
104 I AGRICULTURAL INDUSTRY AND EDUCATION 

170. Food Microbiology I (3) 
Prerequisite: Mi ro 20. Control of microorganisms in production and handling of foods; 

microbiologic.al methods of examining foods. 

171. Food Microbiology II (2) 
Food spoilage organisms and microbiological methods of examining foods . (!lecture, 3lab 

hours) 

191. Food Science Literature (1) 
Prerequisite: senior standing. Review of recent literature. 
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