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Food Microbiology Internship Topics and Focused Areas

AI Foodborne Pathogen Genomics Research

• Whole Genome Sequencing Analysis of Pathogenic Bacteria

• Machine Learning Models for Pathogen Detection and Classification

• Phylogenetic and Epidemiological Outbreak Investigations

• Antimicrobial Resistance Gene Profiling and Characterization

• Comparative Genomics and Virulence Factor Identification

AI Fermented Food Microbiome Research

• Metagenomic Analysis of Fermented Food Microbiomes

• Machine Learning Classification of Fermentation Microbes

• Microbial Metabolite Production Prediction Using AI

• Fermentation Quality Control and Spoilage Detection

• Microbial Strain Isolation and Genomic Characterization

AI Novel Antimicrobial Food Research

• AI-Driven Pathogen Detection in Food Matrices

• Natural Antimicrobial Compound Screening and Optimization

• Microbiome Analysis and Predictive Modeling for Food Safety

• Smart Packaging Solutions with AI-Integrated Antimicrobial Coatings

• Deep Learning for Antimicrobial Resistance Prediction and Gene Analysis

Spore-Forming Bacteria Dairy Processing

• Bacillus and Clostridium Contamination Detection in Dairy Products

• Thermal Resistance and Inactivation Kinetics of Dairy Spores
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• Spore Germination and Vegetative Growth in Dairy Environments

• Biofilm Formation by Spore-Forming Bacteria on Dairy Processing Equipment

• Spoilage Characteristics and Metabolic Byproducts of Dairy Spore-Formers

Mycotoxin-Producing Fungi Detection

• Aflatoxin Detection in Agricultural Commodities

• Ochratoxin A Monitoring in Coffee and Cereals

• Molecular Identification of Mycotoxigenic Fungal Species

• Fumonisin Production by Fusarium Species in Corn

• Development of Rapid Screening Methods for Multi-Mycotoxin Detection

Yeast Contamination Beverage Industry

• Yeast Species Identification and Characterization

• Fermentation Kinetics and Wild Yeast Impact

• Contamination Detection and Monitoring Methods

• Yeast Survival Under Processing Conditions

• Biofilm Formation and Equipment Surface Colonization

Biofilm Formation Food Contact Surfaces

• Biofilm Characterization on Stainless Steel Surfaces

• Antimicrobial Surface Coating Efficacy Testing

• Environmental Factors Influencing Biofilm Development

• Pathogenic and Spoilage Microorganism Biofilms in Food Systems

• Biofilm Removal and Sanitation Protocol Development

Food Additive Microbial Stability

• Antimicrobial Efficacy Testing of Natural Food Preservatives

• Microbial Resistance Development to Food Additives

• Synergistic Effects of Combined Food Additives on Microbial Control

• Thermal Stability of Antimicrobial Food Additives

• Microbial Adaptation in Preserved Food Products During Shelf Life

Bakery Product Mold Contamination Prevention

• Mold Identification and Taxonomy in Bakery Environments

• Antifungal Preservative Efficacy Testing

• Water Activity and Moisture Control in Mold Prevention

• Sanitation Protocol Development and Validation

• Packaging Material Impact on Mold Contamination
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