[image: Description: col LOGO outline] Registration number:
Date & Session:


 


ST. JOSEPH’S COLLEGE (AUTONOMOUS), BENGALURU-27
       M.Sc. FOOD SCIENCE AND TECHNOLOGY - III SEMESTER
SEMESTER EXAMINATION: OCTOBER 2022
(Examination conducted in December- 2022)
FST 3122-FERMENTATION TECHNOLOGY

Time- 2 ½ hrs		                                     	               		Max Marks-70

This question paper contains 2 printed pages and FOUR parts

I. Answer any FIVE of the following						      	        3×5=15
1. What are Newtonian and Non-Newtonian Fluids?
2. Give the principle of Trickle Bed Reactor with neat Labelled Diagram.
3. What is a Turbidostat? Mention its Applications.
4. Give the Production of Glutamic acid.
5. Write a short note on removal of altered form of the protein of interest from product stream.
6. What is the importance of Evaporation in Food Industry? Add a Note on Single Effect Evaporator.
7. What is BCA protein Assay? Write its working principle. Mention its Advantages and Disadvantages.

II. Answer any FIVE of the following         					 		        5×5=25
8. Discuss the General Methods of Industrial Production of Intracellular Products.
9. Write a note on different types of Hot Extraction methods used in Fermentation Industry.
10. Describe the production of α-Amylase by Solid- State Fermentation. 
11. What is a Bioreactor? With a neat labelled Diagram explain the objectives of design of Bioreactor.
12. Discuss the Temperature Measurement and Control in a Bioreactor.
13. Write notes on Heat and Mass Transfer in Bioprocessing.
14. Discuss the Factors affecting Broth Viscosity in Fermentation.


	
III. Answer any TWO of the following				                          	  10x2=20
15. Discuss in Detail the Various equipment’s used for the recovery of Intracellular and Extracellular Products.
16.  Write detailed notes on design of Agitator and Stirrer seals in a Bioreactor.
17. Explain the Working Principles and Configuration of Airlift and Fluidized bed reactor.

IV. Answer the following								     	 10x1=10
18. A type of downstream processing basically involves the transfer of heat to a wet product for removal of moisture. 
a) Name the technique								1 mark
b) [bookmark: _GoBack]Explain in detail the different types, applications, advantages and disadvantages of the same.										 9 marks
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