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(course content and homework/tests schedule)

1. Sampling and sample handling
Aerobic plate counts of foods
Direct microscopic counts of foods
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Fungi in foods

Enumeration of yeast and molds in foods




6. Spiral plate method

7. Psychrotrophs and thermodurics of milk

8. Mesophilic spores in foods

9. Bacteriological examination of food equipment and eating utensils
10. Coliform and fecal coliform organisms of water

11. iIMVIC test for detecting Escherichia coli

12. API 21 test for detecting Salmonella

13. ELISAtest for detecting Vibrio parahaemolyticus

14. Measuring growth curve of Bacillus cereus

15. PCR test for detecting Stalylococcus aureus
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(teaching aids & teacher's website)

http://ecampus.nchu.edu.tw/eCampus3P/Learn/Default.aspx
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(office hours)

Wed. 10:00-12:00 AM
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