	2026-2027 First Semester FE 305 Food Microbiology Laboratory Schedule

	No
	Exp Date
	Experiment Name
	Experiment Number
	Applied Test
	Food Material

	0
	08/10/2026
	Lab meeting and safety rules
	----
	----
	----

	1
	15/10/2026
	Water 
	Exp. 4-15-46
	Total Plate Count Coliform Test (MPN)
	Dirty and Drinking Water

	2
	22/10/2026
	Water 
	Exp. 4-15-46
	Confirmed Test


	

	3
	05/11/2026
	Water
	Exp. 4-15-46
	Completed test
	

	4
	12/11/2026
	Milk
	Exp. 3-33
	Coliform Count, Methylene Blue Reduction Test

Direct Microscopic Count
	Pasteurized and Raw Milk

	5
	19/11/2026
	Yogurt 
	Exp. 33-35
	Total Plate Count

Mold and Yeast Count

Lactic Acid Bacteria Count
	Pasteurized and homemade yogurt

	6
	26/11/2026
	Bottled Soft Drinks

Fruit juice  
	Exp.45

Exp.37
	Total Plate Count

Mold and Yeast Count
	Bottled Fruit Juice

Can Coke

	7
	03/12/2026
	Fruits and Vegetables
	Exp
	Total Plate Count
Mold and Yeast Count
	Green vegetables and Fruit

	8
	10/12/2026
	Meat and Meat products
	Exp.34
	Total Plate Count

Mold and Yeast Count
Lactic Acid Bacteria Count
Coliform Count
	Traditional and fermented Sausage 

	9
	17 /12/2026
	FINAL EXAMINATION 
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