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1.

a)

b)

Briefly explain the properties of a fermented food product. (25 marks)

Microbial strain selection is the most important step in any microbial fermentation system.

Bnefly explain hou'yott u'ould achieve this. (25 marks)

c) Briefly discuss the role of yeasts in the food t'ermentation indltstry. (25 marks)

d) Briefly discuss the challenges that you rvould tbce rn the fermentation industry. (25 marks)

a) Giving examples difl-crentiate betu,een sr-rbmerged and solid-state fennentation systems'

(25 marks)

b) Briefly explain the conccmed factors r,vhen selecting the raw material for the microbial growth

media. (25 marks)

c) Discuss the main features and their specific functions of a microbial fermenter. (25 marks)

d) Alpha Amylase is an enzyme that is used for starch hydrolysis. Briefly explain the production

steps of this enzyme using a microbial f-ermentation system. (25 marks)

a) i) What is meant by "Food yeasts"'/ (10 marks)

ii) Elaborate on the improvements in Bakers yeasts to enhance their efficiency and fermentation

productivity. (15 marks)

b) Briefl,v discuss the conditions neccssary for yeast fcmentation' (25 marks)

c) i) State the role of "saccharomyces yeasts" in thc fennentation industry. (i0 marks)

ii) What is the significant role of "Non-Saccharomyces yeasts" in the food fermentation

industry? (15 marks)

d) Briefly discuss the application/s of Brewery yeasts while giving some example/s of their use in

the fermentation industry. (25 marks)

2.

J.
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a) Brieflr' erplain the propertie s of a ttrmented foocl product. (25 marks)

b) Nlicrobial strarn selection is the r-r-rost important step in ant-mtcrobial fermentation system.

Briefly explain hou,yott rvould achieve this. (25 marks)

c) Briefly discuss the role of yeasts in the food fermentation industry. (25 marks)

d) Briefly discuss the challenges that you would face in the fermentation industry. (25 marks)

a) Giving examples difl-erentiate betu,een submerged and solid-state fermentation systems.

(25 marks)

b) Briefly explain the concerted factors when selecting

media.

the raw material for the microbial growth

c) Discuss the main features and thcir spccific functions of a microbial fermenter.

d) Alpha Amylase is an enzyme that is used for starch hydrolysis. Briefly explain

steps of this enzyme using a microbial f-ermentation system.

(25 marks)

(25 marks)

the production
(25 marks)

J.
(10 marks)a) i) What is meant by "Food Yeasts"?

ii) Elaborate on the improvements in Bakers yeasts to enhance their efficiency and fermentation

productivity.

b) Briefl,v discuss the conditions neccssarY for yeast fen-nentation.

c) i) State the role of "saccharomyces yeasts" in the fennentation industry'

ii) What is the significant role of "Non-Saccharomyces yeasts" in the food

industry?

(15 marks)

(25 marks)

(i0 marks)

fermentation
(15 marks)

d) Briefly disc,ss the application/s of Brewery yeasts while giving some example/s of their use in

the fermentation industry. (25 marks)

1.



4.

a) Based on their sugar fermentation pattern, Lactic Acid Bacteria can be divided into two broad

categories. Briefly explain about those two categories while highlighting their importance in the

fermentation industry. (25 marks)

b) Briefly describe the use of Lactic Acid Bacteria in dairy industry. (25 marks)

c) Acetate overoxidation by Acetic Acid Bacteria is having both positive and negative aspects.

Briefly discuss on this statements. (25 marks)

d) Briefly describe the use of Acetic Acid Bacteria in production of Bacterial Cellulose.(25 marks)


