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Food microbiology experiment is a compulsory course for the major of food science and engineering,
and food quality and safety of undergraduate. The experimental course aims to develop the basic knowledge
of microbiological experiment and practical operation skills of students. Through microbial cultivation and
observation, the students can understand the microbial morphology structure, nutrition, physiology,
metabolism, growth pattern and other basic knowledge of the microbiology, and its relationship with food
production and food safety, and can understand microbial can play a beneficial role in food production as
well as can bring harm to humans through food supply. During the course teaching, teachers should focus on
students' ability to problems analyzing and solving, through which, substantial foundation would be built for

students’ future learning and working practice.
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