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= = Microorganisms in food
_ = Important Bacterial 4 3
Groups in Foods
= = Important Mold Genera 4 4
= = Important Yeast Genera 4 5
= Intrinsic and Extrinsic 4 6
- Parameters of Foods That
Affect Microbial Growth
_ = Microbial spoilage of 4 7
foods
_ = Food Preservation 4 8
_ = High-Temperature Food 4 9
Preservation
= Low-Heat Processe or 4 10
= Pasteurization
_ = Radiation Preservation of 4 11
Foods
= 4 12
= Preservation of
Foods by Drying
= 4 13
Food Preservation
= with antimicrobial
preservatives
3 = Control of Microorganisms 4 14
in Milk
= = Exam 4 15
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Fundamental Food Microbiology
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