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(course content and homework/tests schedule)

1.Detecting Coliform by Petrifilm Method and MPN Method

2.iIMVIC test for E. coli

3.API 20E for Salmonella

4.Growth Curve for Bacillus cereus




5.Detection of Staphylococcus aureus by PCR (polymerase chain reaction)
6.ELISA assay for Vibrio parahaemolyticus

7.Final Exam
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