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THREE YEAR B.Sc.DEGREE EXAMINATION, DECEMBER - 2017 

CHOICE BASED CREDIT SYSTEM 

FIFTH SEMESTER 

Part I: MICROBIOLOGY 

Paper 2 : ENVIRONMENTAL & AGRICULTURAL MICROBIOLOGY 

(Wef 2017-18) 
Max. Marks 75 

Time:3 Hours 

Section-A 

Answer any Five of the following. Draw labelled diagrams wherever necessary. (5X5=25)

. Soil Profile

2. Aeromicroflora 

3. Mutualism 

4. Composting 

Sooh 
5. Xenobiotics 

6. Rhizobia 

7. Citrus cancer 

8. B.O.D 

.e. 

IPT.O. 
(1) 
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Section - B 

(5 10-50) Answer Five of the following 

Discuss the microflora of fresh water and marine habitats. a) 9. 

OR 

Write about the microbes Thriving at extreme habitats. b) 

10. a) Describe the role of microorganisms in Nitrogen cycle. 

OR 

b) Explain the methods of detect potability of water samples. 

11. a) Write about sewage water treatment. 

OR 

Describe solid waste management. b) 

12. a) Discuss Biofertilizers and their importance. 

OR 

b) Explain various plant growth promoting microorganisms. 

13. a) Describe the principles of plant disease control 

OR 

b) Write about the symptoms of plant diseases caused by Fungi 
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3-5-125 

THREE YEAR B.Sc. DEGREE EXAMINATION-OCTOBERNOVEMBER 2018 
(CHOICE BASED CREDIT SYSTEM) 

FIFTH SEMESTER 

Part1-Microbiology 
Paper II- ENVIRONMENTAL AND AGRICULTURAL MICROBIOLOGY 

(w.e.f. 2017-2018) 

Max. Marks 75 Time:3 hours 
SECTION - A 

5- 
Answer any FIVE of the following. 

Draw labelled diagrams wherever necessary. 

(Marks 5 x 6 = 25) 

Aeromicroflora.

63sao". 
2. Soil microflora. 

3. Commensalism. 

Syoo. 
Oxidation ponds. 4 

Composting. 

Sooh. 
6. Phosphates-solubilizers. 

y5-e»�eb) 
Tomato leaf curl. 1. 

ee ess SB. 

8 Antagonism. 

5$o. 

IP T.O 



SECTION - B 

-
Answer FIVE of the following 

(Marks: 5x 10 50)
Write an essay on soil profile and soil microflora. 9. (a) 

Or 

(b) Write about extremophiles. 

10 (a) Describe the role of microorganisms in Phosphorus eycle 

Or 

(b) Write an essay on treatment and safety of drinking water. 

11. a) What are various types of solid waste? Explain solid waste management. 

2 

Or 

(b) Describe xenobiotics and their significance. 

12 (a) Discuss the process of biological nitrogen fixation. 

Or 

Write about biofertilizers and their significance in agriculture. (b) 
e3@e5) daw red vagó sgodaöoros" Jer åob pravod. 

13. (a) Explain the principles of plant disease control. 

Or 

(b) Discuss the symptoms of plant diseascs caused by viruses. 
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THREE YEAR B.Sc. DEGREE EXAMINATION, OCTOBER/NOVEMBER 2019 

CHOICE BASED CREDIT SYSTEM 

FIFTH SEMESTER 

Part I-Microbiology 
Paper 2- ENVIRONMENTAL AND AGRICULTURAL MICROBIOLOGY 

(w.e.f. 2017-2018) 
lax. Marks : 75 

Time 3 hours 

SECTION - A 

5 -
Answer any FIVE of the following questions. 
Draw labeled diagrams wherever necessary. 

(Marks 5x5 25) 
1. Fresh water microflora. 

2 Soil Profile

Sop-6.
3. Carbon cycle 

4. M.P.N. test 

.5.3.5.3 
5. B.O.D. 

.&.d 

6. Mycorrhizae 

3s e 
7. Frankia 

8. Groundnut rust 8. 

P.T.O. 



SECTION - B 
5- D 

Answer FIVE of the following questions. 

(Marks:5 10 50) 

9. (a) Write an essay on Soil microflora. 

Or 

(b) Write about microbes thriving at extreme habitats. 

10. (a) Write an essay on microbial interaction. 

Or 

(b) Explain the role of microorganisms in Nitrogen cycle. 

11. (a) Give outlines of solid waste management. 

Or 

b) Write an essay on xenobiotics? 

12 (a) Write an essay on Plant growth promoting Micro organisms. 

Or 

(b) Describe Symbiotic Nitrogen fixation. 

13 (a) Write a note on 

i) Citrus canker and 

(1i) Tomato leaf curl. 

Or 

(b) Describe the principles of plant disease control. 
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Total No. of P'ages: 2 
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THREE YEAR B.Se/B.Sc. (Home Sevence) DEGREE EXAMINATION 
APRIL, 20021 

CHOICE BASED CREDIT SYSTEM 

FIFTH SEMESTER 

Part I: MICROBIOLOGY 
Paper Il: - ENVIRONMENTAL AND AGRICULTURAL MICROBIOLOGY 

(w.ef. 2017-2018) 
Time: 3 Hours 

Max. Marks : 75 

SECTION-A 

Answer any Five quuestions. Draw labelled liagrams wherever necessary (5x5-25) 

I. Soil microllora. 

2. Acro microllora. 

3. Nitrogen eycle. 

4. Composting 

Sooh 
5. C.oD 

d..G. 

6. Phosphate solubilizing microorganisms 

Mycorrhiza 

Citrus canker 8. 

IP.TO 3-5-125 



SECTION-B 

Answer Five questions. 
(5x10-50) 

9. a) Write an essay on soil profile.

(OR/dP)D
Discuss the microflora of fresh and marine water. 

b) 

10. a) Describe the role of microorganisms in carbon cycle. 

(OR/) 
b) Explain the methods of detecting photability ofwater. 

11. a) Write an essay on xenobiotics. 

(OR/d) b) Write about sewape treatment. 

12. a) Write an essay on nitrogen fixation. 

(OR/ d) 
b) Discuss the importance of Biofertilizers. 

13. a) Write about symptoms of plant diseases caused by bacteria. 

(OR/o) b) Describe the principle of plant disease control. 

3-5-125 
(2) 



Total No. of Pages: 2 R-271 

THREE YEAR B.Sc. DEGREE EXAMINATION, MARCH/APRIL-2016 
THIRD YEAR EXAMINATION 

Part I1 Microbiology 
PAPER IV: APPLIED MICROBIOLOGY 

(Revised from 2010-2011) 

(English Version Only) 

Time:3 Hours Max. Marks: 100 

PART-A 

Answer All questions. Each question carries 5 marks. 

(Marks: 8x5=40) 

1. Rhizobium. 

2. Leaf spot of cotton 

3. Nutrient cycling 

4. Sanitation of potable water 

5. Probiotics 

6. Edible mushrooms 

7. Strain Improvement

8. Fermentation Media 

Part-B 

Answer FOUR of the following questions. Each question carries 15 marks 

(Marks: 4x15-60) 

9. a) Write an essay on Biological Nitrogen fixation? 

R-271 (1) P.T.O. 



OR 

b)Explain briefly about physical and chemical characteristics of soil. 
10. a) Write an account on the primary, secondary and tertiary sewage treatment? 

OR 

b) Explain briefly about the Bio-degradation of Environmental pollutants? 

11. a) Discuss about microbial production of Fermentative foods? 

OR 

b) Give a general account on the Food preservation methods? 

12. a) Give an account on the different types of Fermentations. 
OR 

b) Describe briefly about the production of Biogas and its applications? 

(2) R-271 
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THREE YEAR B.Se. DEGREE EXAMINATiON - OCTOBER/NOVEMBER 2018 

(CHOICE BASED CREDIT SYSTEM) 

FIFTH SEMIESTER 

Part I- Microbiology 

Paper III - FOOD AND INDUsTRIAL MICROBIOLOGY 

(uw.e.f. 2017-2018) 

Max. Marks 75 Time 3 hours 

SECTION- A 

Answer any FIVE of the following. 

Draw labelled diagrams wherever necessary. 

(Marks: 5 x5 25) 

1. Food intoxication. 

2. Bread 

3. SCP. 

SCP. 

Moulds. 

. Solid-state fermentation. 

P.T.O. 



6. Fermentation Media. 

Seagdo di". 

Edible Mushrooms. 

8 Glutamic acid. 

oeraus ew. 

SECTION - B 

Answer ALL the questions. 

(Marks 5 x 10 50) 

(a) Write about the parameters that affect microbial growth in food. 
9 

Or 

b) Discuss food borne diseases and their detection. 

10. Explain various chemical methods of food preservation. (a) 

Or 

(b) Write about probiotics and their benefits 

2, 3-5-126 



4 Deacribe isolation and screening of industrially important micrunrganis 

Or 

(b) xplan any two ndustrially important mieroorganiamn and their Bigniican 

12 (a) Describe variou» fernmentation procons.

Seas Pdab aus, 300 sgae Dstodaw 

Or 

(b) Write about the steps involved in the downstream proce851ng 

13. (a) Discuss the microbial production of penicillin. 

Or 

Write about the significance of vitamin Bi2 and its microbial production. (b) 

a 
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THREE YEAR BSc DEGREE EXAMINATION OCTOBER/NOVEMBER 2019 
(CHOiCE BASED CREDIT SYSTEM) 

FIFTH SEMESTER 

PartI- Microbiology 
Paper 11- FOOD AND INDUSTRIAL MICROBIOLOGY 

(W.e.f. 2017 2018) 

Max. Marks: 75 
Thme: 3 hoursS 

SECTION - A 

Answer any FIVE of the following. 
Draw labelled diagrams wherever necessary. 

(Marks: 5 x 5 25) 

Salmonellosis. 

d . 
Yoghurt. 

3. SCP 
o.3.3. 

A. Probiotics. 

5. Industrially important Yeasts. 

6. Batch fermentation. 

aSeos Ga). 

P.T.O. 



7 Fermentor. 

8job. 
8 Ethanol production. 

SECTION B 

Answer ALL the qucstion 

(Marks: 5 10 50) 

9. (a) Write an cssay on spoilage of canned food. 

Or 

(b Write about the intrinsic and extrinsic factors that affect microbial growth in food 

10. (a) Describe the mechanism of food proservation. 

Or 

(b) Write an essay on edible mushrooms. 

11. (a) Describe outlines of Strain improvement. 

Or 

(b) Write an cessay on industrially important microorganisms. 

3-5-126 2 



12 (a) Write about continuous fermentation. 

Or 

(b) Write an essay on down stream processes. 

13 (a) Write the steps involved in production of penicilhn. 

Or 

(b) Discuss the industrial production of citric aid. 

3-5-126 
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Total No. of Pages: 2 

THREE Y EAR B.Sc./B.Sc. (Home Science) DEGREE EXAMINATIONS, 

APRIL 2021 
CHOICE BASED CREDIT SYSTEM 

FIFTH SEMESTER 

Part-I: MICROBIOLOGY 
Paper Il: - FOOD AND INDUSTRIAL MICROBIOLOGY 

(Wef. 2017-2018) 
Time:3 Hours Max. Marks: 75 

SECTION-A 

Answer any Five questions. Draw labelled diagrams wherever necessary.
(55-25) 

Admaw. 

Botulism. 
Deo. 

Microbial spoilage of fruits and vegetables. 

3. Edible mushroom. 

4. Cheese. 

Actionomycetes 

6. Centrifugation. 

7. Design of fermenter. 

8. Production of vitamin B 

3-5-126 
(1) 
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SECTION-B 

pa -
(5x10-50) Answer All questions 

9. a) Describe food borne diseases and their detection. 

. 

(ORs) 
b) Write an essay on microbial spoilage of food. 

10. Describe physical methods of food preservation. a) 

(ORdor) 
b) Write an essay on SCP 

11. a) Write about industrially important bacteria and actinomycetes. 

(ORso) 
b) Write an essay on isolation and screening of industrially important microorganisms. 

12. a) Write an essay on ingredients of fementation media. 

(ORd) 
b) Write about batch and fed batch fermentation. 

13. a) Write a note in industrial production of ethanol. 

(ORd) 
Write the steps involved in the production of glutamic acid. b) 

(2) 3-5-126 
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