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(Introduction to Food Microbiology)
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Microorganismg

Routes of Exposure:
Ingestion, Injection, Inhalation
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Harmful Microorganisms

Glucose

Pyruvate
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Aspergillus Lactobacillus Saccharomyces
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Lactic acid Lactic acid Ethanol + CO, Ethanol Carbon dioxide
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Soy Sauce

Cheese, Yogurt

Beer Wine Bread
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Tightly sealed jars Jars covered with cloth netting
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maggots
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. maggots

open container cork-sealed container gauze-covered container
formation of maggots no formation of maggots no formation of maggots

in meat in meat in meat
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Air inlet

: Flame burns air

Previously

: sterilized
infusion
remains sterile.

(F—— Aiir inlet

Cotton plug

—— Broth remains
sterile.




* vigad Undinas (LOUIS Pasteur, a.A. 1822-1895) uniAXd12

A dddQ

dsaAguaziiuAuLInAiaNALUIANNAALS Y AdARITIRTIR
anaslifTInladnsa lnan1svmasasauatvsluaiauione
salassaiilunauu udaseislinudnanmsluaanuialaiide
Lw'mv"l,umauw?‘ﬂﬂmﬂau Lummﬂqauw%'e‘i'ﬁwﬁ”lﬂiummu,m
ALAAMNAIULANATDIUAAALND LARINAIALNIADLNILAN
WWamngqfunsdazansaiinliiasyluaimsle uaaruaasi
avmasiiulsslaguatraninlunisingnsungsnaInseng o

o = 1 v (] a\ a a v I
meanatasangaslnihapsapasiluismuasaadaneane b

(Father of Modern Microbiology)
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o The suspected germ must be present Germ not typically found
in every case of the disease. in healthy subjects.

Diseased subjects Healthy subjects
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plate = | =7 Bacterial -~ S >

colonies

Q The germ must
be isolated and

[ e The cultured germ must
cause the disease when
it is inoculated into a
healthy, susceptible
experimental host
(animal or plant).

o The same germ must
be reisolated from
the diseased
experimental host.

Copyright © 2006 Pearson Education, Inc., publishing as Benjamin Cummings.
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Postulate 1 - ') 4

The same s : Y AQQ
microorganisms (?'“\

are present in every Q
case of the disease Anthrax bacilli

I~
Postulate 4
The identical
organisms are microorganisms
isolated from the are isolated in pure
tissues of a dead animal culture from lesions of the

in a pure culture experimental animal.

—

Fig. 1.3: Demonstration of Koch's postulates

Postulate 2
The micro-

Postulate 3
Inoculation of
pure culture
into a healthy susceptible
animal reproduced the disease.
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Yeast
(Saccharomyces cerevisiae)

8 Aceticacid bacteria ‘ Wine
—
Profile of final products:

Physical-chemical
Mineral Compounds

Volatile Compounds
Alcoholic fermentation Acetic fermentation
Prata banana ‘
(supply surpluses)
N—
H

H
,& =
Ethanol ((;H:0) Aceticacid ((;H40,) Vinegar
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(Pasteurisation process) vu
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Fresh
milk in

Pasteurized
milk out

Heating  Cooling
section section
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DIFFERENT TYPES

Camembert

Cheese

Roauefort Cheese
Brie :

g /,‘I
=) -




* A.A. 1873 @uNrnAauanuLANEaN N UTaq T 1
(Lactococcus lactis)
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imala (Leuconoscoc mesenteroides)
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