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                     Course Unit:  ?????   -  Food Microbiology         

Year 1 Semester 2 ISCED Code 541 ECTS: 04,0 

 

Tipe of Course Unit: Compulsory Delivery Mode: Face-to-face Language of Instruction: Portuguese 

COURSE COORDINATOR:      Maria Teresa Pereira Gonçalves dos Santos                 

HOURS OF WORK 

TOTAL 
HOURS 

Contact Hours 
Hours in 

autonomous 
work 

Theory 
Theory 

and 
practice 

Practical 
and 

laboratory 
work 

Field 
work 

Seminar Internship 
Tutorial 

guidance 
Other 

100                 15                   30                                                                        55            

Prerequisites (if applicable): Not applicable 

LEARNING OUTCOMES (knowledge, skills and competence) 
 

A. To acquire knowledge about the beneficial and harmful role of microorganisms in food and water. 
B. Characterize, differentiate and identify major microbial groups with importance in food. 
C. Identify and circumvent sources of contamination. 
D. Know the conditioning factors of microbial development and apply this knowledge in the prevention of contamination and 
in the conservation of food and water. 
E. Apply techniques for research and quantification of microorganisms in food and water in the scope of quality control, 
hygiene and safety.                           
 

CONTENTS 
 

1. Beneficial and harmful role of micro-organisms in food. Main groups of microorganisms with importance at the 
alimentary level. Food production by microorganisms. Micro-organisms as agents for the deterioration of food and for food-
borne diseases. 
2. Sources of contamination of food and water. Prevention of contamination. 
3. Factors that influence the survival and multiplication of microorganisms in food - intrinsic factors, extrinsic factors. 
Technological treatments related to each factor and its application in the prevention of contamination and conservation. 
4. Main techniques of food preservation and water treatment. 
5. Microbiological control of food, water and food environment. Research and quantification of some indicators.                            
 

DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES 
 

With these programmatic contents it is intended to provide the student in Innovation and Food Technology with a general 
knowledge and practical application on the beneficial and harmful role of microorganisms in the environment, especially in 
relation to food and water. To this end, students are provided with basic knowledge about sources of microbial contamination 
of food and water and conditioning factors of microbial growth, in order to stimulate or control microbial growth in the 
environment and in the laboratory. In this way the proposed objectives are fulfilled, that is, to understand the principles of 
food production by micro-organisms and the conservation and control of food and water. Each of the points of the 
programmatic contents can be related to the objectives proposed, as follows: 
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A.- 1.; B.-1.; C.- 1., 2.; D.- 1., 3., 4.; E-1, 3, 4, 5..                     
 

TEACHING METHODOLOGIES 
 

Lectures. Individual and group research practice, in proper bibliography on each topic followed by group discussions. To 
elaborate and execute practical procedures for food production by microorganisms and for the evaluation of the quality, 
hygiene and safety of food and water. Conducting monitoring reports of practical assignments.                             
 

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING OUTCOMES 
 

All points focused on educational objectives (A., B., C., D., E.) will be: 
  - Introduced through lectures in order to alert the student to each topic. 
  - Developed through bibliographic research on the topic and the creation of discussion groups, in order to broaden and 
diversify knowledge on topic. 
  - Applied in a practical way through the implementation of practical procedures related to the production, preservation and 
control of food and water, with follow-up reports, in order to fulfill the practical nature of Food Microbiology.                           
 

EVALUATION METHODS 
 

The classification is achieved through:  Attendance and participation of students in the proposed activities – 10%; Evaluation 
of practical reports – 45%; Theoretical and practical evaluation through two written tests or a final written test – 45%.                    
 

MAIN BIBLIOGRAPHY 
 

•Adams, M. R., Moss, M. O., McClure, P., 2015, Food Microbiology, Royal Society of Chemistry. Cambridge, United Kingdom  
•Ferreira, W.C., Sousa, J.C.F., Lima, N., 2010, Microbiologia, Ed. Lidel 
•Frazier, W. C. e Westhoff, D. C., 2000, Microbiologia de los Alimentos. Ed. Acribia. 
•Jay, J. M. et al., 2009, Microbiologia moderna de los Alimentos, Ed. Acribia. 
•Lacasse, D., 2002, Introduction à la MicrobiologieAlimentaire, 2e éd.. Saint-Martin. Roubaix. France. 
•Mossel, D. A. A. et al, 2003, Microbiologia de los Alimentos. Fund.ecológicos para garantizar y comprobar la inocuidade y 
calidad de los alimentos, Ed.Acribia.  
•Legislação aplicável  
Other study elements will be available on the UC elearning page (Moodle)                     
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