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Ensuring food safety is paramount in the food industry, where microbial contamination can lead to
spoilage, health risks, and regulatory non-compliance. Microbial quality control involves systematic
testing, monitoring, and prevention strategies to maintain hygiene standards in food production. This
module provides a comprehensive framework for implementing microbial control measures in
industrial settings. Back to Food Microbiology Industrial Training

Key Areas Covered:

Implementing Microbial Testing Workflows in Food Production Lines
Standardized microbial testing workflows help detect contamination early, ensuring food
safety and quality. Learn about sample collection, testing methodologies, and regulatory
compliance.
Sampling and Monitoring Microbial Contamination in Food Processing Units
Effective sampling techniques and real-time monitoring can prevent microbial hazards.
Explore best practices for detecting pathogens and spoilage organisms in food processing
environments.
Developing SOPs for Microbial Quality Assurance in Factories
Standard Operating Procedures (SOPs) are essential for maintaining consistent quality
control. This section covers the creation and validation of microbial quality assurance
protocols.
Validating Rapid Microbial Detection Methods for Industrial Applications
New technologies offer faster and more accurate microbial detection. Understand the
validation process of rapid testing methods for industry compliance and efficiency.
Case Studies on Microbial Outbreaks and Solutions in Food Industries
Learn from real-world microbial contamination incidents and discover how industries
responded with improved control measures and preventive strategies.

Each section provides in-depth protocols, practical insights, and regulatory guidelines to ensure
robust microbial quality control in food industries.

Fee: Rs 1,50,000/-

Duration: 3 Months

Contact on +91-7993084748 for more details.
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