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(b) I;’l:z ;:g:’ciizda;z ;.;ec’z’iiowed to make Suitable numeric assumptions whef’éa’gr ré’ u/ ed
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Q1 Draw a well-labeled life cycle of a common Mushroom preﬁ;%}gg Asexual 4

and Sexual mode reproduction //,7,/’

e

Q2 Describe the detailed composition of cell-wall. pfg:onrdla,and mycelia witha |2
/ ”//r/ 4,/////

labelled diagram 7,

,
U, ,

Q3 Demonstrate the life cycle of smut funngU ﬁ?hgo maydzs) or rust fungi with |5
different stages in the host tissue pcomjﬁfé;ethe life cycle. What are factors

host tissue produces in response t td j c ﬁlﬁgal infection? What is the duration
to complete the life cycle 4,

Q4 What is the genome sme;,oﬁ Rﬁ;f "ﬁmg1 and the estimated number of genesin | 4

,// ////,, //
the genome “agf

¥
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Q5 Name five specié§” belonggg to Ascomycota or Basidiomycota and their 4

%

\\\\\\

economlc/ gé;‘lcujt tal or industrial relevance.

Q6 Draw I)ie stage,s ‘in the life cycle of a model organism Saccharomyces cerevisiae | 2

{{n}d{]ratlon to complete the life cycle

Q7 /The benéfits of fermented foods are making headlines more and more these | 4

%,

dayg'"’ We are encouraged to eat things like yoghurt and sauerkraut as probiotics

//

//fﬁat develop our “good bacteria”. The term “fermentation” comes from the
activity of microbes (the “ferments”) as they digest, multiply and colonize a
food. While most fermented foods are made with bacteria, apply it to those
prepared using fungi such as Tempeh or Sake- give details analyses of these

fermented food products.
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