Course No. Title of Course Credit Hours

HND-213 Food microbiology 3(2-1)

Learning Outcomes:

e To identify various types of microorganisms on the basis of morphological,
cultural and physiological characteristics

e To grasp knowledge about the microbial contamination of foods and
factors affecting the growth of microorganisms

e To familiarize students about food borne infections, intoxications and role

of probiotics in our daily life

Theory:

Food microbiology: introduction and scope; Important microbial genera in
foods: bacteria, mold, yeast and yeast like fungi, viruses general,
morphological, cultural and physiological characteristics; Factors affecting
the growth and survival of microorganisms in food: intrinsic, extrinsic and
implicit; Contamination and spoilage of perishable, semi perishable and
stable foods: sources, transmission, microorganisms; Food microbiology and
public health: food-borne infections: intoxications; Microbiological risk
assessment; Microbiology in food sanitation: food sanitizers and pathogen

reduction a case study; Food fermentation; Probiotics in human health.

Practical:

Isolation, identification and characterization of microorganisms: morphology,
biochemical; Enumeration of microorganisms in food and water samples
(total count, viable count, MPN); Examination of foods for pathogenic
organisms  (Escherichia coli, Coliform, Salmonella and Listeria
monocytogenes); Preparation of fermented and probiotic enriched food

products.
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