
日期
內 容

2/23

Chap. 2   Primary sources &Chap. 3   Intrinsic and Extrinsic Parameters of Foods That 

Affect Micorbial Growth (I)

蔡國珍

3/02
Chap. 3 Intrinsic and Extrinsic Parameters of Foods That Affect Micorbial Growth (II) 蔡國珍

3/09

Role, and Significant Microorganisms in Foods(I) 蔡國珍

3/16

Chap. 2   Role, and Significant Microorganisms in Foods (II)

Chap. 4   Fresh Meats and Poultry

蔡國珍

3/23

Chap. 5   Processed Meats and Seafoods

Chap. 6   Vegetable and Fruit Products

Chap. 7   Milk, Fermentation, and Fermented and Nonfermented Dairy Products

蔡國珍

3/30
Chap. 8-10  Methods for Food Microbiological Analysis (traditional)

4/13
Chap. 8-10  Methods for Food Microbiological Analysis (rapid)

4/20
期中考 蔡國珍

參考課本: Modern Food Microbiology, 2005. Jay, J. M., 7th ed. 偉明(02-2363-8586) 

學期成績：蔡老師佔 50％, 方老師佔 50%。 



日期 內 容

4/27
Chap. 13  Food Protection with Chemicals, and by Biocontrol

Chap. 14  Food Protection with Modified Atmospheres

方翠筠

5/04

Chap. 15  Radiation Protection of Foods, and Nature of Microbial 

Chap. 16  Protection of Foods with Low-Temperatures 方翠筠

5/11
Chap. 17  Food Protection with High-Temperatures

Chap. 18  Protection of Foods by Drying

方翠筠

5/18

Chap. 20  Indicators of Food Microbial Quality and Safety 

Chap. 21  The HACCP and FSO Systems for Food Safety

方翠筠

5/25
Chap. 23  Staphylococcal Gastroenteritis 方翠筠

6/01
Chap. 24  Food Poisoning Caused by Gram-Positive Sporeforming

Chap. 25  Foodborne Listeriosis

方翠筠

6/08
Chap. 26  Foodborne Gastroenteritis caused by Salmonella and Shigella

Chap. 27  Foodborne Gastroenteritis caused by Escherichia coli

方翠筠

6/15
Chap. 28  Foodborne Gastroenteritis caused by Vibrio

6/16 期末考 方翠筠

參考課本: Modern Food Microbiology, 2005. Jay, J. M., 7th ed. 偉明(02-2363-8586) 

學期成績：蔡老師佔 50％, 方老師佔 50%。 



Food Microbiology

Guo-Jane Tsai, Ph.D.



Primary sources of MO in Foods

(1)  soil

usually high in numbers

greater near the soil surface than at deeper levels

microbial growth is limited to areas of organic material

generally not a good medium for microbial growth

sporeforming bacteria quite common 

Acinetobacter, Alcalegenes, Arthrobacter, 

Corynebacterium, Flavobacterium, Micrococcus, 

Pesudomonas



Soil (continued)

Mold spores can be found (Aspergillus, Rhizopus, 

Penicillium, Fusarium etc.)

Yeasts (Saccharomyces, Hanseniaspores) prevalent 

in soil of orchards and vineyards

104 to 109 /g in marine sediments

Aeromonas, Bacillus, Chromobacterium, Citrobacter, 

Escherichia, Pseudomonas, Vibrio included



(2) Water

 Rain from air, run off from soil, sewages in water

 Pseudomonas, Micrococcus, Bacillus,  Flavobacterium, 

Streptococcus, Escherichia etc.

 Altermonas specific in marine

(3) plant and plant products

 contaminated by air, water, sewage, animals, soil,  

human

 Corynebacterium, Pseudomonas, Xanthomonas, Lactic 

acid bacteria & yeast



(4) Animals

 Surface flora, respiratory, intestinal, etc.

 Carry potential human pathogens such as Salmonella, 

Shigella, Vibrio,  Escherichia by fly

 Dominant MO in intestinal flora are obligate anaerobes, 

such as Bacteriodes, Peptostreptococcus, which may rich to 

1010 to 1011/g

 Facultative anaerobe may reach levels of 107 to 109

including coliforms, enterococci and lactobacilli



(5)Human

 Skin, respiratory, intestinal

 Skin is never free of MO and contains normal microflora 

(S. aureus on head and face, arms and hands had 

Sarcina, Bacillus etc.)

 Carelessness of human hygiene and sanitation can 

results in contaminated food



(6) air

 contaminated by respiratory MO, MO in dust

 not contain a normal flora

 mold spores normally the most prevalent

 MO in air depend on several factors (a) sunshine; (b) 

humidity; (c) location; (d) air movement

 MO can not multiply in air



(7) equipment

 many parts and surfaces

 types of surfaces (wood vs. stainless steel)

 clean and sanitation

 type & amount of food processed, care of equipment, 

storage of equipment, air flow, dust

 MO adhere to surfaces 



(8) sewage

 use of animal wastes to fertilize crops, 

contaminated water, inadequate sewage 

disposal system

 Salmonella are quite prevalent in raw sewage

 Enteric virus survive sewage treatment 

process and may remain infective 



(9) Animal feeds and hides

Salmonella to poultry and other farm 

animals

Lister monocytogenes to dairy and meat 

products

MOs from udder and hide can contaminate 

the environment, milk containers, and 

hands of handlers


