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APPLIED PAPER – II – FOOD AND DAIRY MICROBIOLOGY 

 
UNIT – I  

Introduction: Importance of food and dairy Microbiology – Types of microorganisms in 
food – Source of contamination (primary sources) – Factors influencing microbial 
growth in foods (extrinsic and intrinsic) 
 
UNIT – II  

Food fermentations:  Cheese, bread, wine, fermented vegetables – methods and 
organisms used.  Food and enzymes from microorganisms – single cell protein, 
production of enzymes. 
 
UNIT – III  

Contramination, spoilage and preservation of different kinds of foods, cereals and 
cereal products – sugar and sugar products – vegetable and fruits – meat and meat 
products – fish and other sea foods – eggs and poultry – dairy and fermentative 
products (ice cream/milk/bread/wine). 
 
UNIT – IV  

Food Poisoning : food borne infections (a) Bacterial: Staphylococcal, Brucella, Bacillus, 
Clostridium, Escherichia, Salmonella (b) Fungal : Mycotoxins including aflatoxins, (c) 
Viral: Hepatitis, (d) Protozoa – Amoebiasis. 
 
UNIT – V  

Food preservation : Principles of food preservation – methods of preservation.  a. 
Physical (irradiation, drying, heat processing, chilling and freezing, high pressure and 
modification of atmosphere) b. Chemical (Sodium benzoate Class I & II) .  Food 
Sanitation: Good manufacturing practices – Hazard analysis, Critical control points, 
Presonnel hygiene. 
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