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	Course Instructor
	Hana Kadum Shanan 

	Email
	hanakadum@mu.edu.iq

	Title
	Food Microbiology  

	Course Coordinator
	 Week, two hours per week (theoretical part). (15)
  Week, four hours per week (practical part). (15)

	Course Objective


	Food Microbiology is a comprehensive course designed for students interested in microbiology and food science. This the course provides an introductory knowledge of food composition and food processing methods essential in the control of microbial growth and food contamination. Students will also learn the different microorganisms important in food microbiology; will acquire general information about food contamination, protection, and spoilage of different kinds of foods; and will learn about the importance of food safety.

	Course Description


	Provides students with a theoretical detailed understanding of food spoilage and foodborne disease and prevention. It prepares students in particular for knowledge to enhance a career path as a Food Microbiologist in the food industry or in an analytical laboratory or in food microbiology research. It also enhances student’s technical and interpretive skills in food microbiology; scientific communications skills, particularly critical evaluation of the literature, scientific communication (oral and written), problem-solving

	Textbook
	

	References
	Modern Food Microbiology, Jay, James M., Loessner, ,  2005  

Food Microbiology, Martin R. Adams and Maurice O. Moss, 2009 

Food Microbiology, Westhoff, Frazier, mcgraw-Hill, 1980
Food Microbiology, Adama, Moss, RS.C, 2000.


	Course Assessment
	Term Tests
	Laboratory
	Quizzes
	Project
	Final Exam

	
	20%
	13%
	7%
	
	60%

	General Notes


	Type here general notes regarding the course
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	week
	Date
	Topics Covered
	Lab. Experiment Assignments
	Notes

	1
	
	Introduction of  An outline history of microbiology and microbiology in Food
	Introduction to practical study in food microbiology (Food Microbiology Division)
	

	2
	
	Sources of food contamination (natural sources of food contamination, contamination of food during trading and manufacturing)
	The agriculture media (division, types, methods of preparation, farm characteristics of microorganisms.
	

	3
	
	Food preservation methods - Temperature and drying
	 Bacteria growth (Food Needs) Methods used in the growth of microorganisms in the media,
	

	4
	
	Food preservation methods - radiation, freezing, and preservatives
	Preparation of  samples for microbiological examination
	

	5
	
	Microbiology in milk  
	Staining of bacteria 
	

	6
	
	Microbiology in meat, poultry, and fish
	Study of some physical factors affecting the growth of microorganisms in food (pH, radiation, heat, pressure)
	

	7
	
	Microbiology in cereals and their products
	Study of the most important microbiological organisms causing staphylococcal food poisoning
	

	8
	
	 Microbiology in fruits and vegetables
	Isolation of microorganisms from milk
	

	9
	
	Microbiology in canned foods
	Isolation of microorganisms from meat
	

	10
	
	Pollution and poisoning food - bacterial toxins
	Isolation of microorganisms from fruits
	

	11
	
	Food poisoning Salmonella , Staphylococcus and Clostridium
	Food poisoning

	

	12
	
	Food fungal toxins
	Check canned food
	

	13
	
	Microbial corruption in food
	Isolation of microorganisms from carbohydrates
	

	14
	
	Standard specification for microbial limits in food
	Microbial hazards
	

	15
	
	Exam 
	Exam
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