
MIO 108-P FOOD MICROBIOLOGY [P]  
Practical Course Credit : 1  

Contact Hours : 30 
 

1. Determination of the D value in heat treatment of foods.  
2. Fermentation: Production of wine, monitoring of sugar reduction and alcohol production.  
3. Isolation of probiotic culture (Lactobacillus).  
4. Assessment of sanitary status of an eatery – Examination of microflora from table 

surface; utensils; drinking water. 
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