«Theoretical basics of biotechnology»
Module 1

1. Draw the diagram of the general steps of fermentation technology.
2. Characterize the trickling method of vinegar production. Draw the diagram of a vinegar generator. 
3. Characterize bacteria used in vinegar production. Characterize the slow method of vinegar production.

4. Characterize types of vinegar. Define fields of vinegar application.

5. Characterize types of citric acid fermentation.

6. Characterize carbon source, phosphorus source and nitrogen source for citric acid fermentation. 

7. Characterize effect of pH and aeration on citric acid fermentation. 

8. Characterize methods of citric acid extraction.

9. Characterize microorganisms used in lactic acid fermentation.

10. Characterize carbon source and nitrogen source for lactic acid fermentation. 

11. Characterize lactic acid fermentation process. Describe methods of lactic acid recovery.

12. Define the ways of lactic acid application.

Module 2
1. Characterize the technology of vitamin B12 production using Propionibacterium.

2. Characterize the technology of vitamin B12 production using Pseudomonas.

3. Make the scheme of downstream processing of vitamin B12.

4. Characterize the technology of riboflavin production.

5. Characterize the technology of vitamin C biotransformation.

6. Characterize the technology of carotenoids production.

7. Characterize the technology of penicillin production.

8. Characterize the downstream processing of penicillin.

9. Characterize the technology of cephalosporin production.

10. Characterize the downstream processing of cephalosporin.

