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B.Tech.(BT) (2011 Onwards)     (Sem.–4) 
INDUSTRIAL MICROBIOLOGY 

Subject Code : BTBT-402 
M.Code : 55085 

Time : 3 Hrs.                                                                      Max. Marks : 60 

INSTRUCTION TO CANDIDATES : 
 1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks 

each. 
 2. SECTION-B contains FIVE questions carrying FIVE marks each and students 

has to attempt any FOUR questions. 
 3. SECTION-C contains THREE questions carrying TEN marks each and students 

has to attempt any TWO questions. 
 

SECTION-A 

1. Answer briefly : 

  i. Enrichment culture technique 

  ii. Auxotrophs 

  iii. Lipase 

  iv. Biohydrogen 

  v. Corynebacterium glutamicum 

  vi. Yoghurt 

  vii. Bioplastics 

  viii. Malting 

  ix. Agaricus bisporus 

  x. Bacteriocin 
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SECTION-B 

 2. What are various methods for screening and isolation of microbes from environment? 
Explain how will you isolate free living nitrogen fixing bacteria from soil? 

 3. What are biofertilizers? Explain with suitable examples. Give their method of production 
and advantages over chemical fertilizers. 

 4. What do you understand by organic matter decomposition? What are its various stages 
and which microbes plays an important role? 

 5. What are desirable attributes of industrial grade enzymes? Explain various industrial 
enzymes produced by microorganisms. 

 6. What is SCP? Which microbes are sources of SCP? Give examples and explain mass 
production of any one with applications. 

 

SECTION-C 

 7. What do you understand by solid and submerged fermentation? Explain the process of 
fermentative production of beer and whisky. 

 8. What are various health care products? Which microbes are involved in the production of 
health care products? Give their applications. 

 9. Give the examples and applications of microorganisms involved in production of various 
dairy products. 

 

 

 

 

 

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any 
page of Answer Sheet will lead to UMC against the Student. 
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