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Course position in the study programme:  

- specialization subject 

  

Objectives:  

- to acquaint students with selected issues in microbiology and toxicology. 

 

Course contents:  

- the division of microorganisms into bacteria, moulds, yeast and their description  

- the kinds of bacteria occurring in food and causing alimentary poisonings  

- the remedial means of bacterium development in food  

- the micro flora of the human alimentary tract and its influence on the body  

- bifid bacteria  applied in pro-biotic food  

- the division of mould into kinds that occur in food products   

- toxic moulds in food  



- the remedial means of mould development 

- the antagonisms between moulds and bacteria, a discovery of penicillin, the antibiotics  

- toxic substances in mushrooms  

- alimentary poisonings caused by higher plants and mushrooms  

- alimentary poisonings caused by heavy metals  

- the alimentary poisonings caused by pesticides  

 

Teaching methods: lectures, projects  

 

Assessment methods: final written quiz, oral verification of knowledge 
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