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(Description)

Food microbiology LABS is an independent course, which based on the
general microbiology, food microbiology, molecular genetics and immunology
It is one of important professional courses for students, who major in food
science and its related majors. It is a comprehensive practical course.

In the food microbiology LABS course, some experiments are involved, such
as making media for culture of bacteria, gram staining of bacteria, isolation and
identification of foodborne pathogenic bacteria from retail food samples
isolation of phages to Vibrio parahaemolyticus from the water, growth curve of
the isolated foodborne bacteria, purification of genome from the isolated
bacteria and phages, detection of the isolates by PCR and Real-time PCR,
detection of the PCR products by running the agarose gel electrophoresis
recovery of the amplification product from the isolates by the kits, construction
of the recombinant plasmid with pMDI19-T vector, transformation of the
recombinant plasmid into DHS5a competent cells, identification of the
recombinant plasmid with the restriction enzyme, detection of viral titer.
evaluation of the contamination of E. coli by most probable number (MPN),
evaluation of the bacterial resistance to different kinds of drugs, detection of
traditional enterotoxins in pathogenic Staphylococcus aureus by an|
enzyme-linked immunosorbent assay kit, storage of foodborne bacterial isolates
with sterile glycerol, and fermentation of foodborne bacteria in food.

The objective of food microbiology LABS is as follows, training the
experimental skills of food microbiology, understanding the principal and basio
knowledge of food microbiology from the phenotype and genotype of the
bacteria, broaden the horizon on the nucleic acid and protein level, building 4
certain level of sterile operation awareness, experimental operation skills
scientific thinking, teamwork and problem-solving abilities. After finishing the

food microbiology LABS course, all students will build all abilities of described
above.
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