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Hhcatmte the answers- wherever ueeesaary
- Answer at! q_ueations of the following,

(Group-A)
(lluth 20)
Answer any !wo queet:ona

% B (a) Why mtcrobml secondary metebohtee are
' pharmaceutically 80 important ?

- {b} What are the dlfference between MIC and MBC_
valués ? ' -
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" {c} The 6 APA is the intermediate of all semisynthetic
penicillin. — Justify the statement.

(d) Write the unique characteristics of fermentation for
production of precursors of tetracycline.
2+2+3+3

2. (a) Describe the stermd blotmsformatlon citing spemﬁc
example of microbes.

(b} Why probiotics a_re considered as effective therapeutic.
- agent to cure gastro intestinal diseases?

(c) State the uses of dextran of different sizes.
‘ : | 5+3+2

3. Write short notes on (any _fow!: B 4>_<2-%

(a) Edible mushroom.
(b) Top-fermented beer.
() Characteristics of wine yeasts.

(d) Recombinant therapeutic  proteins - from
~ saccharomyces cereuisial. '

(¢) Pluripotent stem cell.
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(f)- Therapeutic uses of stem cell.
(® Production of PHB

'( Group-B }
(Marks : 20) .
Answer any two qu_eistiona

4. (@) What do you mean by onental fermented food ? Name
two such type of food along with country of origin, .- R
subatrate used and micro organismsa involved. Mcntlon' . ’
theu' productions’ through Flow’ dmgram '

(b) ‘State the s:gniﬂcance of use of fermented food.

(143+4)+2
5. (a) Pracﬁces_ used Iforlfood preaervation. |
(b} Production of cheese.
{c) D, Z and F Mues. S ! .“ : . o
' ' ' i 3+3+4.
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- 6. (a) What are the advantages of using n__atural colour as
food additive ? $

(b) What are the adva.ntages and dlsadvantages of
bacterlocm as food additive ?

{c) stcuss ‘how nanotechnology is bemg applied to
medical science.

(_d] What is nisin ? How it ig produced? _
' : ' 2+3+3+(1+1)
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