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I CLASSDAY THEORY/PRACTICALTOPICS
\, 157 INTRODUCTION ]
" 157 7—:3 History of microbiology, micro-organisms and men|
l_ ) 4™ ‘
157 Classification of micro-organisms : Bactena, |
21D JND Yeast,Fungi, Algae,Protozoa, Viruses
RD
4TH
_ CULTURE METHODS
13; Methods of isolation of pure culture,
3FP Sro Media preparation, Culturemaintenance
4™ media

15T Media preparation, Culture

‘ 4™ 2M° maintenance media, Techniques of
1 413 culturing, asepsis ,
457 MICROSCOPY
5TH 223 Microscore, Different types of
AL microscopes
45T Methods of microscopicexamination
6T 223 Staining techniques
3
B 157 MORPHOLOGY
7™ %RD Morphological and cultural characteristics of |
4TH bacteria and fungi ;
- e Vegetative cells, spores, motility
g %33
4TH
- PHYSIOLOGY
1 ST . . g -
4 z:g f’hysmlogy of micro-organisms
4TH
B 15T Autotrophs & Heterotrophs,
1om™ 2::3 chemosynihetic, saprophytes & parasites
. ‘ iTH '




Aerobes & Anaerobes,

ST
“ 117 %ND microaerophi'ic,
( 20 psychrophiles, mesophiles
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= 4 andthermophiles. -
| - %;‘B GROWTH & INHIBITION
L e 380 Factors affecting growth and death, Cell

H . b . .
4 division, Budding, Sporulation, Fragmentation
‘ . ikl Growth optima, Phases of growth
! 13 %RD
| 4TH
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{ 14™ gig Control ¢f Microbial spoilage by various ‘fo-o_ff
i__________‘—_ 3:3 preservation metirods(Lowtemperature. high
| temperature, irradiation, dehydration, chemical:
| in fruit &
1. 5 vegetables.
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