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Food Microbiology focuses on a wide variety of microbes that have both beneficial and
deleterious effects on the safety and quality of foods. Food microbiology focuses on the
general biology of the microorganisms that are found in foods including: their growth
characteristics, pathogenesis, identification, fermentation, preservation, and legislation.
Specifically, areas of interest which concern food microbiology are foodborne pathogens
in food products, microbiological aspects of spoilage and quality in meat, seafood, dairy,
fruit and vegetable, as well as the microorganisms in charge of fruit, vegetable, dairy and
Traditional culture methods and modern molecular and

wine fermentation.

immunological methods for detection, identification and enumeration of food




microorganisms are discussed. Physical, chemical and biological methods for inhibiting
the growth of spoilage microorganisms during food processing and storage, and HACCP
system are also described. Food Microbiology can be a core course for students who

major in food science and technology, food nutrition or biology.
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1. Students will master the basic theory and research method in Food Microbiology and
use this basic knowledge to analyze the relationship between microorganism activity and
food safety and food quality. (A3. B1l. B2)
2. Students will understand the control methods and systems for microorganisms
during food processing and preservation and establish the concept of employing food
microorganisms for food safety as well as the spirit of producing better food. Students
will have a review of Chinese and English literature on microbiological issues in food
fermentation, food spoilage and food safety, take part in the discussion and acquire the
ability to access scientific information. (C2. C3. D4)
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Modern Food Microbiology, James M. Jay, Martin J. Loessner, David A. Golden,

translated by Guoqing He, Lixiao Ding and Chunbo Gong, China Light Industry Press,

2008
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