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¢ Fundamentals of Food Microbiology
o Introduction to Food Microbiology
o Microorganisms in Food: Bacteria, Fungi, and Viruses
o Foodborne Pathogens and Infections
o Microbia Growth and Food Spoilage
o Food Preservation and Safety
o Fermentation in Food Production
o Microbia Ecology of Food Systems
o Food Microbiology Laboratory Techniques
Quality Control and Assurance in Food Microbiology
o Applications of Food Microbiology in Industry
¢ Foodborne Pathogens and Control
o |dentification and Detection of Foodborne Pathogens
o Pathogen Control Strategies
o Microbia Risk Assessment in Foods
o HACCP and Food Safety Management Systems
o Emerging Foodborne Pathogens
o Outbreak Investigation and Response
o Antimicrobial Resistancein Food Microorganisms
o Foodborne Toxins and Intoxications
o Regulatory Aspects of Food Safety
o Future Trends in Foodborne Pathogen Control
e Fermentation and Food Production
o Microbial Fermentation in Food Processing
o Dairy Fermentation and Probiotics
o Fermented Beverages: Wine, Beer, and Spirits
o Fermented Foods. Sauerkraut, Kimchi, and Y ogurt
o Biotechnology in Food Fermentation
o Microbial Starter Cultures and Inoculants
o Metabolic Engineering of Food Microbes
o Quality and Safety of Fermented Foods
o Innovations in Food Fermentation
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o Future Directions in Food Fermentation Research
¢ Food Spoilage and Preservation
o Mechanisms of Microbial Food Spoilage
o Food Preservation Techniques. Thermal, Chemical, and Biological
o Biopreservation and Natural Antimicrobials
o Packaging and Shelf-Life Extension
o Food Additives and Preservatives
o Cold Chain Management in Food Storage
o Impact of Spoilage Microorganisms on Food Quality
o Food Waste Reduction Strategies
o Regulatory and Safety Considerationsin Food Preservation
o Future Trendsin Food Preservation Technologies
e Future Directionsand Emerging Trends
o Innovationsin Food Microbiology
o Role of Food Microbiology in Nutrition and Health
o Emerging Applicationsin Food Safety and Quality
o Global Trendsin Food Microbiology Research
o Future of Food Micrabiology in Industry and Healthcare
o Ethics and Regulation in Food Microbiology
o Future Research Priorities in Food Microbiology
o Impact of Food Microbiology on Society
o Public Engagement and Education in Food Microbiology
o Integration of Food Microbiology with Biotechnology
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