Comprehensive Training for Food Safety & Quality Control

Testing Microbial Growth in Different Food Matrices

1. Sample Collection & Preparation

¢ Aseptic Sampling Protocol — Collection of food samples to prevent cross-contamination.

e Homogenization & Serial Dilution Protocol — Preparing uniform food sample suspensions.

¢ Selective and Non-Selective Media Preparation — Choosing appropriate growth mediafor
different microorganisms.

2. Quantitative Microbial Analysis

e Total Plate Count (TPC) for Bacteria & Fungi — Standard spread or pour plate methods.

¢ Most Probable Number (MPN) Method — Estimating microbial load in liquid foods.

e Colony Forming Unit (CFU) Enumeration Protocol — Counting viable microorganismsin
solid/liquid food.

3. Growth Kineticsin Different Food Matrices

¢ Lag Phase Determination — Measuring microbial adaptation in food.

o Exponential Growth Phase Calculation — Understanding growth rates in specific food
matrices.

e Stationary & Death Phase Monitoring — Analyzing microbial survival over time.

o Water Activity (aW) Measurement — Examining the effect of moisture on microbial
growth.

4. Growth Monitoring under Different Conditions

¢ pH-dependent Growth Studies — Studying microbia response to food acidity/akalinity.

o Temperature Gradient Growth Analysis— Growth kinetics at different storage
temperatures.

e Salt & Sugar Tolerance Tests — Impact of osmotic stress on microbial growth.

¢ Oxygen Reguirement Testing (Aerobic/Anaerobic Growth) — Growth in different oxygen
conditions.
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Contact on +91-7993084748 for more/ fee details
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