
 
 

Title of the Course: FOOD MICROBIOLOGY [P] 
Course Code: MIC-626 
Number of Credits: 1, Practical 
Contact hours: 30 
Effective from Academic Year: 2022-23 

Prerequisites  It is assumed that the student should have knowledge about handling 
of microorganisms. 

 

Objective:  Students will be assessing the microbiological quality of food.  
 Students will learn the role of microorganisms in food 

fermentations. 

 

Content:  (30) 

1. Determination of the D value in heat treatment of foods.  

2. Fermentation: Production of wine, monitoring of sugar reduction and 
alcohol production. 

 

3. Assessment of sanitary status of an eatery – Examination of microflora 
from table surface; utensils; drinking water. 

 

4. Isolation of probiotic culture (Lactobacillus).  

Pedagogy: Experiments in the laboratory  
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Course 
Outcomes 

 Analyse food samples produced in food industry. 
 Correlate the different methods of food treatments used to control 

the microorganisms with food preservation. 
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 Evaluate foods in terms of microbial quality for food safety and 
quality control. 

 Develop the value added food products using beneficial 
microorganisms. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


