FOOD SCIENCE AND TECHNOLOGY
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INTRODUCTORY FOOD MICROBIOLOGY

UNIT I:
Introduction to Microbiology:
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e History and scope of microbiology
» e Distribution of micro organisms
[ 9 e Microbial growth curve
, e Factors affecting microbial growth — extrinsic and intrinsic
, factors
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UNIT II:
Introduction to microbes:
| @

Bacteria: structure and classification

Fungi : structure and classification

Viruses : structure and classification

Economical importance of bacteria, fungi and viruses
Mycotoxins

UNIT II:
Microbial spoilage of foods:

e Microbial spoilage of fresh foods — fruits , vegetables,
cereals, pulses

¢ Spoilage of meat and milk

* Microbial spoilage of canned foods

¢ Microbiological hazards associated with foods —
Salmonellosis, Botulism
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UNIT IV:

Industrial micr("')bi'(;lfovgy»: a
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3 ¢ Industrial microbiology : scope and development

o . .
RN o Fermented foods and their benefits: sauerkraut. voghurt, cheese.
-3‘.: miso, temph

e Industrial production of enzymes and single cell protein

3 o Probiotics and their health benefits
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~ PRACTICAL:
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\9"‘-3 i . Mic_ro.sg:ope : type.s‘anc.l working of microscope.

g - - ¢ Cleaning and sterilization of glassware
9 - . @, Inoculation techniques
= e - CGram staining

o )~ =ntification of-bacteria on basis of : cultural characteristics,

D~ morphological characteristics
Q“? ¢ Demonstration and identilication of permanent shides
q“"‘t* ¢ Enumeration of micro organisms - TPC
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