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Credits: (T+P) 3+1.5
Theory

Introduction and significance of dairy microbiology, Sources of contamination of milk, Hygienic milk production.

Classification of dairy microorganisms:

Morphology and classification of dairy bacteria. Characteristics of important microorganisms, Characteristics of spoilage and pathogenic microorganisms, Characteristics of dairy associated fungi and bacteriophages.

Microorganisms associated with milk:

Microorganisms associated with raw milk and their significance, Role of psychrotrophs in milk, Effect of processing on microorganisms in milk.

Microbial spoilage of milk:

Role of microbes in spoilage of milk – Microbial interactions, Milk fermentations, Abnormal milk fermentations, contamination and spoilage of milk and milk product. Adulteration of milk. Diseases transmitted through milk and their significance on health. Bacteriological quality of milk and milk products.

Mastitic milk:

Mastitic milk – Suitability for processing and public health significance, Detection of mastitic milk.

Milk borne diseases:

Food infection, intoxication and toxic-infection, investigation of food borne disease outbreaks.

Food safety practices:

Microbiology in food plant sanitation. Food legislation, standards and codes of practices, Hazard Analysis Critical Control Point (HACCP)
Antimicrobial substances in milk

Microbiology of market milk

Microbiology of lactic starter.
Practical:
Qualitative and quantitative methods of milk testing
Dye reduction test

Direct microscopic count (DMC)

Standard plate count (SPC)

Coliform counts in Milk

Methods of Enumeration of other groups of bacteria

Enumeration of yeast and moulds in Milk
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