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Note: (a) All questions are compulsory. P

(b) The candidate is allowed to make Suitable numeric assumptions wi}éﬁevér ?/ quired

Jor solving problems ; )

Q. Questions i Marks
, &

No . ,//MW////

Q1 What are aflatoxins, and which fungal species arg rf;sp 81ble for their 5

production? Additionally, explain the concep% tﬁe ne Health approach and
describe the permissible limits of aflatoxin gpntammatlon in food items for
food and animals’ feed /’

QR Explam why yeast fermentation in com’”fﬁémél bread dough causes the dough | 5
' to rise and become fluffy. Also, whéy, 1’@ Jtiolecules of glucose undergo
fermentation, how many total ATf?;niafécules are produced during the

/I/,/

Process? . %

Q3 Name two or more specie, b@@n,gmg to Zygomycota and the life cycle of 5
pathogenic fungi, such udor?

Q4 During yeast-mediated aléfholic fermentation, how many molecules of 5

ethanol are formed ﬁem 20 molecules of glucose? Show the biochemical
steps that suppgrt yoﬁ( calculation.

Q5 Saccharomyées egrevisiae serves as a model organism, illustrating the stages | 5
_in‘its lif cyéfe/ Provide the estimated number of gen¢s and genome size of
Sacc/ yces cerevisiae?

Q6 [ De éf’rbe “the major phyla used in the classification of fungi. For each fungal { 4
: /gflylum -provide its key characteristics and cite at least one representative
. Speeies as an example :

Q7, "”T;I%tes on

“ a. Tempeh or Sake ;
« | b. Major Nutraceutical Components of Mushrooms ;
c. Smut Fungi i
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