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Hypotonic

Immunobiology
Indicators

Industrial fermentations
Industrial microbiology

Infections
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Infectious disease microbiology

Infectious hepatitis A
Infra red (IR)
Initial bacterial count

Intermediate moisture foods

International Commission for Microbiolgical

Specifications for Food (CMSF)

Ionizing radiation

Isotonic

Lactic acid bacteria
Lactinins

Lag phase

Late blight of Potatoes

Lethal mutation
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Listeriosis
Logarithemic growth phase
Lower protista

Lysozyme

Machinery mold
Macroconidia
Macronutrients
Malta’s fever
Mastitis

Maximum temperature
Medium acid foods
Mesophiles
Metabolism
Metebolites
Microairophilic
Microbial Ecology
Microbial Physiology
Microconidia
Microwave

Minimum temperature
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Moderate halophilic
Molds

Monera

Morphology
Multilateral

Multipolar budding
Mushroom

Mycelium

Mycology

Fungistatic (Mycostatic)

Mycotoxins

Myoglobin

Natural habitat

Nausea

Neurotoxin

Nisin

Non perishable foods
Non-ionizing radiation
Non-septate

Normal flora

Nutritional requirements
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Nutritionally fastidious

Oblegate halophiles
Obligate respiratory
Obligate thermophiles
Off Odor and Taste
Oomycetes

Qospores
Opportunistic pathogen
Optimum temperature
Oral streptococci
Osmophilic yeasts

Outbreak

Oxidation-reduction potential

Parabens
Pasteurization
Patulin

Pectinic substances
Pectinolytic enzymes

Perishable foods
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Peroxides S 9,00
Pesticides SBY Sl
Pickling Sl
Pigments tl...a)’l
Plant kingdom ALt aslali
Plasmolysis (Lgzo5ke) dy s S I - el Cooenn

St 8l o

Polar flagella aad bl _,“T
Poliovirus N g,

Post pasteurization contamination
Potable

Powdery mildew

Procaryotes

Proteolytic activity
Pseudomycellium

Psychrophiles

Psychrotrophs

Putrifaction

Pyogenic

Pyogenic haemolytic streptococci

Pyogenic streptococci
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Rad appertization radiation (sterilization) C.-..:.:Jb f._.i.\;!i
Radicidation SE ST I JOT |
Radio isotopes aaalt slad
Radpasteurization C:A.f-:.“.g 3 gl
Rancidity & 5
Red bread mold o5 e
Red rot (bloody) o1 il
Redox IV 38 5l
Rennet substitute Ll Pl
Respiratory u.-..a.:Ji u;a;ah
Rhizoids (&l i)y g ol
Rod (Bacillus) (4,50) (58 (6 guas
Rodents oot sdt
Ropiness (G g 3100 ) Jall
Ropy (slimy) bread g]aUnL\ 3
Ropy milk CJ’J e
Rust [BWA]
Saprophyte a2l ool S

Scarlet fever
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Secondary metabolites

Semi permeable membranes

Septate molds
Sexual reproduction
Shelf life

Silage

Single celle protein
Slimeness

Smut

Solanin

Sorbitol

Sour bread

Sour dough
Spontaneous generation
Sporangiospores
Spore coat

Spore germination
Sporeformers
Sporocidal
Sprouting
Stabilizers

Stainless steel
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Starters
Stationary phase
Steam injection
Sticky dough
Stolons

Stone fruits
Storage fungi of grains
Strict aerobes
Subculturing
Super strains
Swarming

Sweet curdling

Tempeh
Thallospores
Thermal processing
Thermonuclease
Thermophiles
Thermoradiation
Toxic metabolites

True food poisoning
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True mycellium

Truffle

Ultra Violet (UV)
Undissociated form

Undulant fever
Uneviscerated

Unfit for human consumption

Unicellullar fungi

Unsaturated fatty acids

Vegetative cells
Verification
Vinegar bacteria
Virology
Virucidal

Visible

Water activity

Wetting agents

Xerophilic
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Yeast-like mold
Yeasts

Yogurt

Zearalenone
Zonate
Zoology

Zygomycetes
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