ETT525 Meat Microbiology, laboratory practicals

Course description 2011
Responsible Department		Department of Food and Environmental Sciences
Earliest possible year		MSc., 1st or 2nd year.
Duration 			7 weeks
Credits			5.0 (ECTS)
Level of Course		MSc., Advanced
Examination			Final examination, written in lecture hall, 1 h
			5-point scale 1 (poor) .... 5 (excellent)
			Reports 50%, exam 50%.
			Dates of exam: the third week of December
Requirement for attending of exam	Participation to laboratory practicals 
Period of placement		2nd period, November - December
			Week structure: practicals on Mondays to Fridays 
			
Language of instruction		English
Restrictions			Preliminary course in Meat Science, or respective 
			knowledge.  A simultaneous attendance to the 
			ETT521, or similar knowledge, is required.
Course content
Microbial flora and indicator organisms in meat and meat products; starter cultures, identification.
Teaching and learning methods
	The course combines lectures, laboratory practicals, reporting and reading.
Learning outcome
Knowledge
The student will have knowledge of methods of microbiological quality control and research.  
Skills
The student will able to apply the methods independently to meat and meat products.


Competence
The student will be able to work systematically in quality control laboratory and research laboratory and report the work in writing and orally.  The student will be able to work in a team solving meat science problems that are closely anchored in every-day situations within meat sector.  

Course literature
Marita Ruusunen: Meat Science, laboratory practicals.  Handouts.

Course coordinator and instructor
Marita Ruusunen, marita.ruusunen@helsinki.fi, phone +358 9 19158456.
Department of Food and Environmental Sciences

Work load (h)
	Lectures		  10
	Seminars		  20
	Practicals		100
	Preparation		  20
	Examination		    2


