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TECHNICAL MICROBIOLOGY LABS 
 

 
LABS week 1    April 7, 2023 

Introduction to the lab and the metabolism, physiology, and growth characteristics of bacteria present in food: 

Macro- and microscopic observations and conclusions. 

LABS week 2    April 14, 2023 

Effects of physical and chemical factors on the growth and survival of microbes, such as temperature, pH, water 

activity, UV, antimicrobial agents (Microbiological testing). 

LABS week 3    April 21, 2023 

Microbiological testing results and conclusions.  

Food fermentation: designing fermented food beverages (Microbiological testing).    

LABS week 4    April 28, 2023 

Microbiological testing results and conclusions.  

Environmental microbiological monitoring of the food processing environment: surface, personnel hands, air, and 

water sampling and contamination detection (Microbiological testing).    

 

LABS week 5    May 5, 2023 

Microbiological testing results and conclusions.  

Bacterial biofilms: Efficacy of commercial sanitizers used in food processing facilities for inactivation of bacterial 

Biofilms (Microbiological testing).  

LABS week 6    May 12, 2023        

Microbiological testing results and conclusions.  

Detecting the microbial load on food contact surfaces with the use of rapid in situ technique: microscopic 

observations and remarks. 

Final (written) test from the technical microbiology course content.  
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