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outline:

The course based on the knowledge of applied microbiology to discuss the related fermentation industry:
brewing, organic acids, food fermentation, amino acids, enzymes, antibiotic, etc. The course also covered
the technique of cell production. The lab covers the single cell protein, technique in alcohol
fermentation] amino acids[] enzymes] antibiotics production and food fermentation, and the cell
production technique.
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a0 oooad ooog@ao) 00
010 2.21~2.28 |Course Introduction U 00IO0ODs8~120000
ooooo@ooooon
0o0o0oooooooon
000100000000
oo
020 2.28~3.07 |Lecture:;Introduction and History of Food
Fermentation
Lecture: Biochemistry of Fermentation
034 3.07~3.14 |Lecture: Alcohol Fermentation 280 (0) DO OoOooboOoOo/d
Fermentation Lab: Brewing of Beer O0(@0)290(0)o o
Group 1 - Light Lager
Group 2 - Light Lager
Group 3 - Dark Lager
Group 4 - Dark Lager Fermentation
Lab:;Yeast gas production method
(Groups 5-8)
040 3.14~3.21 |Lecture: Alcohol Fermentation 200000000000
Fermentation Lab: Brewing of Beer goooon
Group 5 - Black Beer;
Group 6 - Black Beer;
Group 7 - Pale Ale (English Bitters) Beer;
Group 8 - Pale Ale (English Bitters) Beer;
Fermentation Lab:;Yeast gas production
method
(Groups 1-4)
0 50 3.21~3.28 |Lecture: Lactic Acid Fermentation;(& 60 (0)0 00O (0 0O)O 100 (
Vegetable Fermentation) Fermentation Lab: |1)0 O O (O 0O)
Baking of Sourdough
Weeks 17 & 18;Makeup Class; for Group 4 -
:;March 26th (Sat.); 9AM - 4PM
060 3.28~4.04 |Fermentation;Lab: How to make Yoghurt 1400000000000
Fermentation Lab: How to make gooooooooison
Cream;Cheese ooad
070 4.04~4.11 |No Classes 240 (0 )OO O 250 (0)0 O
Course Exams (Take Home) ooogooog@oo)o
080 4.11~4.18 |Fermentation Lab: Processing of Hotsauce; RBoO OO OO OO
9d 4.18~4.25 |Mid-Semester Exams: 3~ 0o 0O
Lab: Sensory Evaluation/Analysis of Brewed
Products
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0 100

4.25~5.02

Fermentation Lab: Processing of Kombucha

wBUoddd,1ebouogg
gooooboogd

0110

5.02~5.09

Lecture:;Applied Food Microbiology &
Spoilage

OR

Tentative Field Trip

0120

5.09~5.16

In-Class Activity: Student Presentations:
Fermented Foods Around the World
Presentation Time: 30 minutesQ&A: 15
minutesGroup 1 - Fermented Foods from
EgyptGroup 3 - Fermented Foods from
JapanGroup 5 - Fermented Foods from
Maylasia/ ThailandGroup 7 -;Fermented
Foods from Belize

24~2800 000024000
Ooboz27rbooooogn
o280 00000004029
loggogoooboood
0O

0 130

5.16~5.23

:In-Class Activity: Student Presentations:
Fermented Foods Around the World
Presentation Time: 30 minutesQ&A: 15
minutes

Group 2 - Fermented Foods from
FranceGroup 4 - Fermented Foods from
United KingdomGroup 6 - Fermented Foods
from IndiaGroup 8 -;Fermented Foods from

Egypt

U 140

5.23~5.30

In-Class Activities

Video Presentation:
Bioprocessing;Purification

How to Make KimchiAfter watching the 2nd
video, students are invited to make Kimchi at
home (from scratch).;

\We discuss the details during the virtual class
session.

120000000000

0 150

5.30~6.06

Fermentation;Lab: Bakery Foods Lab
(Provided by Students)Group 1 -
BrownieGroup 2 -; Chicken pasta BakeGroup
3 - Banana BreadGroup 4 - SourdoughGroup
5 - Kuih Serimuka (Baked Glutinous
rice)Group 6 -; Banana BreadGroup 7 -;
Cinammon RollGroup 8 -; Muffin ; ;

0 160

6.06~6.13

Lab: (Group Activity)Select/prepare a

20000 ggg20000
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fermented productGroup 1 - Fruit go@a)
VinegarGroup 2 - PiklisGroup 3 - PitaGroup 4
- PizzaGroup 5 - Chinese Fritters/Group 6 -
Naan/pickleGroup 7 - Hot Sauce
ProcessingGroup 8 - White Toast

0170 6.13~6.20 |Pre-Final Exams: In-Class (3rd Year Students) 10 (0)0 OO0 OO (0 0O)
Senior Students;(Group 4);Makeup Class; ;-
Week 5:;March 26th (Sat.); 9AM - 4PM

0180 6.20~6.27 |Final Exams: 5~110 0000 0 10~110
Senior Students;(Group 4);Makeup Class; - ooon
Week 5:;March 26th (Sat.); 9AM - 4PM
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