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About the Value Added
Programme

The comprehensive program integrates
modules on biosafety, raw material analysis,
microbial examination, microbiological
standards, food auditing, and adulterant
detection, aiming to equip participants with
a multifaceted skill set to ensure laboratory
safety, maintain food quality standards, and
uphold consumer safety in the food
industry.

Outcome of the Programme

The program's overarching goal is to
empower participants with a diverse skill
set, fostering enhanced biosafety practices,
analytical capabilities, and quality control
measures, ultimately ensuring the
production of safe and high-quality food
while mitigating risks and adhering to
industry standards.
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MODULES:

>
odule 1: Biosafety in Microbiology Laboratory . Gy
. Biosafety Levels- Level -l, Level-Il, Level lll and Level- IV X s
. General Laboratory directions for Food safety (g
54
Module 2: Chemical and Microbiological analysis of raw materials 7 -

. Microbial standards of food and water used in the preparation of foosls

Module 3: Microbial examination of Canned foods

. Study of Mesophiles and Thermophiles- microbes in low acid foods,
microbes in acid and Acidified low acid foods by Enrichment and Direct
Plating technique.

Module 4: Microbiological Standards for processed foods

o The study of Standard Food safety limits of nine major food borne
pathogens

Module 5: Food Auditing, HACCP, Quality Control and Quality Assurance

« Basic map of the Food industry, Data maintenance, Bookkeeping, and Basic
auditing in the Food Industry, Overview of HACCP, Quality Control, and
Quality Assurance cell in the industry.

Module 6: Methods for Detection of common Adulterants in milk

o Adulterants- Different types of adulterants found in milk, milk products,
foods, sugars, processed foods. Detection of adulterants in the foods'and ‘
report writing. '
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Event Report:

Value-Added Programme on "Microbiological Quality Control of Food,
HACCP, and Food Auditing"*

Dates: October 16-18, 2024

Venue: Department of Microbiology, M.S. Ramaiah College of Arts, Science, and
Commerce (MSRCASC), Bengaluru

No. of Participants: 30 Students
Programme Overview:

The Department of Microbiology, under the DBT-Star College Scheme, organized a Value-
Added Programme on *"Microbiological Quality Control of Food, HACCP, and Food
Auditing” from October 16-18, 2024. The event aimed at providing participants with essential
skills in biosafety, microbial analysis, food safety standards, food auditing, and adulterant
detection, crucial for maintaining and improving the quality and safety standards of the food

industry.

The programme featured expertise from both external and in-house resource persons.
Mr. Arvind from Dextrose Technologies Pvt. Ltd., Bangalore delivered critical sessions on
food auditing, HACCP, and quality standards. Additionally, the in-house faculty, including,
Dr. Vidya J, Dr. Prashanthi R, Dr. Juliya Rani Francis, Dr. Swathi D, and Dr.
Arvindhganth R, Dr. Vishal M played a significant role in conducting modules on biosafety,

microbial analysis, and detection techniques.
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Modules Covered:

The programme was designed with practical and theoretical modules, each focusing on critical

aspects of food safety and microbiological quality control:
1. Biosafety in Microbiology Laboratory:

An introduction to the various biosafety levels (BSL 1-4) and standard lab safety practices,

equipping participants with knowledge of safety protocols while handling microbial cultures.
2. Chemical and Microbiological Analysis of Raw Materials:

This session covered the microbial standards for food and water, emphasizing the importance

of safe raw materials for food production.
3. Microbial Examination of Canned Foods:

Participants learned how to study microbes in different types of food, with hands-on experience
in enrichment and plating techniques to detect potential microbial contamination.

4. Microbiological Standards for Processed Foods:

A detailed discussion on foodborne pathogen safety limits, particularly in processed food, with
a focus on regulatory standards and ensuring compliance.

5. Food Auditing, HACCP, Quality Control, and Quality Assurance:

This module provided participants with the foundational principles of food industry auditing,
Hazard Analysis and Critical Control Points (HACCP), and various quality standards required

to ensure food safety.
6. Detection of Common Adulterants in Milk:

Practical demonstrations were conducted on detecting adulterants in milk and other food

products, emphasizing the significance of identifying food adulteration in the market.
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Outcome:

Participants emerged from the programme with enhanced skills in biosafety protocols,
microbial examination of food products, and food auditing standards. The training enabled
them to confidently implement quality control measures, HACCP guidelines, and safety
regulations in food production environments. The comprehensive approach of the programme,
combining both practical and theoretical learning, ensured that attendees were well-prepared

to contribute to maintaining high standards of food safety in their future careers.
Conclusion:

The Value-Added Programme on "*Microbiological Quality Control of Food, HACCP, and
Food Auditing™ successfully provided participants with the expertise necessary to excel in
food safety and microbiological quality control. The collaboration with Dextrose Technologies
Pvt. Ltd. and the contributions from MSRCASC faculty ensured a rich and comprehensive
learning experience. Participants appreciated the practical insights and industry relevance of
the programme, which significantly boosted their confidence in applying these skills in real-

world scenarios.
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Department of Microbiology

Event Coordinator:
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Department of Microbiology
In Association with

Sukshmanika Club

VAP on
“MICROBIOLOGICAL QUALITY CONTROL OF FOOD, HACCP AND FOOD
AUDITING”

Attendance list

Afternoon session
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Department of Microbiology

In Association with

Sukshmanika Club

VAP on

“MICROBIOLOGICAL QUALITY CONTROL OF FOOD, HACCP AND FOOD

AUDITING”
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Morning session
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Sukshmanika Club

VAP on

“MICROBIOLOGICAL QUALITY CONTROL OF FOOD, HACCP AND FOOD
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Afternoon session
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Department of Microbiology

Sukshmanika Club

Workshop on

“MICROBIOLOGICAL QUALITY CONTROL OF FOOD, HACCP AND FOOD

AUDITING”

Attendance list

Sl. no Student Name Reg. No Class/ Year Signaturg,
L. i We eS| 270y STemB) (el -
2. | Ya2nni -3 UILBEVI2 s02714 3*" Yory Shsem(i) %
3. Privauka Vv 'D\&QM WIREN2L2S0 =60 L\)\ 4 gﬂ“SQn'(g
4. A ha - R V18 €N 22 YpoAas '\\«Su-{c\ T -
5. [PabeshX VIgEV29S026 3 & b A
6. |¥.E-%dea VIEEN2 2 S0 21 0 "’{qm thac Jeod [0
7. | Qrappue MSr’ MB v
8. | Rwousi ™2 Mi¢ M w
9. SN St ?Ql-hq MSCMR SFe s
10. | Rajgaree o PIRMRILEIZ2001 M M2 %.‘

11. Hcmmm L% MsSc -pmg ¥

12. | vaTrhrovr .V MQe ~MB s .
13. Mm\/phr@'%\m\mm Mc- ME Qﬂ’\
14. | Apasro, . A : MOc- B ,
15. | S tka Sorpexof. ) MIRC — M i
16. | avsroda MIRC —M B Vo

17. | frge) (Xonyge. MR~ NS Npze—"
18. N ¢ g

19.

20.

21.

22.

23.

24.

25.

26.

27

28.

29.

W
o

(8]
J—

(VS RRVAR LS LS Y RVS]
RISt




Timestamp

ontact Number

satisfied were you with the ov

programme How relevant was the content to your field of

Rate the programme
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It was quite relevant to what we are studying now
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