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Part A Introduction =
Program: Class: BHS¢/BSc | Year: Fourth Session: 2024-25
Honours/Research (Home Science )

Subject: Home Science Group -A =uly CW' AL

1 | CourseCode H4HSCAI1D
2 | CourseTitle Food Microbiology
3 Course Type
(CoreCourse/Discipline Discipline specific Elective - I
Specific Elective)
4 | Pre-requisite(ifany) To study this course ,a student must have had this subject in
Degree.
5 | Course Learning On successful completion of this course, the students will
outcomes(CLO) Be able to:
1. Understand the importance of microorganism in food
technology
2. Understand legal aspects in this area.
3. Develop skills in handling food safety.
4. Know the prevention of food borne diseases
5. Make carrier in food hygiene and food safety.

6 | CreditValue 3

7 | TotalMarks Max.Marks: 30+70 Min. PassingMarks:35
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Part B-Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per
week):L-T-P: 45 Hours

Unit Topics No. of
Hours

Introduction to Food Microbiology :
1. Historical development of Microbiology and Food Technology

Regulations and Standards in food legislation.

Environmental Microbiology:

3.1.Morphology of Bacteria Mold, fungi, yeast and virus,

3.2.Cultural characteristics biochemical activities, sources of
microorganism in foods.

3.3.Factors affecting growth of microorganism in Foods 10
(Intrinsic and extrinsic parameter),

3.4.Conditions that influence beneficial microbial growth in
food.

Unit 1

(US|

Key words: bacteria, Mold, fungi.

Estimation and Isolation of Micro Organisms:

Unit 2 1.Methods:

1.1.Conventional methods; SPC

1.2.Immunological Methods : RIA , ELOSA, FIA
1.3.Chemical Method : ATP measurement and PCR
(Polymers-Chain Reaction)

1.4.Rapid methods (new techniques) e
1.5.Microscopic colony count, Analysis, DMC (Direct
Microscopic Count).
2.Estimation of the number of Microorganisms, MPN (Most:
Probable Numbers )
Key words : polymers,MPN
Microbiology of different foods:
Unit3  |1.Food spoilage:
1.1. Major cause of food spoilage,
1.2. Control of microorganisms: by destruction and by
retarding growth.
1.3.Microbial Intoxication in food groups such as, Milk & Milk
products, cereals, Meat, fish, egg, fruits & vegetables, canned
foods.
2.Food Borne diseases: 10
2.1.Bacterial and Virus diseases- Signs/Symptoms and
prevention

2.2.Staphylococcal Gastro enteritis.
2.3.Clostridium perfringens.
2.4.E-Coil, Salmonella, Shigella.
2.5.Poliomyelitis.

2.6.Infectious Hepatitis.

Key Words: Poliomyelitis,staphylococcal
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Food Safety:
Unit 4 1.Microbiological indicators:
1.1.Indicators of food safety and quality

significance sampling plan.
2.Food safety system
2.1.HACCP System,

2.3.Antimicrobial compounds
2.4. Biologically based preservation system,
2.5.Probiotic Bacteria

1.2.organisms, Indicators: methods for detection.
1.3.Microbiological criteria of various food products and their

2.2.Food safety used in controlling Microbiological Hazards

10

Key Words: Antimicrobial compounds, probiotic

Advantages of Microbes:
Unit 5 1.Advantages:

production.

1.3.Health benefits of fermented foods
2. GMF (Genetically Modified Foods)

2.2.GMFapplications ,

1.1.Advantages and disadvantages of microbesin food

1.2.Use of Microorganism in Dairy Products, Meat, Fish,

Beverage, Bread, Idli, Beer, Wine, Yoghurt
2.1.Definition,advantages and characteristics of GMF.

2.3.Food future by Genetically modified foods

Key Words: GMF, fermented foods.
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PartC-LearningResources

TextBooks,ReferenceBooks,Other
resources

SuggestedReadings:

Fraizer “ Food Microbiology, Mc Graw Hills 4" edition

Jay, James M., Modern food microbiology™ 2™ edition,CBS publication
Adams M.R. :Food Microbiology™ 1* edition,New age international
Benson H.J. “Microbiological application”C Brow

L o I

Suggestive digital platforms weblinks:

1. https://www.sciencedirect.com/topics/food-science/food-
microbiology#:~:text=Food%20microbiology%20is%20the%20study.721 8%20(ISO
%2C%202007).

2. https://en.wikipedia.org/wiki/Food microbiology

3. https://www britannica.com/science/microbiology/Food-microbiology

Suggestedequivalentonline courses:
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Part D-Assessment and Evaluation

Suggested ContinuousEvaluationMethods:
MaximumMarks: 100
ContinuousComprehensive Evaluation(CCE):30marks University Exam(UE)70marks

InternalAssessment : ClassTest Total 30
Continuous Assignment/Presentation
Comprehensive

Evaluation(CCE):30

External Assessment Section(A) : Objective Type

:University Exam Quotations Total 70
Section: 70 Section (B) : Short
Time :03.00Hours Questions

Section(C) : Long

Questions

Anyremarks/suggestions:
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Practical Paper

Part A Introduction T
Program: Class: BHS¢/BSc (Home Science ) | Year: Fourth Session: 2024-25
Honours /
Research

Subject: Home Science Group-A <ug- G\-@q}? AL

1 | CourseCode

H4HSCA1Q

2 | CourseTitle

Food Microbiology

3 [Course Type
(CoreCourse/Discipline
Specific Elective)

Discipline specific Elective — I

4 | Pre-requisite(ifany)

Degree.

To study this course, a student must have had this subject in

5 | Course Learning
outcomes(CLO)

willbeableto:

technology

D L

Onsuccessfulcompletionofthiscourse,thestudents
1. Understand the importance of microorganism in food

Understand legal aspects in this area.

Develop skills in handling food safety.

Know the prevention of food borne diseases
Make carrier in food hygiene and food safety .

6 | CreditValue

1

7 | Total Marks

Max.Marks: 100

Min. PassingMarks:35
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Part B-Content of the Course
Total No. of Lectures-Tutorials-Practical (2 hours per
week):L-T-P: (15 x2) 30 Hours
Unit Topics No of hours
Staining of yeast, Mold, Bacteria 4
2 Preparation of Common laboratory media for cultivation of bacteria 4
yeast and mold.
3 Assessment of surface sanitation of food preparation unit swab and 4
rinse techniques
4 Bacteriological analysis of food both processed and unprocessed -
vegetable , fruits, canned foods, using conventional methods, yeast
and mould count in foods
5 Study of HACCP system by chart/poster/model. 4
6 Study of microbe used in food production and fermentation 6
7 Use of diagnostic kits for identification of micro-organism 4
LKeywords/Tags: staining , diagnostic kit
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PartC-LearningResources

TextBooks,ReferenceBooks,Other
resources

Suggested Readings:
1. Fraizer “ Food Microbiology, Mc Graw Hills 4™ edition
2. Jay, James M., Modern food microbiology” 2™ edition, CBS publication

~

3. Adams M.R. :Food Microbiology” I edition, New age international
4. Benson H,J. “Microbiological application” C Brow

Suggestive digital platforms weblinks:

1. https://wmv.sciencedirect.com/topics/food-science/food-
microbiology#:~:text=Food%20microbiology%20is%20the%203tudv.72 18%20(IS0%2C
%202007).

2. https://en.wikipedia.org/wiki/Food microbiology
3. mps://www.britannica.com/science/microbiolongood-microbio]ogy

Suggested equivalent online courses:

L

Part D-Assessment and : =

Evaluation
Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Marks
Assessment

Class Interaction /Quiz Viva Voce on Practical

Attendance Practical Record File

Assignments (Charts/ Model Table work / Experiments

Seminar / Rural Service/
Technology Dissemination/
Report of Excursion/ Lab
Visits/Survey / Industrial visit)

TOTAL 30 70

Any remarks/ suggestions:

Y
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1. Fraizer “ Food Microbiology, Mc Graw Hills 4t edition
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3. Adams M.R. :Food Microbiology” 1st edition, New age international

4. Benson H,J. “Microbiological application” C Brow
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