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No.
	Unit

No.
	Details of Lecture
	Reference for Lecture
	Tentative lecture

	
	
	
	
	Date
	Hour

	1
	I
	Scope of food microbiology
	Food microbiology-M.R.Adams & M.O.Moss
	2.12.09
	1

	2
	I
	Microbes & food materials
	----- do ------
	3.12.09
	5

	3
	I
	Airborne bacteria, fungi, soil microbe
	----- do ------
	23.12.09
	1

	4
	I
	Microbes of water, plant, animals
	------ do ------
	24.12.09
	5

	5
	I
	Food spoilage
	------ do ------
	4.1.10
	1

	6
	I
	Degradation of carbohydrates, lipids, proteins
	------ do ------
	5.1.10
	5

	7
	I
	Defects in fruits & vegetables
	------ do ------
	11.1.10
	1

	8
	I
	Defects in meat, poultry & eggs
	------ do ------
	12.1.10
	5

	9
	I
	Defects in fish, fats & oils
	------ do ------
	20.1.10
	1

	
	
	
	
	
	

	
	
	
	
	
	


	Lecture

No.
	Unit

No.
	Details of Lecture
	Reference for Lecture
	Tentative lecture

	
	
	
	
	Date
	Hour

	10
	II
	Microbiology of food preservation
	Food microbiology-M.R.Adams & M.O.Moss
	21.1.10
	5

	11
	II
	Heat processing, pasteurization
	----- do ------
	3.2.10
	1

	12
	II
	Spoilage of canned  food
	----- do ------
	4.2.10
	5

	13
	II
	Irradiation-microwave, uv, ionising
	------ do ------
	10.2.10
	1

	14
	II
	Pascalization, chilling & freezing
	------ do ------
	11.2.10
	5

	15
	II
	Chemical preservatives
	------ do ------
	16.2.10
	1

	16
	II
	Modification of atmosphere
	------ do ------
	17.2.10
	5

	17
	II
	Control of water activity
	------ do ------
	22.2.10
	1

	18
	II
	compartmentalization
	------ do ------
	23.2.10
	5
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No.
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No.
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	Tentative lecture

	
	
	
	
	Date
	Hour

	19
	III
	Microbiology of milk
	Food microbiology-M.R.Adams & .Moss, Industrial microbiology, Prescott.
	02.12.09
	4

	20
	III
	Milk products
	
	04.12.09
	4

	21
	III
	Micro flora of raw milk
	----- do ------
	23.12.09
	4

	22
	III
	Heat treatment of milk
	------ do ------
	29.12.09
	4

	23
	III
	Fermented dairy products – yoghurt
	------ do ------
	04.1.10
	4

	24
	III
	Types of cheese – cheddar cheese
	------ do ------
	06.1.10
	4

	25
	III
	Swiss cheese
	------ do ------
	11.1.10
	4

	26
	III
	Surface ripened cheese
	------ do ------
	13.1.10
	4

	27
	III
	Cottage cheese.
	------ do ------
	20.1.10
	4
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	Hour

	28
	IV
	Microbiology of primary food commodities – Meat
	Food microbiology-M.R.Adams & .Moss,
	22.01010
	4

	29
	IV
	Meat –structure and composition
	----- do ------
	03.02.10
	4

	30
	IV
	Microbiology of primary food processing,
	------ do ------
	05.02.10
	4

	31
	IV
	Fermented meat
	------ do ------
	10.02.10
	4

	32
	IV
	Spoilage of fresh meat
	------ do ------
	12.02.10
	4

	33
	IV
	Fish - microbiology of primary food processing Fermented fish, Spoilage of fresh fish
	------ do ------
	16.02.10
	4

	34
	IV
	Spoilage of fresh fish
	------ do ------
	18.02.10
	4

	35
	IV
	Plant products – cereals, pulses, nuts and oil seeds
	------ do ------
	22.02.10
	4

	36
	IV
	Fruits and fruit products, vegetables and vegetable products – Sauerkraut
	----- do ------
	24.02.10
	4

	37
	IV
	kimchi, olives, cucumbers
	----- do ------
	08.03.10
	4
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	38
	V
	Pathogenesis of  diarrhoeal disease
	Microbiology-Presscott
	8.3.10
	1

	39
	V
	salmonellas
	----- do ------
	09.3.10
	5

	40
	V
	Botulism
	------ do ------
	13.3.10
	1

	41
	V
	Botulism
	------ do ------
	15.3.10
	5

	42
	V
	E. coli
	------ do ------
	10.03.10
	4

	43
	V
	Staphylococcal  food poisoning.
	------ do ------
	13.03.10
	4

	44
	V
	Food poisoning.
	------ do ------
	16.03.10
	4

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


