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Course Outcomes:

,\t the end of tl'le corirse. stuclents uill be able to

C'0i Will have a hasic kno,'vledgc ahout iood safetr-.

C()2 \\''ill have a good knor.vledgc in role of Inicro organisms in fbod
('Oi Shall have a knou'ledge o1'yeast in {bod.

C04 Will possess a lhorough krrowledge in contamination o1'foods

C05 Can enrich their skills and know'ledge in sanitizing o1'fbods.

UNIT I

Introduction to Food Safetl'-Definition. iypes of hazards- bioiogical. chemical- physical

hazards. Factors affecting fbod satbtl'. importance of sat-e foods.

Shell'lit-e of food products - Factors affecting shelf life and rnethods to check the shelf life.

Recent concems on food safety: genetically modified foods.

TTNIT TI

Introduction to N{icrobiologl': Relation of microbiolo-r:;* to hygiene - Classiflcation o1'

nricroorganisms. L-actors aflccting the grourth of nticroorganism.

IJacteria - Morphologl- reproductior:. growth clu'\,e. nonr!-nclature. genera of bacteria inrportant

in lirttd. it,lotility of bacteria in bottie nlilk.

Moid - N4orpholog,v. reproduction. phvsiologl'ancl nutrilit)i'i. scnera of mold imporlant irr lbod. I\4old

grotlh in bread.

T;NI'T IIT

Ycasl- \{orpholog-r.. rcproduction. classification and iniptxtance ol veersl ir-r lcrod. Gerrerai principies

iurdc-riving spoilage- Fitness and unfitness r'tf lboci Jbl co nsumption. causes tOr spoiiage. t'actor.s

alfecting kinds and uuntber rr in iirod. lectors aifecting thr' gl'o\\ th tr lgrr ir:'trrri'girn isrrr
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', egetebies rir.i l:rcil i-rIe'rcjiicts- 1l'uil iiircc. Pir'iilcs. ('oi-.iar:ti:rriiitil lrld iir-rcis tri' nricr() ()rgu)tis:ls

causing sp-roiiagc rrl'llcshr li:ods - I'1cats. iroultrl antl flsh.

T,NIT \,'

N4icrobioloitv in iixrd sanilatioii- Bactcri,rlogl of r,raier suprpiies {cllinking uater and plant waier')-

se\\'as:e and \\'aste lrcatrnent anci rlispr-rsal. \4icrobiologl of lirod ;-rrttciuct - ingredients. irackaging

nraicrials ancl erluiprnc-nt (cleaning and sarrilizing). Haz.ard anahsis: critical control poitrts (HACCIP).

Health of en:pkrl'tes.

TEXI'BOOK

\\I.(1. Frazier. D.('.\\'esthoff. I-'ood \4icrohiologr. \Ic-Grau, Ilill. Neu York. 199-5.
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