Lecture ( 4 ) Food & Industrial Microbiology
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-Propionic acid —  Propionate (Calcium & sodium propionate)

-Lactic acid — lactate (Potassium & Sodium Lactate)
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1. Mesophilic Microorganisms
- Lactic acid Bacteria :
* Lactocci : Lactococcus lactis , Lactococcus cremoris

* Lactobacilli : Lactobacillus casei, L.lactis , L.bulgaricus .... etc

* Leuconostoc
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-Gve+ cocci group
Micrococcus , Staphylococcus , Enterococcus (fecal)

-Gve+ Rods group
Microbacterium , Corynebacterium , Arthrobacter

-Spore formers group

Bacillus , Clostridium

-Gve- Rod group

Pseudomonas , Acinetobacter , Flavobacter , Enterobacter , Klaebsiella ,
Aerobacter ,Escherichia , Serratia , Alcaligenes

-Streptomycetes

-Molds

-Yeasts

2. Thermoduric M.O:

A. Microbacterium ,Micrococcus , Bacillus spores , Alcaligenes
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