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UNIT-I
Classification of food on the basis of ease of spoilage

https://youtu.be/OglI8fBWJIBs?si=NTKF2MwrL2h9Pevl

Sources of microorganisms in food, Microbial load

https://youtu.be/3gV0cghH3JA?si=2 IKAt2m1CSbpwNA

Spoilage of Vegetables

https://youtu.be/Ogll8fBWJBs?si=pzR3jYkjxtJWNZ90

Spoilage of meat and meat products

https://youtu.be/dHYmrly-4ul?si=y aihe9y3ZimTV30

Spoilage of canned food

https://youtu.be/rIhILFmMQEAM?si=pUWWU?21lurgkbNeP4

UNIT-I1I
Food preservation

https://youtu.be/M5bUdeRfIW8?si=KY QatY Zz8sq-02jm

Physical methods of food preservation

https://youtu.be/62Vz5 00ZGM?si=ZfXJjmakXY AMNSsbE

Chemical methods of food preservation

https://youtu.be/HT letKeQx1q?si=jLVirHsCzg4WI4MW
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UNIT-111
Composition of milk

https://youtu.be/bGPgzH1p7dM?si=nnZ-Kel72BYVFiuT

Sources of microorganisms in milk

https://youtu.be/dW7rPrGH7vY ?si=sg-kLBLMv7YDY3Uf

Preservation techniques

https://youtu.be/IMAGYKCpMPg?si=0A00-0LL9dWxx9hP

Phosphatase test

https://youtu.be/Zuxgo5todIE?si=pmNc57PqU 1WRvcnh

MBRT

https://youtu.be/0fsY gmzuJSE?si=nRT-AW41UxoNB-bv

Curd production

https://youtu.be/76rgxH SkCqg?si=-s2knPRp5ke3PFoP

Cheese production

https://youtu.be/KfY CKcoEleo?si=O0vJErPp4zfGtZ2P

Cottage cheese production

https://youtu.be/0d9cdM10QSc4?si=IBmokxAtjgo0e4 XU
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UNIT-IV
Food poisoning- food intoxication and food infection

https://youtu.be/L3pl6CISTZE?si=3gnFmwMVEL5taQOMQ

Clostridium food poisoning

https://youtu.be/MFwj dB 6c07?si=iQ E55mjs1ZOBTjE

Staphylococcal enterotoxic poisoning

https://youtu.be/K3e5FBRwoD8?si=dfsUiv63 39aSqJU

Bacillus cereus food poisoning

https://youtu.be/gQpx7gRKReU?si=E6ij771EyM s8ehT

Alfatoxin

https://youtu.be/TGbhgaSUzwuQ?si=-A6VCWIU65MbN3X5

FSSAI

https://youtu.be/D6W-GvgG6Z47si=gCvyPcNOpMIL ufr

HACCP

https://youtu.be/FvUmxUkwTkg?si=FnwCiCZ63RISTWAO
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