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ACHARYA NAGARJUNA UNIVERSITY
111 B.Sc. DEGREE EXAMINATION - FIFTH SEMESTER
SUBJECT - MICROBIOLOGY
PAPER V : ENVIRONMENTAL & AGRICULTURAL MICROBIOLOGY
MODEL PAPER FOR SEMESTER END EXAMINATION
Time: Three hours Maximum: 7Smarks

SECTION A - (5 x5 =25marks)
Answer any FIVE of the following questions
Draw neat and labeled diagrams wherever necessary

(Note to examiner : Set one short answer question from each unit and the remaining three from
any of the units.)

Extremophiles

MPN

Antagonism

BOD

Marine Microflora

Rhizobium

Citrus Canker

Non Symbiotic nitrogen fixation
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SECTION B - (5x 10 = 50marks)
Answer ALL of the following questions.
Draw neat and labeled diagrams wherever necessary

9. a) Describe Soil profile and Soil Microflora
(or)

b) Write about Aeromicroflora and dispersal of microbes
10. a) Explain Microbial interactions
(or)
b) Discuss the role of Microorganisms in carbon cycle

11. a) Give an account on Sewage treatment

(or)
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b) Write the Methods of Solid waste disposal

12. a) Describe plant growth promoting microorganisms

(or)
b) Write in detail about biological symbiotic nitrogen fixation

13. a) Discuss the symptoms of plant diseases caused by Fungi and Viruses

(o)

b) Describe the concept and principles of plant disease control.

ACHARYA NAGARJUNA UNIVERSITY

III B.Sc. DEGREE EXAMINATION - FIFTH SEMESTER
SUBJECT - MICROBIOLOGY

PAPER VI: FOOD AND INDUSTRIAL MICROBIOLOGY

MODEL PAPER FOR SEMESTER END EXAMINATION

Time: Three hours Maximum: 75marks
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SECTION A —(5x5 =25marks)
Answer any FIVE of the following questions
Draw neat and labeled diagrams wherever necessary

(Note to Examiner : Set one short answer question from each unit and the remaining three from
any of the units.)

Food intoxication

Probiotics

Fermentor

Salmonellosis

Amylase production

Industrial importance of Actinomycetes
Ingredients of Fermentation media
Penicillin
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SECTION B —(5x 10 =50marks)

Answer ALL of the following question
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Draw neat and labeled diagrams wherever necessary
(Note to the Examiner : Set one question from each unit with internal choice.)

9. a) Write about intrinsic and extrinsic parameters that affect microbal growth in food.

(o)
b) Describe microbial spoilage of food.

10. a) Discuss the principles of food preservation.
(or)

b) Write an essay on microorganisms as food and fermented Dairy foods.

11. a) Write about Isolation and screening of industrially important microorganisms.
(or)
b) Explain methods of strain improvement.
12. a) Discuss the various types of fermentations used in industry.
(or)
b) Give an account on Downstream processing.
13. a) Discuss the Industrial production of Ethanol.
(or)

b) Write about microbial production of vitamin B12.




