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Lessons and contents

Syllabus

Lesson 1: MICROBIAL POLLUTION OF FOOD.

Lesson 2. ALTERATIONS OF MICROBIAL ORIGIN.

Lesson 3. CONTROL OF MICROBIAL GROWTH 1.

Lesson 4. CONTROL OF MICROBIAL GROWTH I1.

Lesson 5. METHODOLOGY FOR THE DETECTION OF AGENTS PRODUCERS OF FOOD
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INFECTIONS AND TOXIINFECTIONS.

Lesson 6. MICROORGANISMS INDEXES AND INDICATORS.

Lesson 7. PRODUCERS OF INTOXICATIONS OF BACTERIAL ORIGIN.

Lesson 8. INFANT PRODUCTION AND FOOD TOXIINFECTIONS AGENTS 1.

Lesson 9. AGENTS PRODUCERS OF FOOD INFECTIONS AND TOXIINFECTIONS.II.

Lesson 10. FOOD INTOXICATIONS OF FUNGAL ORIGIN.

Lesson 11. VIRUSES TRANSMITTED BY FOOD.

Lesson 12. FOOD CONTAMINATION BY PARASITES.

PRACTICAL SYLLABUS

PRACTICAL LESSON 1: Sampling for the microbiological analysis of liquid and solid foods.
Preparation of homogenates and dilutions. Use of different foods, meat, cheese, milk, fish

and honey.

PRACTICAL LESSON 2. Study of the number of aerobic mesophilic microorganisms,
enterobacteria and enterococci. Inoculation in plates for selective determinations of

pathogens.

PRACTICAL LESSON 3 AND 4. Determination by means of the most probable number
technique of the amount of coliforms present in the food. Isolation and identification of
Escherichia coli. 1solation, counting and identification of Staphylococcus aureus coagulase
positive. Counting of reducing sulfite anaerobes and identification of Clostridium sulfite-

reductants. Detection and identification of Salmonella sp.

PRACTICAL LESSON 5. Complementary tests for the identification of pathogenic

microorganisms.
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PRACTICAL LESSON 6. Isolation and identification of molds and yeasts




