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This lecture provides scientific knowledge about the physiology of microorganisms, metabolic

pathway, and applications of microorganisms in food and food industry.
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The goal of this course is to enable the student to:

1. obtain a good understanding of food microbiology and metabolism, including:
1) material transportation
2) bacterial energetics
3) microbe metabolism in fermented foods
4) microbial genetics

2. have a useful information in areas of food production and processing, quality control,

and food hygiene.

3. be qualified for the advanced study of food microbiology in graduate school .
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1) Blended Learning: On-line Lecture (Friday) + Q and A in Class (Tuesday)

2) Homework
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Brock Biology of Microorganism
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Essentials of Food Microbiology
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1) Basic biology or basic chemistry
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2) Not allowed to use cellular phone, laptop computer, or any other electronic devices during the

lecture.

3) After lecture starts, frequent in and out is strongly prohibited.
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1) Students will be evaluated by tests, homework, project presentation, class participation, and

attendance.

2) To use cellular phone or tab during the class is strictly prohibited.

One point deduction for each violation.

3) Assignments:
At least four assignments (Refer Course Outline).

4) Evaluation:
Tests(midterm, final, quiz)
Assignments
Class Participation

Attendance
5) Cutoff Percentage Grade
90-100% of points A
80-89% of points B
70-79% of points C
60-69% of points D
0-59% of points F
Hotel 2
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) ) Introduction,
1 |Course Introduction / Transportation ntroduction
Lecture
5 Catabolism anq Anabolism / Redox Reactions and Lecture / Feedback
Electron Carriers
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3 Cellu!ar Respiration / Regulation of Glycolysis and Lecture / Feedback
Transition Step

4 |TCA / ETS Lecture / Feedback

5 Chem|osm03|s ahd O5|dat|ve Phosphorylation / Lecture / Feedback
Anaerobic Respiration

Basics of Fermentation / Various Fermentations /

i R
6 Seminar Seminar Report
7 |Summary / Q & A Lecture / Feedback
8 |Midterm

Lecture / Feedback

9 . . . . Video Material
Various Fermentations / Primary Metabolites / Video Ma er!a S
for Fermentation

Sencondary Metabolites / Macromolecules Lecture / Feedback

11 |Central Dogma of Molecular Biology / DNA Lecture / Feedback

or Seminar
L
12 |DNA replication / Transcription eCt“fe / Feedback
/ Seminar
T lati
13 ransiation Lecture / Feedback
1 Mutation and Repair / Summary Lecture / Feedback

15 |Final

BWS © 2025120200164 4/4 2025-12-02 (14:39:01)



