COURSE SYLLABUS

COURSE INFORMATION:
Food here
Microbiology
(11 :400 :423) Spring Semester
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Lectures
80 min session, twice a week, total of 28 sessions (exams excluded)
Click here to enter text., Click here to enter text., Click here to enter text.
CONTACT INFORMATION:
Michael
L.toChikindas
Instructor(s): Click
here
enter text.
Office Location: Room 203, Food Science Building, 65 Dudley Road, New Brunswick, NJ 08901
Office Hours: Friday 9:00-11:00 by appointment
Phone: 848-932-5405
Email: tchikindas@aesop.rutgers.edu
COURSE MATERIALS:
Modern Food Microbiology, 7th ed., Jay et. al, 2005. Springer, ISBN: 0-387-23180-3
Fundamental Food Microbiology, 4th ed., Ray and Bhunia, 2005. CRC Press, ISBN: 0-8493-1610-3
Food Microbiology: An Introduct., 3rd ed., Montville et al., 2012. ASM Press, ISBN:978-1-55581-6

COURSE DESCRIPTION:

This course is designed to give students an understanding of the role of microorganisms in food
processing and preservation; relation of microorganisms to food spoilage, foodborne illness and intox
LEARNING OBJECTIVES:

Students completing this course should be able to:
1. understand the factors and predict microorganisms, which can cause food spoilage;
2. understand the causes of foodborne diseases and their etiology;
3. evaluate the measures required to control undesired microorganisms in food;
4. understand the role of microorganisms in food processing, preservation and safety, and the
possible health benefits from the consumption of health-promoting microorganisms or products
derived from their fermentation.
ASSIGNMENTS/RESPONSIBILITIES & ASSESSMENT:

Students are expected to attend the lectures and to prepare for lectures ahead of time by consulting
food microbiology textbooks and the lectures materials. They are also expected to actively
participate in class discussions and to ask questions in class, to complete and turn in assignments on
time and to notify in advance about their possible absence. The lectures and activities in this course
are designed to help students learn the basic principles of food microbiology, to solve problems, and
to report clearly and concisely their knowledge in both an oral and written format. Quizzes will be
given to provide students feedback on their course performance and to prepare them for the exams.
Quizzes will be arranged in various forms and will cover material presented in previous lectures and
reading, assigned for the day of the quiz. In-class group presentations will be assigned. Two exams
will test students’ knowledge and their ability to independently make decisions and solve problems
using the knowledge obtained during the course of study. Students may request re-evaluation of
exam or quiz scores within 2 weeks of receiving a grade. No grades will be changed after two weeks.
Students are required to follow the ACADEMIC INTEGRITY RULES.

COURSE SYLLABUS
OTHER INFORMATION:
Students will be responsible for adhering to the academic integrity policies found at
http://academicintegrity.rutgers.edu.
It is important that students have the tools to succeed in this course. Please see the instructor *as soon
as possible* with any difficulties or questions regarding the course materials. In addition, the Office of
Student Affairs is available at http://studentaffairs.rutgers.edu for any other needs or concerns.

COURSE SCHEDULE:
1. Introducion. History of Food. Microbiology. Sampling and Determination of Microorganisms in
Food. Pre Quiz.
2. Classification of Food-Associated Microorganisms. Factors Affecting Microbial Growth.
3. Microorganisms Involved in Fermentation: Dairy.
4. Microorganisms Involved in Fermentation: Meat and Vegetables.
5. Probiotics: Health-Promoting Microorganisms.
6. Food Spoilage Microorganisms. Quiz #1 (Sessions 1-5).
7. Introduction into Foodborne Pathogens. Gram-Positive and Gram-Negative Organisms, Infections,
Toxins and Non-Living Forms.
8. Foodborne illness: Infections - Salmonella, Shigella and Campylobacter.
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ACADEMIC INTEGRITY
The University’s policy on Academic Integrity is available at
http://academicintegrity.rutgers.edu/academicintegrity-policy
The principles of academic integrity require that a student:
· properly acknowledge and cite all use of the ideas, results, or words of others.
· properly acknowledge all contributors to a given piece of work.
· make sure that all work submitted as his or her own in a course or other academic activity is
produced without the aid of impermissible materials or impermissible collaboration.
· obtain all data or results by ethical means and report them accurately without suppressing any
results inconsistent with his or her interpretation or conclusions.
· treat all other students in an ethical manner, respecting their integrity and right to pursue their
educational goals without interference. This requires that a student neither facilitate academic
dishonesty by others nor obstruct their academic progress.
· uphold the canons of the ethical or professional code of the profession for which he or she is
preparing.
Adherence to these principles is necessary in order to ensure that
· everyone is given proper credit for his or her ideas, words, results, and other scholarly
accomplishments.
· all student work is fairly evaluated and no student has an inappropriate advantage over others.
· the academic and ethical development of all students is fostered.
· the reputation of the University for integrity in its teaching, research, and scholarship is
maintained and enhanced.

Failure to uphold these principles of academic integrity threatens both the reputation of the
University and the value of the degrees awarded to its students. Every member of the University
community therefore bears a responsibility for ensuring that the highest standards of academic
integrity are upheld.

STUDENT WELLNESS SERVICES
Just In Case Web App http://codu.co/cee05e
Access helpful mental health information and resources for yourself or a friend in a mental
health crisis on your smartphone or tablet and easily contact CAPS or RUPD.

Counseling, ADAP & Psychiatric Services (CAPS). (848) 932-7884 / 17 Senior Street, New
Brunswick, NJ 08901/www.rhscaps.rutgers.edu/.
CAPS is a University mental health support service that includes counseling, alcohol and other
drug assistance, and psychiatric services staffed by a team of professional within Rutgers Health
services to support students’ efforts to succeed at Rutgers University. CAPS offers a variety of
services that include: individual therapy, group therapy and workshops, crisis intervention,
referral to specialists in the community and consultation and collaboration with campus partners.

Violence Prevention & Victim Assistance (VPVA)
(848) 932-1181 / 3 Bartlett Street, New Brunswick, NJ 08901 / www.vpva.rutgers.edu/
The Office for Violence Prevention and Victim Assistance provides confidential crisis
intervention, counseling and advocacy for victims of sexual and relationship violence and
stalking to students, staff and faculty. To reach staff during office hours when the university is
open or to reach an advocate after hours, call 848-932- 1181.
Disability Services
(848) 445-6800 / Lucy Stone Hall, Suite A145, Livingston Campus, 54 Joyce Kilmer Avenue,
Piscataway, NJ 08854 / https://ods.rutgers.edu/. Rutgers University welcomes students with
disabilities into all of the University's educational programs. In order to receive consideration for
reasonable ccommodations, a student with a disability must contact the appropriate disability
services office at the campus where you are officially enrolled, participate in an intake interview,
and provide documentation: https://ods.rutgers.edu/students/documentation-guidelines. If the
documentation supports your request for reasonable accommodations, your campus’s disability
services office will provide you with a Letter of Accommodations. Please share this letter with
your instructors and discuss the accommodations with them as early in your courses as possible.
To begin this process, please complete the Registration form on the ODS web site
at: https://ods.rutgers.edu/students/registration-form.

Scarlet Listeners
(732) 247-5555 / http://www.scarletlisteners.com/. Free and confidential peer counseling and
referral hotline, providing a comforting and supportive safe space.

