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(course content and homework/tests schedule)
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1. Cell Culture as a Research Tool
2. Production of antibodies

3. Tissue Culture Laboratory




Basic cell culture techniques and the maintenance of cell lines
Making informed choices media serum additive es
DNA isolation

Apoptosis & necrosis
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Fluorescent assay
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(evaluation)
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(teaching aids & teacher's website)
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Food Biotechnology, Kalidas Shetty, CRC Press, Taylor & Francis, 2006.
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PRIA Y X EE

1. Food Biotechnology: Current Issues and Perspectives. E. Sarah. Nova Science Publisher, 2003.

2. Food Biotechnology. S. Bielecki, J. Tramper and J. Polak. Elsevier, 2000.

3. Food Biotechnology: Microorganisms. Y. H. Hui, G. G. Khachatourians. Wiley, 1994,

4. Fundamentals of Food Biotechnology. B.H. Lee. Wiley, 1996.

5. Biotechnology In Agriculture And The Food Industry. G.E. Zaikov, G.E. Zaikov. Nova Science
Publisher, 2004
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