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	Lecture

No.
	Unit

No.
	Details of Lecture
	Reference for Lecture
	Tentative lecture 

	
	
	
	
	Date
	Hour

	1
	I
	Food microbiology- Scope of Food Microbiology
	Food Microbiology- Adams and Moss
	2.12.09
	2

	2
	I
	Food microbiology- Scope of Food Microbiology
	-do-
	2.12.09
	4

	3
	I
	Microorganisms and food materials
	-do-
	21.12.09
	4

	4
	I
	Air borne- bacteria
	- do-
	21.12.09
	5

	5
	I
	Fungi
	- do-
	23.12.09
	2

	6
	I
	Microbes of soil, water, Plants , animals
	- do-
	23.12.09
	4

	7
	I
	Defects in fruits and vegetables
	- do-
	30.12.09
	4

	8
	I
	Meat
	- do-
	30.12.09
	5

	9
	I
	Eggs
	- do-
	4.1.10
	2

	10
	I
	Fish
	- do-
	4.1.10
	4
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	11
	II
	Microbiology of food preservation
	Food Microbiology- Adams and Moss
	7. 1. 10
	4

	12
	II
	Heat Processing
	-do-
	7. 1. 10
	5

	13
	II
	Pasteurization
	-do-
	11. 1. 10
	2

	14
	II
	Spoilage of canned food
	- do-
	11. 1. 10
	4

	15
	II
	Irradiation – Microwave
	- do-
	18. 1. 10
	4

	16
	II
	UV, Chilling and freezing
	- do-
	18. 1. 10
	5

	17
	II
	Preservatives- Nitrite sulfur dioxide
	- do-
	20. 1. 10
	2

	18
	II
	Organic acids
	- do-
	20. 1. 10
	4
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	Hour

	19
	III
	Microbiology of Milk and Milk products
	Industrial Microbiology- Prescott
	25.1. 10
	4

	20
	III
	Microflora of raw milk
	- do-
	25. 1. 10
	5

	21
	III
	Heat treatment of Milk
	- do-
	3. 2. 10
	2

	22
	III
	Fermented dairy products
	- do-
	3. 2. 10
	4

	23
	III
	Yoghurt
	Food Microbiology- Admass and Moss
	8. 2. 10
	4

	24
	III
	Types of cheese
	- do-
	8. 2. 10
	5

	25
	III
	Swiss Cheese
	- do-
	10. 2. 10
	2

	26
	III
	Ripened cheese
	- do-
	10. 2. 10
	4

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	Lecture

No.
	Unit

No.
	Details of Lecture
	Reference for Lecture
	Tentative lecture 
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	27
	IV
	Plant products – cerials
	Food Microbiology- Admass and Moss
	13.2. 10
	4

	28
	IV
	Pulses, Nuts, Fruits
	- do-
	13.2. 10
	5

	29
	IV
	Fruit products
	- do-
	16. 2. 10
	2

	30
	IV
	Vegetables
	- do-
	16. 2. 10
	4

	31
	IV
	Vegetable products
	- do-
	19. 2. 10
	4

	32
	IV
	Olives
	- do-
	19. 2. 10
	5

	33
	IV
	Cucumber
	- do-
	21. 2. 10
	2

	34
	IV
	Fish- Fermented Fish
	- do-
	21. 2. 10
	4

	35
	IV
	Spoilage of fresh fish
	- do-
	4. 3. 10
	4

	36
	IV
	Spoilage of fresh fish
	- do-
	4. 3. 10
	5
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	37
	V
	Pathogenesis of diarrhoeal diseases
	Industrial Microbiology- Prescott

&
	8. 3. 10
	2

	38
	V
	Pathogenesis of diarrhoeal diseases
	Food Microbiology- Admass and Moss
	8. 3. 10
	4

	39
	V
	Botulism
	- do-
	11. 3. 10
	4

	40
	V
	Botulism
	- do-
	11. 3. 10
	5

	41
	V
	E.Coli
	- do-
	13. 3. 10
	2

	42
	V
	E.Coli
	- do-
	13. 3. 10
	4

	43
	V
	Staphylococcal food poisioning
	- do-
	17. 3. 10
	4

	44
	V
	Staphylococcal food poisioning
	- do-
	17. 3. 10
	5

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


