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1. Microorganism

2. Eukaryote

3. Bioremediation

4. Identification

5. Colony forming unit (CFU)
6. Selective media

7.  Transmission electron microscopes
8.  Smear

9. Differential stains

10. Organelles

11. Pili

12. Endospores

13. Endosymbiosis

14. Golgi apparatus

15. Mitochondria

16. Synergism

17. Normal microbial flora (biota)
18. Generation time

19. Population Growth

20. Enzymes

21. Oxidative phosphorylation
22. Semiconservative replication
23. Repression

24. Ames test

25. Transfromation

26. Biotechnology

27. Restriction enzymes

28. Vector

29. Taxonomy

30. Three-domain system

31. Endosymbiotic theory

32. Nucleic Acid Hybridization
33. DNA chip

34. Monoclonal antibodies

35. Biofilms

36. Coliforms

37. Activated sludge
38. Aseptic packaging
39. Primary fermentation
40. Bioconversion
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Acinetobacter

Bacillus

Clostridium botulinum
Escherichia coli O157:H7
Enterotoxigenic Escherichia coli
Erwinia

Food infection
Staphylococcus aureus
Salmonella

Listeria monocytogenes
Vibrio

Candida

Saccharomyces cerevisiae
Modified Atmosphere Package (MAP)
Bacteriocins

Hurdle concept

Lactic Antagonism
Bacillus

Erwinia

Salmonella

Listeria monocytogenes

. Aspergillus

Fusarium

Pichia

Bacteriocins

Lactic Antagonism

Top fermentation

Lactic starter

Probiotics

Stomacher

Petrifilm

ELISA
Radappertization

Q1o

Z value

Intermediate moisture food (IMF)
Flat-sour Spoilage
Lactoperoxidase System

Preservatives

Putrefaction

ﬁ;#&&gg B

;j_Fs? B fh G g e dd & KR b o

VS el 2 £enp Bt AT § L ViR L

SRm IR pH @ MER B LI AD LR O RS LT Y
LanE ¥ g% EA 2 <& fig(Kanagawa reactlon) S - S R )
FOME SR w8 T R A L‘T}?ﬁh«i N ﬁﬁtmé
E?F%@ﬁﬁ@@ﬁnﬁﬁmﬂ%ﬁkﬁ%ﬂ?wwm3mL¢¢%’E
PAEE SRR G & oI et il 4e?
ANl KINEE Rk s DL

; gﬁ ﬁl#ﬁi\‘g4n/f%(i#/_§4mljgj\/}glo

RERTE AL AL e E Al pH R RS i o

FF % ) u hurdle concept Jfgj“'“ X;EHW —a—’]‘& F]}i 4 a5 F ko
P R AR g

Fé‘\?ﬁ-‘ﬂg;’?ﬁfawmli%’ R - %éﬁ-' ﬂ,mg@ﬁ S RS 22 A

ﬁ° ,

€%‘?§5i“"i'% R AR RF o

R St el N S

WA RN R R L f e A AR R



B FeR g o
$o T o

rf‘.y
Ve

/:]_

o

TR A 9 SR
EE LR E TR

pull

v &

R

Sl

e o
| PW S 2l
B o 4 K

R o o

A B~
a..x./w.m.; um_ ,Brm 4

b ke
w Jiced F e
st 28 s L ek
¥ Fok ook
= OBEw (Ew
f Fefatl |
Boxoxt &

M darde ) e
TURIENR R
R e B

ANB AR e SRS Al

1\ = 00 O
— v —



