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During your microbiology course, you will learn how to handle
PeAL i it microorganisms safely. These exercises will provide basic microbiological

(course description)

techniques with applications for undergraduate students in the field of food

science and bi

otechnology.
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(course content and homework/tests schedule)

Carbohydrate catabolism

Fermentation

Protein catabolism part 1
Protein catabolism part 2

Respiration

Oxygen and the growth of bacteria
Determination of a bacterial growth curve




Physical methods of control: heat

Physical methods of control: ultraviolet radiation
Chemical methods of control: disinfectants and antiseptics
Chemical methods of control: antimicrobial drugs
Effectiveness of hand scrubbing

Isolation of bacterial mutants
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(teaching aids & teacher's website)

Johnson, T. R. and Case, C. L. (2007) Laboratory Experiments in Microbiology (8th ed.). San Francisco:
Pearson Benjamin Cummings.
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