
Study Plan

Date Food Microbiology

Mentor Mahima Ma'am
Lecture Time 5 PM - 6 PM

Tuesday, Jul 21, 2026
Wednesday, Jul 22, 2026
Thursday, Jul 23, 2026

Friday, Jul 24, 2026
Monday, Jul 27, 2026
Tuesday, Jul 28, 2026

Wednesday, Jul 29, 2026
Thursday, Jul 30, 2026

Friday, Jul 31, 2026
Monday, Aug 3, 2026
Tuesday, Aug 4, 2026

Wednesday, Aug 5, 2026
Thursday, Aug 6, 2026

Friday, Aug 7, 2026

Monday, Aug 10, 2026

Tuesday, Aug 11, 2026
Wednesday, Aug 12, 2026
Thursday, Aug 13, 2026

Friday, Aug 14, 2026
Monday, Aug 17, 2026
Tuesday, Aug 18, 2026

Wednesday, Aug 19, 2026

Thursday, Aug 20, 2026

Friday, Aug 21, 2026

Monday, Aug 24, 2026

Tuesday, Aug 25, 2026
Wednesday, Aug 26, 2026
Thursday, Aug 27, 2026

Friday, Aug 28, 2026

Introduction to food microbiology
General characteristics of microorganisms

Classification of microorganisms
Morphology of microorganisms
Physiology of microorganisms

Growth of microorganisms
Nutrition and Reproduction

Food Poisoning and Food Borne Disease lecture 1
Food Poisoning and Food Borne Disease lecture 2
Food Poisoning and Food Borne Disease lecture 3

Food Toxins lecture 1
Food Toxins lecture 2
Food Toxins lecture 3

Rapid methods in detection of micro-organisms lecture
1

Rapid methods in detection of micro-organisms lecture
2

Rapid methods in detection of micro-organisms lecture
3

Food Fermentation lecture 1
Food Fermentation lecture 2
Food Fermentation lecture 3
Food Fermentation lecture 4

Food spoilage lecture 1- Milk and Milk products,
Food spoilage lecture 2 - Meat, Poultry, Fish

Food spoilage lecture 3 - Cereal, Pulses, Oil
Food spoilage lecture 4 - Fruits, Vegetables, Canned

Food Products

culture and media preparation

SPC, TPC.
Food safety systems lecture 1
Food safety systems lecture 2
Food safety systems lecture 3


