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	SUBJECT NAME: MICROBIOLOGY

	

	Name of the subject teacher:

Dr. Ferenc Peles
	Total number of compulsory hours: 14
	Nature of the object: facultative

	
	
	

	
	lecture:
12
	practice:
2
	The credit number:
1

	
	
	
	

	Objective of the subject: 
Providing basic microbiological knowledge for better mastering of specialized and other related subjects. Introducing special chapters of microbiological knowledge that are of outstanding importance from an agricultural perspective, using the latest, modern scientific knowledge. 


	Course description:
1. Microorganisms in agriculture and the food industry 
2. The effect of ecological factors on the reproduction of microorganisms. Interactions of ecological factors
3. Reproduction and death of microorganisms
4. Important metabolic products of microorganisms
5. The role and significance of microorganisms in biogeochemical processes
6. Microbiology of fermentations
7. Deterioration of feeds
8. Microbiology of feed preservation
9. Production of feed protein with microorganisms
10. Manure treatment, maturation
11. Disease-causing microorganisms
12. Mycotoxinogenic molds, mycotoxins
13. Indicator microorganisms
14. Cultivation of indicator microorganisms from feed and food samples

	

	

	

	

	

	

	

	

	

	

	

	Required literature:
Karaffa Erzsébet, Peles Ferenc (2015): Microbiological aspects of food quality and safety. University lecture note. Debreceni Egyetem. 110 p.

	

	

	Recommended literature:
Madigan M.T. – Martinko J.M.- Dunlap P.V. – Clark D.P. (2009): Brock Biology of Microorganisms. 12th Edition. Pearson Education, Inc. San Francisco. 1061 p.

	

	

	A tantárgy meghirdetése:
	1. semester:
	3. semester: X

	
	2. semester:
	4. semester:

	Type of exam: Colloquium

	The evaluation: to be graded on a five-point scale



