Course Description Form

1. Course Name:

Food microbiology

2. Course Code:

FOMI366

3. Semester / Year:

First semester (fall) / 2024-2025

4. Description Preparation Date:

1/9/2024

5. Available Attendance Forms:

Presence

6. Number of Credit Hours (Total) / Number of Units (Total)

2 theoretical hours + 3 practical hours (75 hours) / 3.5 units

7. Course administrator's name (mention all, if more than one name)

Name: Dr. Tariq Zaid Ibrahim

and MSc. Enas Mounir Abdel Majeed

8. Course Objectives

Theoretical

- Enabling the student to understand and comprehend what is
related to the biosynthesis of microscopic foods and their
relationship to the food industry and food preservation.

- Enabling the student to know the most important methods
of food preservation and means of protection

- Enabling the student to become familiar with the most
important sources of food contamination

- Empowering the student with the ability to detect different
types of food spoilage

- The student can judge the types of foods and their
readiness to spoil and how quickly they spoil

Practical

- Enabling the student to become familiar
with the most important laboratory methods
in detecting microscopic food organisms and
practical experiments to diagnose
contamination in various foods.

9. Teaching and Learning Strategies

Theoretical

- Interactive lecture

- Brainstorming

- Dialogue and discussion
- Assigning reports
-Conducting monthly and
daily examinations
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Practical

Interactive lecture

-Discussion, dialogue, brainstorming
-Conducting laboratory experiments
-Assigning reports

-Conducting daily and

monthly examinations

- Presentations of examples of food spoilage
due to molds and yeasts

- He is assigned to prepare a report entitled
from his own diligence and prepare it for
discussion with the students




10. Course Structure
Week | Hours Required Learning | Unit or subject Learning Evaluation
Outcomes name method method
1 2Theoretical | THEORETICAL | THEORETICAL THEORETICAL | Shortexams,
3Practical al) Know the food Food audio methods, | assignments,
microbiology types, microbiology: its | Writing on the | discussions ]
sources of food definitlon. a t board
contamination and SLLLIOS aeprlew ?ar .
behaviot of and the Direct dialogue
microorganisms importance of its style
PRACTICAL: study for food PRACTICAL
bl) Try different science specialists | Assigning tasks
methods to estimate the practical ‘ and reports
number of ) .
microorganisms in Microbial W
foods examination of |
water
2 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical al) K’l;‘,’“l’ the food Sources of food audio methods, | assignments,
microbiology types, PRI iy : .
sources of food contamination Writingonthe | discussions
contamination and board
behavior of Direct dialogue
microorganisms style
fgsf?:‘“ﬁ withthe | practical : PRACTICAL
portan . . oz
methods of preserving Mlcm,blal_ Assigning tasks
and protecting food and | €Xamination of and reports
appropriate sterilization | water
methods, as well as,
factors affecting the
growth of
microorganisms ,
PRACTICAL : |
bl) Try different
methods to estimate the
number of
microorganisms in
foods .
3 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams, ‘
3Practical f;l)ci’t‘)‘l’:;o‘:; tf;md Factors affecting | audio methods, | assignments, |
pes, is » 5
sources of food food o Writing on the | discussions
contamination and contamination board
behavior of (natural and other | Djrect dialogue
microorganisms sources] sty]e
a2) Familiar with the ractical :
) dovalan most important &ic obial PRAC'I.‘ICAL
ety ayls methods of preserving rogiat Assigning tasks
and protecting food and | €Xamination of and reports
appropriate sterilization | water
L) methods, as well as,
o2 factors affecting the
. growth of
pdo M microorganisms
PRACTICAL:
bl) Try different
methods to estimate the




number of
microorganisms in
foods

4 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical | @1) Know the food Controlling food | audio methods, | assignments,
microbiology types, contaminati (4 p .
sources of food o (tm Writing onthe | discussions
contamination and (foo ! e ion) | board
behavior of practical : Direct dialogue
microorganisms Estimating the sty]e
a2) Familiar with the efﬁciency of PRACTICAL
most important PP —
methods of preserving pasteurizationin | Assigning tasks
and protecting food and | Processed foods and reports
appropriate sterilization
methods, as well as,
factors affecting the
growth of
microorganisms
PRACTICAL:
b1) Try different
methods to estimate the
number of
microorganisms in
foods
5 2Theoretical | THEORETICAL theoretical THEORETICAL | Shortexams,
3Practical | 22) Familiar wt“h the | Protecting food by | audio methods, | assignments,
most importan : hods . ¥ :
matliods of preserving P_hysgfalt_m‘?t Writing on the | discussions
and protecting food and ("‘r"_i 1alion - Use board
appropriate sterilization | Of high Direct dialogue
methods, as well as, temperature - style
factor; afg'ﬂctiﬂg the coollng and PRACTICAL
growth o . 5 oy
microorganisms freezing) Assigning tasks
practical : ) and reports
bl) Try different practlca_l :
methods to estimate the | Estimating the
numberof efficiency of
HUCIODIgAtLIMS 1 pasteurization in
foods
processed foods
6 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical f;im't‘,‘i’;;he f°°eds Microorganisms audio methods, | assignments,
piit ?gogyp ’ r?late-d to food Writing on the | discussions
contamination and ( ung_t) board
behavior of practical : Direct dialogue
microorganisms Microbial style
practical : examination of PRACTICAL
' | b)) Try different grains, flourand | Assigning tasks
methods to estimate the - b
sotiliarof sugary substances | and reports
microorganisms in
foods
7 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical ?nli)c :f)ll:mou-m {0035 Microorganisms | audio methods, | assignments,
8y YPe% | related to food Writing on the | discussions
sources of food b 5 d
contamination and ( acterlaan board
behavior of viruses) Direct dialogue




microorganisms

practical :

bl) Try different
methods to estimate the
number of
microorganisms in
foods

practical :
Microbial
examination of
grains, flour and
sugary substances

style
PRACTICAL
Assigning tasks
and reports

8 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical ‘::)C[\)T:l)“l’ the tr""d Microbiology of audio methods, | assignments,
microbiology types, sour ; tad 3 ”
of food COIE?\JIH};I‘mﬁ;:):I; graims; ouT, |58 Writing on the discussions
behavior of microorganis products, and board
PRACTICAL : sugary substances | Direct dialogue
bl) Try different practical : style
methods to estimate the | Microbial PRACTICAL
S | OSMInaton ol | Assigningas *
fods & = grains, flour and and reports
sugary substances \
9 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams, |
3Practical | 21) Know the food Microbial spoilage | audio methods, | assignments, ||
microbiology types, sour{ o meat, eggsand | Writing on the | discussions r
of food contamination an fish
behavior of microorganis| 157 board .
PRACTICAL : practical : Direct dialogue
bl) Try different Microbial style
methods to estimate the | examination of PRACTICAL
unkeror meat Assigning tasks
microorganisms in d renorts
foods and 1ep
10 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams, |||
3Practical | 2D K’;‘_’“l’ the food Microbial spoilage | audio methods, | assignments,
microbiology types, sourg uits and s < P
of food comamnation anl ©f fr = Writing on the | discussions
behavior of microorganis| VEg€tables board
PRACTICAL: practical : Direct dialogue |
bl) Try different Microbial style ;
methods to estimate the | examination of PRACTICAL '
"".mbe‘; °afnisms 3 spices, fruitsand | Assigning tasks
ot vegetables and reports
11 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams, ||
3Practical | 2D K'l‘)‘.’“l’ the {°°d Canned food audio methods, | assignments, ||
microbiology types, sour . - ; p
oo failon 51 SP011E§gel . Writing on the | discussions
behavior of microorganis pr.actlcz.i \ board
cl) Detect the types of | Microbial Direct dialogue
pathogenic microorganis)) examination of style
that cause food poisoning canned goods PRACTICAL
PRACTICAL; Assigning tasks
b1) Try different i
methods to estimate the and reports
number of
microorganisms in
foods
12 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical :‘n'i)ci’l‘)‘i’g‘l’(:’:; {;’l‘)’gs = Food poisoning audio methods, | assignments,
of food contamination an practical Writing on the discussions
behavior of microorganis board




cl) Detect the types of | [solating some Direct dialogue
Pt ause food potsoning (Y925 Of yle
pRACTICAL ] pathogenic PRACTICAL
¢1) Detect the l}',pcs of | bacteriathat cause | Assigning tasks
pathogenic poisoning and reports
microorganisms that
cause food poisoning
13 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical |2V “'l‘)?“" the tf°°d B Report and audio methods, | assignments,
microbiology types, sourq ; (i . :
of food contamination an weilice Writing on the discussions
behavior of microorganis ) board
a2) Familiar with the mog practical : Direct dialogue
important methods of | [solating some style
prcscrvi:g and protecting types of PRACTICAL
food and appropriate . e
sterilization methods, as y pathogemc Assigning tasks
as, factors affecting the | bacteria that cause | and reports
growth of microorganism| poisoning
PRACTICAL:
cl) Detect the types of
pathogenic
microorganisms that
cause food poisoning
14 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical al) K"‘)?“l’ the food A field visit to a audio methods, | assignments,
microbiology types, sourq eae . .
of food contamination an fO%d f_a;.tory and Writing on the | discussions
behavior of microorganis| SUPTILLNEG a board
PRACTICAL: report on Direct dialogue
bl) Try different microorganisms style
methods to estimate the | common in food PRACTICAL
ol e |ConEmIntion | Assigning tasks
$ practical : and reports
foods , .
Microbial
examination of
juices
15 2Theoretical | THEORETICAL THEORETICAL THEORETICAL | Shortexams,
3Practical °12hDe‘°°f the types of | A field visit toa audio methods, | assignments,
i B oot food poiconing f00d factoryand | Writingonthe | discussions
poisoning -
| 2oalr PRACTICAL: submitting a board
@y e 246 ' report on irect dial
c1) Detect the types of p _ Direct dialogue
pathogenic microorganisms style
microorganisn)s t}!at common in food PRACTICAL
cause food poisoning contamination Assigning taSkS
practical : and reports
| Solve the problem
11. Course Evaluation
t | Evaluation methods Evaluation date (one | Grade Relative
week) weight %
1 | Final theoretical report + | Theoretical 15 weeks 7theoretical + | 13%
theoretical practical reports Practical 1-15 weeks 6 practical
2 | Short test 1 Quiz 3 weeks 4theoretical + | 6%

2practical




3 | Midterm exam (theoretical and | 9 weeks 10theoretical | 15%
practical) + 5 practical
4 | Short test 2 Quiz 12 weeks 4 theoretical + | 6%
2 practical
5 | Final practical test practical exams week 20 20%
6 | Final theoretical exam theoretical exams week | 40 40%
100 100

12. Learning and Teaching Resources

Required textbooks (curricular books, if any) Food Microbiology

Main references (sources)

Recommended books and references (scientific | Food Microbiology 2008 by Adam and Mo:s

journals, reports...)

WHO , FDA

Electronic References, Websites

Course administrator's name : Dr. Tariq Zaid |brahim

and MSc. Enas Moneer

Head of Scientific council : Assi. Prof. Dr. Taha M. Taqi

=

Head of Departmen% Dr. Sumaya Khalaf Badawy
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