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English 1.Taxonomy; Role, and Significant Microorganisms in Foods;2.Role,and Significant

R 3
English

Microorganisms in Foods(II);3.Affecting Factors for microbial growth in foods
(I);4.Affecting Factors for microbial growth in foods (II);5.Spoilage of meats, processed
meats, and seafoods; 6. Spoilage of nonfermented and fermented dairy products;
7.Culture, Microscopic, and Sampling Methods; 8.Chemical, Biological, and Physical
Methods; 9. Midterm examination; 10.Food Protection with Chemicals; 11.Food
Protection with Modified Atmospheres and drying;12.Foods Protection with
Radiation;13. high-and low-temperature;14.Indicators of Food Microbial Quality and
Safety;The HACCP and FSO Systems for Food Safety; 15.Introduction to Foodborne
Pathogens;Staphylococcal Gastroenteritis;16.Food Poisoning by Gram-Positive
Sporeforming Bacteria and Listeria;17. Food Poisoning by Salmonella, Shigella, E. coli,
and Vibrio. 18. Final examination
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Midterm and final examinations 40% each, attendance and answering question 10%
each
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