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Food Safety and Microbiology
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. 1o acquire knowledge anoul microorganisms

2. To understand the characteristics of important food borne pathegens and hazards

Course Qutcomes:
At the end of the course. students wili be able to

CO1 Will have a basic knowledge about food safety.
CO2 Will have a good knowledge in role of micro organisms in food.
(O3 Shall have a knowledge of veast in food.

CO4 Will possess a thorough knowledge in contamination of foods
(COS5 Can enrich their skills and knowledge in sanitizing of foods.

UNITI1

Introduction to Food Safety-Definition, {vpes of hazards. biological. chemical. physical

hazards. Factors affecting food safety. importance of safe foods.
Shelf life of food products - Factors affecting shelf life and methods to check the shelf life.

Recent concerns on food safety: genetically modified foods.

UNIT T

Introduction to Microbiology: Relation of microbiology to hygiene — Classification of
microorganisms. Factors affecting the growth of microorganism.

Bacteria - Morphology. reproduction. growth curve, nomenclature, genera of bacteria important

in food. Motility of bacteria in bottle milk.

Mold - Morphology. reproduction. physiology and nutrition, genera of mold important in food. Mold

growth in bread.

UNIT 1
Yeast- Morphology. reproduction. classification and importance of veast in food. General principies

underiying spoilage- Fitness and unfitness of food for consumption. causes for spoilage. factors

AT
affecting kinds and number of, S0 Q‘ﬂa'z.s g in foed, factors affecting the growth ofynicroorganism
i N ,
in food. v\
Dr. N. RAMAN
PRINCIPAL.
HONGU ARTS AND SCIENCE COLLEGE
(AUTONOMOUS)

NANJANAPYRAM ERQDE - 833 107,


kongu
Typewritten Text
Course related to Environment

kongu
Rectangle

kongu
Rectangle

kongu
Rectangle

kongu
Rectangle


NIV

. 5 trvatiom At inde af mieeanTo Al IS NT YT oy A R LR VT A SR TISNp L Yyeive §) Toend 1
Contaminat:on and Kmds of microoreanisms causing spoilace of cereal nroducis - Grams. flour. 0aNea
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products and cake. Contamination and kinds of microorganisms cuousing spotlage of fruits and
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veoetables and their products- fruit uice. pickies. Contamination and kinds of micro orcanisms
v i . J e

causing spotiage of fleshy foods - Meats. poultry and fish.

UNITV

Microbiology in food sanitation- Bacteriology of water supplies (drinking water and plant water),
sewage and waste treatment and dispesal. Microbiology of food product - ingredients. packaging
materials and equipment (cleaning and sanitizing). Hazard analysis: critical control points (HACCP).

Health of employees.

TEXT BOOK
W.C. Frazier. D.C.Westhoff. Food Microbiology. McGraw Hill. New York. 1995.
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Section - A i Section - B Section - C ,

10 x 1 =10 Marks } 5 x 7= 35 Marks 5 3 x 10 =30 Marks
(Multiple Choice, Four options) | (Either or choice) . (Answer any three Questions)
 Two questions from cach unit | Tyefrgaesings from cach unit | One Question from cach unit)
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