Microbiology I
Topics:
An introduction to the general principles of microbiology including cell structure, physiology, and molecular microbiology utilizing examples from ecologically beneficial as well as industrially relevant and pathogenic microbes.
Lab: 
Students are introduced to the methods used for safely handling microorganisms. They will cover cultivation, enumeration and purification of bacteria, analysis of food samples, staining techniques, media preparation, body microflora, selective and differential media, use of the spectrophotometer to determine growth rate, biochemical tests and yoghurt production.

