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1. Introduction of Mycology

2. Food borne fungi and food preservation
3. Filamentous fungi

4. Mycotoxins

5. Fungal spoilage




6. Food borne yeast and mold detection
7. Yeast Introduction
8. Yeast Cell Architecture and Function
9. Yeast Metabolism

10. Yeast molecular techniques

11. Baker's yeast
12. Brewer's yeast
13. Wine yeast
14. Other yeasts
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