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Course objectives:

The major learning objectives of this course will be 1o study : the scope of food microbiology and food satety and to
obtain knowledge about important genera of microorganisms associated with food and their characteristics and
applications ot various techniques (traditional 1o advance) tor preserving food

Syllabus
UNIT 1
¥ Introduction to Food Microbiology and Food Safety
v Ditferent Microflora of Food. Good Laboratory Practices (10 hrs)

¥ Intninsic Lxternal Factors Affecting Microbial Growth and Survival in Food

UNIT 11
v Microbiological Assessment of Food. Advances in Isolation and Quantification of Microorganisms in Food
¥" Preservation of Food by Physical methods ) (10 hrs)

¥" Principles of food Preservation & their importance

UNIT 11
V' Fermentative Microorganisms as 'ood and Value-Added Products
¥ Lactic Fermentation in Food, Spoilage of Dairy Products (10 hrs)

v Assessment of Foodborne [linesses Outbreaks. Indicators of Food Microbial Safety and Quality
v Food Safety Laws & quality Management system ¥ )

Reference Books:
. Jay M. Loessner MJ and Golden DAL (2005). Modern Food Microbiology. 7th edition, CBS Publishers
and Distributors, Delhi, India. i i ;
2. Tortora GJ. Funke BR, and Case CL. (2008). Microbiology: An Introduction. 9th edition. Pearson
Education. ' '
3. Frazier WC and Westhoff DC. (1992). Food Microbiology. 3rd edition. Tata McGraw-1ill Publishing
Company Ltd, New Delhi, India. )
Adams MR and Moss MO. (1995). Food Microbiology. 4th edition. New Age International (P) Limited
Publishers. New Delhi, India.

>

Course Outcomes (Cos):

On completion of this course, students will able to:

COI. To understand the role of different microorganisms in tfood spoilage, food fermentation and toodborne disease
CO2. Lcarn about the Scope of food microbiology & important microbes associated w ith food

CO3. To gain knowledge of Microbiological quality control, procedures for ensuring tood safety & hygiene and
food safety rules and réeulations, and Microbiological Risk Assessment.
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