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1. Contact hours: 
  Lectures 28 Praticals/Laboratory 42 Others 14 Total 84         
 
2. Objectives: 
- To introduce the fundamental principles of food safety and preservation; 
- To study the ecological basis of control of microbial populations and the general principles of food 
microbiological quality; 
- To discuss the fundamentals of hygiene in food industry; 
- To study the fundamentals of food microbiological analysis and perspectives of its evolution; 
- To familiarize the students with the procedures of working rules and of analytical stringency in a food 
microbiology laboratory; 
- To interpret the analytical results and evaluate the microbiological quality of foods.  
 
3. Programme:  
I. Program background and historical perspective. 
II. The microorganisms as agents of food poisoning: bacteria, mycotoxins, viruses, protozoa, algae, 
mycoplasms and prions. 
III. The microorganisms as agents of food spoilage: factors affecting the survival and activity of 
microbial associations causing spoilage; microbiology of the primary food commodities; introduction of 
mathematical modelling of food spoilage. 
IV. Food microbiological analysis: classical and rapid methods of detection; quantification and 
identification of microorganisms and their metabolites. 
V. Microbial quality of foods: general principles; microbiological, chemical and physical indicators of 
food quality; food microbiological criteria. 
VI. Hygiene in food industry: code of recommended practices; general principles of sanitation; cleaning 
and disinfection programs; control of sanitation efficiency. 
VII. Food safety and risk analysis: retrospective and prospective analysis; general principles of Hazard 
Analysis and Critical Control Points (HACCP). 
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5. Assessment:  
Frequence: presence in 75% of all classes. 



Continuous evaluation: short tests during the course. 
Final Exam: over all topics. 
The grade is an average of the final exam (80%) ando f the tests (20%). 

6. Estimated Workload: 168 Hours 
7.  Last Update: 24/1/2011 
 


