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SECTION – A 

Answer any FIVE of the following questions. 

 HÐóþ° I§æþ$ {ç³Ôèý²ËMæü$ çÜÐèþ*«§é¯èþÐèþ$$Ë$ {ÐéÄæý$$Ðèþ$$. (5  5 = 25 marks)  

1. BSL-1, BSL-2 

 ¼.G‹Ü.GÌŒý & 1, ¼.G‹Ü.GÌŒý & 2 

2. Working of biosafety cabinets. 

 iÐ@þ¿¶ý{§æþ™èþ M>Å¼¯ðþsŒýË ç³°™èþ¯@þ…. 

3. Gel diffusion 

 gñýÌŒý yìþçœNÅçÙ¯Œþ.  

4. Standard plate count. 

 Ýët…yæþÆŠÿz õ³ÏsŒý Mú…sŒý.  

5. Nucleic acid probes. 

 ¯@þ*ÅMìüÏÆÿ¬MŠü BíÜyŠþ {´ù»ŒýÞ. 

6. EMB agar 

 C.GÐŒþ$.¼ AV>ÆŠÿ.  

7. MBRT 

 G….¼.BÆŠÿ.sìý. 

8. McConkey Agar 

 Ððþ$MŠüMø…Mìü AV>ÆŠÿ. 

9. Limitations of HACCP 

 òßý^Œþ.H.íÜ.íÜ.í³. Äñý¬MæüP ç³ÇÑ$™èþ$Ë$. 

10. BIS 

 ¼.I.G‹Ü. 
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SECTION – B 

Answer ALL the questions. 

 A°² {ç³Ôèý²ËMæü$ çÜÐèþ*«§é¯èþÐèþ$$Ë$ {ÐéÄæý$$Ðèþ$$. (5  10 = 50 marks) 

11. (a) Explain good laboratory practices. 

  Ð@þ$…_ {ç³Äñý*VæüÔ>Ë ç³§æþ®™èþ$Ë¯@þ$ ™ðþË$ç³#Ð@þ¬.  
Or 

 (b) Write about discarding biohazardous waste. 

  ºÄñý*çßýgêÆæÿz‹Ü Ð@þÅÆ>¦Ë¯@þ$ yìþÝëPÇz…VŠü Væü*Ça {ÐéÄ¶ý¬Ð@þ¬.  

12. (a) Describe about the culture methods of quality control. 

  ¯é×ýÅ™èþ °Ä¶ý$…{™èþ×ý Äñý¬MæüP MæüËaÆŠÿ ç³§æþ®™èþ$Ë¯@þ$ Væü$Ç…_ ÑÐ@þÇ…^èþ…yìþ.  
Or 

 (b) Explain about Sterility testing for pharmaceutical products. 

  LçÙ«§æþ E™èþμ™èþ$¢ËMæü$ çÜ…º…«¨…_¯@þ Ð@þ…«§æþÅ™èþÓ ç³È„æü Væü$Ç…_ ™ðþË$ç³#Ð@þ¬.  

13. (a) Discuss about PCR based detection. 

  PCR  ° Eç³Äñý*W…_ Mæü¯@þ$Vö¯@þyæþ… Væü$Ç…_ ÑÐ@þÇ…ç³#Ð@þ¬.  
Or 

 (b) Give a detailed account on biosensors. 

  ºÄñý*òÜ¯ŒþÝëÆŠÿË Væü$Ç…_ Ð@þÇ~…^èþ…yìþ.  

14. (a) Explain about Culture techniques for detection of specific 
microorganisms. 

  °Ç¦çÙt çÜ*Mæü‡iÐ@þ#Ë¯@þ$ Væü$Ç¢…^èþyé°Mìü Eç³Äñý*W…^èþ$ MæüËaÆŠÿ ç³§æþ®™èþ$Ë¯@þ$ Væü$Ç…_ ™ðþË$ç³#Ð@þ¬.  
Or 

 (b) Write about rapid detection methods of microbiological quality of milk at 
milk collection centres. 

  ´ëËõÜMæüÆæÿ×ý Móü…{§æþ…ÌZ ´ëË$ Äñý¬MæüP OÐðþ$“MøºÄñý*ÌêhMæüÌŒý ¯é×ýÅ™èþ Äñý¬MæüP ÐóþVæüÐ@þ…™èþOÐðþ$¯@þ 
Væü$Ç¢…ç³# ç³§æþ®™èþ$Ë¯@þ$ Væü$Ç…_ {ÐéÄ¶ý¬Ð@þ¬.  

15. (a) Describe about HACCP. 

  òßý^Œþ.G.íÜ.íÜ.í³ Væü$Ç…_ Ð@þÇ~…^èþ…yìþ.  
Or 

 (b) Explain about Microbial standards for different foods and water. 

  ÑÑ«§æþ BàÆæÿ… Ð@þ$ÇÄ¶ý¬ ±sìý çÜ*Mæü‡iÐ@þ#Ë {ç³Ð@þ*×êË Væü$Ç…_ ÑÐ@þÇ…^èþ$Ð@þ¬.  
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