This program provides hands-on training in food microbiology techniques, career-focused
guidance, and exposure to real-world industrial challenges to prepare participants for job rolesin
the food industry.

Note: Below modules are designed keeping high end industrial professionalsinto
consider ation. Please refer individual protocols below for affordable prices.

Technical Skillsfor Food Microbiology Careers

Kindly review the fees outlined for theindividual protocolslisted in this
module.

Using molecular methods for foodborne pathogen detection
Designing and implementing HACCP workflows in food saf ety
Troubleshooting microbia contamination in food production systems
Developing rapid microbial detection assays for industry use

Professional Development and Career Preparation

Kindly review the fees outlined for theindividual protocolslisted in this
module.

Mock interviews for food safety and quality control positions

Effective networking strategies for job placement in the food industry
Navigating certifications like FSSC 22000 and 1SO 22000

Participating in professional workshops and conferences for career growth

Industrial Applicationsand Case Studies

Kindly review the fees outlined for theindividual protocolslisted in this
module.

¢ Exploring fermentation processes for industrial food production
¢ Probiotic product development for health-oriented food markets
¢ Studying micrabial challengesin ready-to-eat food production
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¢ Real-world examples of microbial risk assessmentsin food safety

I ndividual Protocols Under Food Microbiology Job Oriented
Training Program
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Mastering microbia testing techniques for quality control | Fee: Contact for fee

Using molecular methods for foodborne pathogen detection | Fee: Contact for fee
Designing and implementing HACCP workflows in food safety | Fee: Contact for fee
Troubleshooting microbial contamination in food production systems | Fee: Contact for
fee

Developing rapid microbial detection assays for industry use | Fee: Contact for fee
Building resumes tailored to food microbiology job roles | Fee: Contact for fee

Mock interviews for food safety and quality control positions | Fee: Contact for fee
Effective networking strategies for job placement in the food industry | Fee: Contact for
fee

Navigating certifications like FSSC 22000 and 1SO 22000 | Fee: Contact for fee
Participating in professional workshops and conferences for career growth | Fee: Contact
for fee

Analyzing case studies on microbial safety in food industries | Fee: Contact for fee
Exploring fermentation processes for industrial food production | Fee: Contact for fee
Probiotic product development for health-oriented food markets | Fee: Contact for fee
Studying microbial challengesin ready-to-eat food production | Fee: Contact for fee
Real-world examples of microbial risk assessmentsin food safety | Fee: Contact for fee

Please contact on +91-8977624748 for mor e details

Cant Come to Hyderabad? No Problem, You can do it in Virtual / Online Mode
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