B.Sc 6™ Semester Microbiology Syllabus in Hindi
(Based on NEP-2020)

BT AT (Year 3, Semester VI)
HATSHITRIATT & 3T AT § 1 3T 4RI YW 8Id &
1. YW 1: B3 ATZhIA™ATATs11 (Food Microbiology) - B080601T

2. YR 2: 2T ATShIarATeIs (Industrial Microbiology) -
B080602T

R 1: B3 ATshd™I1511 (Food Microbiology)

S UOR T 37 327 YIsTH | G&Hsi1dl &bl YA, 37 gRT 811 dTe
THET 3R |1 DI YRI&d R & axichl T FHSATE |

. gfAe 1: M5 3R 90T FT IRFA (Introduction to Food &
Nutrition)

o faug: GeHsiial & YR (daEIRAT, Ales, IRC), WIS & 0T
3R geHsi1dT T Jfg I THTfId A ITed HR |

s «3aTEROT: 514 dT31T g # IR a7 ¥ 9ed &, Sl &
31T § T T €19 & dRUT d 78l 9 UTd|

. g 2: W59 &1 [WUF T (Microbial Spoilage of Foods)

- faYg: Afsral, ®ell, Ai¥, 37ST, 3, ARG 3R 898 &l W9
g |

o JETERT: 98 W "Bhe’ (Fungus) T AT AT & T ST &Y
ST




. gfe 3: W15 T Y&Hs1d 980T (Microbial Examination of
Food)

o TaY: 1519 &Y 7[oraT T 5T & AU & (DMC, Viable
count) 31X /AT R &I 39T |

o 3CTEI0T: I TdT 17T foh Ueh fhU 70 WA A SERAT Hi
T gRferd WA & 37eR & a1 |

. gf< 4: W YIEIVT (Food Preservation)

o faug: W15 ol YRI&Td R T dcheilch, a8 TH ST, STHTT
(Freezing), G@MT (Dehydration), 3iR chffidhed &l 3TN |

o IQTEROT: 3 o IR I THH AR doT Y GRI&Td g1 T g8
DI "IRIIAIOT (Pasteurization) §RT 3€TeTchY RaT|

. gfFe 5: fHfoqd I (Fermented Foods)
o faw: TR, <€, AT A1, ST, 3R MEreay T o7 |

o 3STEROT: g8 § @I a1 Teh 'HHRM' Tfehar & f5aH
NG S IRAT Heg I ¢

. gfe 6.1 3ifAd SHTRAT (Food Borne Diseases)

o TAYT Gfd IS W 81 aTell FHTRAT S HTeH G 3R
fr e |

o IQIENUT: JTeX T WX WHT WH ¥ "$e qigsi4T" (Food
Poisoning) &T|

. gfAe 7: geusiia 31R g4 (Microorganisms and Milk)

o faYg: g & Aifdd 3R IR 701, 34 T 5 & ¢
(MBRT, Phosphatase test) |




o 3STEROT: g8 FT [Edl ATYA & (eI T e IHIey AT 31 oid T
HAT|

. Jfe 8: [Ter Tq=dT 3R fAGFT (Food Sanitization and Control)
o fawg: HACCP f73H, Tawadl & HHe 3R TUrg«r AT |

o 33TEROT: fhdl 8 thadl  HIH-HHIS o Hs AT &l UTedd
AT dlfeh 3cTe Gferd 32|

IR 2: €T HIgehId™IoT51T (IndustrialMictebiology)
Ig YU 39 d1d W Hfgd & fh FF YeAsNalar IGRr g3 TAM W)
HREMF! # 3TN 3G T & U fHITSar & |
. gfAe 1: 3l Arsmaraaisi of 3fderT (History & Scope)
o fawg: 3fafie 9fhare, ani, |HTU 31k 9<< (IPR) |

o ICTET: <a13y] Tl (Vaccines) o HIH &l U T
dTfch hig.3ch! Ahed T/hR Hh|

. gfde 2: 3l ®9 & 39T geusiia (Useful Bacteria &
Fungi)
o Ta9g; 3TART SFARAT 31R g Y 984T 3R 37hT TRET0T
(GRAS) |

s 3eTe}0T: WHR (Yeast) T 3TN dhl 3R ARG T &
fopaT STTdT 2

. gfe 3: YeHsiial &1 38 (Exploitation of Microorganisms)

o fawg: BRI, & fdd (Strain Development) 3R
fRRRIAIUT (Immobilization) |



o 3ETENUT: oid H U JaIRAT dIR HAT 31T 1T T H
[EEICEKIREIEL LR
- gfqe 4: fHUa UfehdT (Fermentation)

o faug: fva A1ea9 (Media), =T AT, 3R HRHKR
(Fermenter) & {33112 |

o 3TTERUT: Uch 98 Wl & dd (Fermenter) # =TT 31K fiRe
& fHYOT I 3Tehiged dIR HAT|

. JfAe 5: SEREH YRIET (Down-stream Processing)

o TAW: 3CUTE T 37T AT, A HIAT AR 3Hch 0T hl
S AT |

o IQTEYOT: B M & d1¢ AT I HTR A AT X g
&dl & ¥ ¥ T+

. gfAe 6: Acpiged AR TGS 3ATET (Production of Alcohol &
Organic Acids)

o AT RIS, d1R, RRFT (Vinegar), Rifes Uf4s 3R
i foi &t 3cd1eA |

o IQTERT: 711 o 10 9 3N efileh 3Techlged 1T
. /gfAe.7: f[derf, UsireH 3R gmiq &1 3a@re (Vitamins, Enzymes

& Hormones)

o fauq: faetfdq B12, THISHST (Amylase), 3gfei 3R
eueTsfeyg-o IR o fAHfoT |

o 3CTERUT: HEHE (Diabetes) & HA51 & foiU oid § S IRAT
I 7ee 4 "ggfei’ ST

. e 8: TRABIEATISR 3R TRTRIA (Biofertilizers & Biofuel)




o faw: {939, 519 3k, 19 HreATId 3R TR—TRIA FT
341G |

o ISTEROT: MR 719 e § Jar AT gRT [ 1 (SRTHge)
a1 e
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