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Which of the following is not a component of down streaming process?

a. Preservation b. Separation

c. Expression d. Purification

Which of the following is not a product of fermentation?

a. Carbon dioxide b. Oxygen

c. Ethanol d. Lactic acid

Which factor greatly influences fermentation process?

a. pH : b. Oxygen composition

c. Soil composition d. Light intensity

What is the ideal temperature range of Fermentation?

a. 60-70°C b. 40-50°C

¢ 0-52C d. 15-25°C

What is the primary purpose of sterilization in fermentation process?

a. Promoting enzyme activity b. Preventing contamination
c¢. Controlling temperature d. Enhancing fermentation speed

Which process involves the conversion of pyruvate to ethanol or lactic acid in
fermentation?

a. Glycolysis b. Fermentation cycle

c. Citric acid cycle d. Krebs cycle

What is the importance of aeration in fermentation?

a. To reduce the microbial growth b. To enhance the oxygen availability
c. To increase the acidity d. To accelerate fermentation

Which method involves continuous removal of product while adding fresh substrate
during fermentation?

a. Feed balch fermentation b. Batch fermentation

¢. Continuous fermentation d. Solid state fermentation

What role do microorganisms play in fermentation?
a. Consume nutrients b. Produce enzymes
c. Convert substrates d. All

Which of the following is not the physical method for the cells rupturing?
a. Milling b. Homogenization
¢. Ultrasonication d. Enzymatic digestion
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Write short notes on:
a) Lyophilisation -
b) Protoplast fusion

Discuss briefly the subs
fermentation. Draw

two of them.

Explain the preparation oﬁ*
a) Ethanol
b) Citric acid

Write a note on 1rce: ; of isolation of ind



