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Section: A         Answer any FIVE of the following questions (5x15 = 75) 

1. Discuss the intrinsic and extrinsic factors influencing the microbial growth in food. 

2. Classify foods and write the composition of food with a suitable example. 

3. Explain the principles of using different food preservatives in food industries. 

4. Elaborate the construction of a typical fermenter with diagram. 

5. Differentiate between Batch and Continuous fermentation with diagram. 

6. Discuss the various recovery methods involved in downstream process. 

7. Discuss the fermentative production of Wine with diagram. 

 

 


