ETT340 LAB Starters, laboratory course

Course description 2011/2012
Responsible Department		Department of Food and Environmental Sciences
Earliest possible year		MSc., 1st or 2nd year
Duration 			2 weeks (period II)
Credits			3.0 (ECTS)
Level of Course		MSc., Advanced
Examination			Final examination, written in seminar room, 2 h
			5-point scale 1 (poor) .... 5 (excellent)
Dates of exam: End of November.	             The final grade of the course is based on participation activity and written reports (50%) and on exam (50%).
Requirement for attending of exam	Participation to the lectures, laboratory exercises and demonstrations. 
Period of placement	2nd period, November	 	            Week structure: Every working day (from half day to full day) during two following weeks in November. Each morning will start with the introduction to the experimental work of the day. 
Language of instruction		English
Restrictions			At least one microbiology laboratory course has 
			been performed. Basic knowledge on dairy 
			technology is desirable. Maximum number of 
			students is 12. This course is obligatory to dairy 
			technology students and to the students of the 
			food bioprocessing –track in the MScFood 
			programme.

Course content 
This is a laboratory course, which contains basic microbiological methods to 
cultivate, enumerate and isolate lactococci, streptococci and lactobacilli.
 In addition identification of LAB (lactic acid bacteria) starter strains isolated 
from various fermented foods and analysis of commercial probiotic 
Lactobacillus strains are included. 

Teaching and learning methods
	The course combines introduction lectures, laboratory works, demonstrations, 
	and writing work reports.

Learning outcome	
Knowledge					             The student will have a deeper knowledge of most common lactic acid bacteria (LAB) used as starters in food industry and methods used for LAB cultivation and identification.
Skills					             The student will be able to apply the above knowledge in problem-solving in a multifactorial situation. The student will have practical skills to perform microbiological analyses concerning the LAB starters in fermented food samples. 
Competence
The student will be able to apply her/his theoretical knowledge and practical
 skills on this subject, and to integrate those to his/her previous academic 
knowledge and skills, and further to apply all this in professional ways. 

Course literature
	Material provided during the course.

Course coordinator and instructor
Pekka Varmanen, pekka.varmanen@helsinki.fi phone +358 9 191 57 057. Department of Food and Environmental Sciences.
Work load (h)
Lectures		  6				Practical works	54				Preparation		18			Examination		  2


