THE FACULTY OF FOOD SCIENCE
FOOD BIOTECHNOLOGY 
BIOLOGICAL METHODS IN FOOD AND FEED PRESERVATION

LABS Week 1    March 9, 2022
Characterization and identification of LAB.
LABS Week 2    March 16, 2022
Isolation and identification of LAB, part 2. Food fermentation. 
LABS Week 3    March 23, 2022
Food fermentation, part 2.
LABS Week 4    March 30, 2022
Antagonistic activity of LAB.
LABS Week 5    April 6, 2022
Antagonistic activity of LAB, part 2. 
Antimicrobial action of plant-derived compounds.
LABS Week 6    April 13, 2022
Antimicrobial action of plant-derived compounds, part 2. Written test.
LABS Week 7    April 20, 2022
The first retake. Presentations on bio-preservatives, part 1.
LABS Week 8    April 27, 2022
Presentations on bio-preservatives, part 2.
LABS Week 9    May 4, 2022
Presentations on bio-preservatives, part 3.
LABS Week 10    May 11, 2022
Presentations on bio-preservatives, part 4.
The final retake and remarks.
Literature:
1) Doyle M.P., Steenson L.R., Meng J. (2013) Bacteria in Food and Beverage Production. In: Rosenberg E., DeLong E.F., Lory S., Stackebrandt E., Thompson F. (eds) The Prokaryotes. Springer, Berlin, Heidelberg.
2) Microorganisms in Sustainable Agriculture and Biotechnology by T. Satyanarayana, Bhavdish Narain Johri and Anil Prakash. Springer Dordrecht Heidelberg London New York, 2012.
3) Articles from Trends in Food Science and Technology and Journals related to Food Microbiology
4) MDPI journals, such as Microorganisms, Fermentation


