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Acid Adaptation
Acid Tolerance

Acid Shock
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Aflatoxin

Acid stress proteins
Acid Shock

Acid Tolerance
Adhesin protein
Arthrospore
Antagonistic Growth
Antigens
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Antimicrobial substances
Antitoxins

Asexual reproduction
Autolysis

Autolytic enzymes
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Attachment

Bacteriostatic
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Binary fission
Bacteriophages
Biofilm
Binomial name
broad spectrum

Botulism

Bacterial population

Budding
Brevibacteria

Brucellosis

Carbonated drinks
Carcasses

Capsid

Capsules
Carmalization
Catalytic
Catalase negative
Cell wall
Chlamydospores
Condensed milk
Coliform

Conidiospores
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Contact time el e

Contamination & gl
Core ]
Cortex 8,8 dib
Commercial sterility Sl a
Chelating agents EWE UL
Chemical sanitizers 5L Sl o) ol
Chemical spoilage SaS ol
Cross-contamination seld ol
Crystallization skl
Cytotoxins (Wl el dygl pge
D
Death phase gkl eb
Dehydration Chpdioe))
Degradative ability Skl e 5,030
Direct microscopic count PEANEPR TN
Discoloration Ol s
Disinfection i)
Decimal reduction time (D-value) (Diad) il Jlp) a5
Deoxyribonucleic acid (DNA) @ ol et
Dynamic process Seie dlas
E
Enteric types iy gl C\;ys
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Enteric viruses

Electronegativity

Ergotism

Endospores

Emetic

Enterococci

Enterotoxins

Enteropathogenic

Equilibrium relative humidity (ERH%)
Evaporated milk

Exponential phase

Exosporium

Extracellular proteolytic enzymes
Extracellular polysaccharides
Extracellular polymeric substances
Eubacteria

Eucaryotes

False yeast

Fecal Coliforms
Fecal contamination
Fecal-oral route
Fermented foods

Fermentation
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Fermentative yeasts
Film yeasts

Flat sour spoilage
Flagella

Flora

Food borne diseases
foodborne infection
Food poisoning

Foodborne viral diseases

(FDA) Food and Drug Administration

Food sanitation
Fluorinated polymers
Free energy

Freeze drying
freezing point

Fungi

Fungistatic
Fungicides

Foam-Drying

Gastrointestinal tract
Gastroenteritis

Gastrointestinal disorders
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Gel electrophoresis

Generally recognized as safe (GRAS )

Generation time

Germination

Good manufacturing practice (GMP)

Growth curve

Growth range

Halophiles
Halotolerant
Heat-labile
Heat-stable

Heat stress proteins
Hepatitis A
Heterofermentation
Homofermentation
Hypotonic solutions
Hydrophilic
Hydrophobic
Hydrophobic particles
Hydrostatic Pressure
Hemolysins
Hybridization
Hygien
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Ionizing radiation ikl axay)
Indicator organisms U LY
Infant botulism ol Bsdsd) o)
infection Sl
Initial load L}j‘\“ St
Intoxication -
Imperfect fungi L2l ol Lagl)
Irreversible attachment AW L6 e Bla)
International Numbering System (INS) Joll (7l s
Intestinal pathogens sl a2l ol wls Ll
Intestinal tract 4 eal) 2Ll
Intracellular enzymes i) ol
Intracellular protein gl s gl
Intracellular turgor st gLy
Intracellular Obligate Parasites LU s W) e N gl alilans
Intermediate Moisture Foods (IMF) isb )l alaw gne Bl
invasive factor ) Jole
K
Kingdom Protista L gl aSCLe
Kingdom Monera o ge a2
L
Lactic Acid Bacteria LS sl L
Lag phase Joadl jsb
Lipopolysaccharide sdudal) dzandl ol Sl
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Lipolytic
Lipoteichoic acids
Listeriosis

Log phase

Lose culturability

Lower intestinal tract

Maximum growth temperature
Mesophiles

Metabolites

Metabolic products
Microaerophilc bacteria
Minimally processed foods
Minimum growth temperature
Microbial indicators

Mixed microbial population
Modified-air packages
Molecular biology
Morphology

Multilateral budding

Mycotoxicosis
Mastitis

Mycotoxins
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Most Propable Number (MPN)

Mycoplasma

Narrow spectrum
Natural flora

Nausea

Neurotoxic proteins
Neurotoxins
Noncapsular

Non perishable foods
Nonproteolytic
Nomenclature

Numerical Taxonomy

Obligate or strict anaerobes
Obligate halohpils
Obligated psychrophiles
Off-flavor

Optimum temperature
Opportunistic Pathogens
Osmotic shock
Osmophiles

Outbreaks

Outgrowth
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Oxidation - reduction Potentials

Oxidative yeasts

Parasitism

Parasites
Pectinolytic activity
Perfect fungi
Permeability
Perishable foods
Pili

Polar fimbriae
Poliomyelitis
Polyhydral viruses
Polyclonal antibodies
Polymerase chain reaction (PCR)
Predominant types
Probiotic bacteria
Prokaryotes
Proteolytic enzymes
Promoter

Protozoa
Pseudomycelium
Psychrophiles
Psychrotrophic
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Putrefactron oA

R
Ready-to-eat food S5 sl 1Y)
Redox potential (Eh) Vg s0nS VI g
Reducing power il 8,aa)
Rehydration (b 3le]) opid
Resuscitation Sl ssle)
Reversible attachment SN L6 Blad)
Ropiness iblall
Radiation C..wj\
Rogor mortis A o)
Rot i)
S
Salmonellosis S shld) (s9de
Sanitizing el
Sanitary indicators ieall Ol ks Vs
Sausage o
Semi perishable foods steil) ALl alaw gze 34N
Sclerotia iko aSTle 4)bb alosd
Scraping L3
Scrubbing JEY
Sequence growth L) o)
Septate -~
Sexual reproduction i S
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Sporulation
Semiperishable foods
Serotype

Sewage
Shigellosis
Shellfish
Slaughter

Soft rot

Softening spoilage
Solutes

Specific antigens
Spoilage

Spores
Sporangium
Sporangiophore
Standard plate count
Stainless steel
Stationary phase
Sterilization
Stress adaptation
Sublethal Injury
Successive growth

Superdormant spores
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Surface conditioning
Surface layer proteins
Surface-active compounds
Sweetened condensed milk
Symbiotic growth

Synergistic growth

Temperature abuse

Thermal death time (TDT)
Thermal death point
Thermoduric
Toxicoinfection
Thermophiles

turgor pressure

Taxonomy

Toxins

Ultra high temperature (UHT)

Ultrasound

Uniform monolayer

Vacuum package
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Vegetative
Viable-but-nonculturable cells

Viral gastroenteritis

Wastes
Water activity

Wettability

World Health Organization(WHO)

Xerophilic moulds

Zygospore
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