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Ql What are the primary criteria used in the clgg /m@ of fun@ ?/d 3

overview of the major taxonomic groups aléi how ﬁ;}lglé;% cat/ns d based

/ 7
on characteristics such as morphology, reproductive ?yatcgl /% genetic
lysis. ) &

analysis / ///

Q2 What are the key applica n : ems in fermented food products? | 3
y appl %f 4 /;//u g }// p
Provide a relevant eg}ample @luéﬁ'gte these/ lications
U, % /f’////%%/

Q3 Provide a detzﬁ%g textua%/ﬁ;scnptl i}of the life cycle of yeast cells 3

(Saccharomyces‘ géﬁ’éy /szae)ééjé)ng 1 labels for each stage. The genetic

content haplod (nf»;;; / [ s should be included in each stage of

the cycle /// //f/’////

/ X /
Q4 .'//,,-f What'is n{f’jgor and how/fgoes it help to establish the infection in host tissue? |3
/// '/'@@w the hfe é?;l f Mucor belonging to Zygomycota.

Q5 Prowfe%a detaﬂ%{g)lanatmn of the Mushroom. Describe key nutritional 3

componentﬁand their significance in various health benefits. Additionally,

highlight any potential applications in managing the diseases




