in downstream processing of industrial products.
5 a) Write about the industrial applications of microorganism in detergents and textile industry. 
(OR)
5 b) Write about the Industrial production of Ethyl alcohol and vitamin B-12.
PART – B
Answer any Five questions from the following[5 X 5 = 25 M]
6. Botulism
7. Chemical methodsof food preservation.
8. Single cell proteins (SCP)
9. Actinomycetes
10. Secondary metabolites 
11. Fermentation media
12. Citric acid production 
13. Amylase production 
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BLUE PRINT FOR QUESTION PAPER SETTER
	Units
	8 M Questions
	4 M Questions
	Marks allotted to the Unit

	Unit 1
	2
	1
	25

	Unit 2
	2
	2
	30

	Unit 3
	2
	2
	30

	Unit 4
	2
	1
	25

	Unit 5
	2
	2
	30

	Total No. of Questions
	10
	08
	140



Note: 
1. The question paper setter are requested to kindly adhere to the format given in the above table. 
2. The question paper setter are also requested to set the questions in the following way:
a. 70 % of questions – Remembering and Understanding type questions 
b. 30 % of questions – Applying, Evaluating, Analyzing and Creating type questions 

