Food Biotechnology 3(2-1)

Theory
Biotechnology: introduction, history. Microbial metabolism. Developments

in metabolic and biochemical engineering: metabolites, range of fermentation

processes, components of fermentation processes. Isolation and
preservation of industrially important

microorganisms. Industrial f ermentations: media, design and types of
fermentors, process variables in fermentation, recovery, purification of
fermentation products. Production of organic acids, enzymes, amino
acids, single cell proteins, carotenoids and fermented food products.
Microbial genetics: conjugation, transduction, transformation. GMO in
food biotechnology. Legal and social aspects of food biotechnology.

Practical

Isolation, purification and maintenance of yeast and bacterial cultures.
Aerobic and anaerobic fermentation and production of various fermented
food products.
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