Kuwait University
Vice President for Academic Affairs

dugalldaenly
KUWAIT UNIVERSITY

s i 55 3 g

Course Description Form

EIEWN

Agalall o) s1all dmaladl yuaa iy

Name of College\Faculty : LIS PO
Name of Department: s alad) acdl) ol
Food Microbiology

Course Name 28l awl
0495408

Course No. AL a8
3

No. of Credits Silaa gl das
2

Theoretical Hours a4yl alelud) aae
3

Practical Hours

e clelud) s

Course topics

DA aual ga

© ® N o Uk~ W NP

[ = Y
N P, O

13.

Food associated microorganisms

Variables affecting microbial growth in food
Food-borne diseses

Microbial food spoilage

Food preservation

Food sanitation and inspection

Useful food microorganisms

Variables affecting microbial growth in food

Food-borne diseses

. Microbial food spoilage
. Food preservation

. Food sanitation and inspection

Useful food microorganisms
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Frazier, W.C. and Westhoff, D.C.. Food Microbiology. 3rd edition. McGraw- Hill, latest edition.
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Course objectives
No. Course Objectives Recommended Level to satisfy the
(Learning Outcomes) objectives
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Example(s) of High Medium Low
relevant (Topics
and activities)
1 Understand which food Nutrients, moisture, X
parameters affect growth factors,
microorganismes. microbial inhibitors.
2 Identify which Food associated X
. . microorganisms
microorganisms are
specific of common
food.
3 Learning the base of food removal of X
. microorganisms,
preservation. .
anaerobic
conditions,
high and low
temperatures,
drying, chemical
preservatives,
radiation.
4 Expecting which diseases Food X
may be associated with intoxication,
spoilage of various foods. | food
infection
5
Fields Food Science, General Microbiology, and Medical Microbiology.
Skills
Coordinator (Name and Rank) : Dr. fahad Alkhayyat
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