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qﬁun'é'tﬂum K1S (Microorganisms in Foods)
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92aunsg (Microorganisms) noa:(s?
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The Big Three: ﬁ‘m:nusonunolana:)
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Unﬁ 2: 3lstuns) (Fermented Foods)
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dun1sAI1Usa8 (How it works)

uuanissuanan (Lactic Acid Bacteria)
- Wasu "dima" tidu "ﬂsn" (salUsa:) AUDUDIKIS)
- wawaa: lainsa, uuu.lsaa AU, ukuu, [ansondaiu

gda (Yeast)
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wanuuu1ninu?
(Sources of Contamination)
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9uns1® 2 sUllUU (Foodborne lliness)

n1luunNgusSauNal...nvdguNduIAe? 9aunsenalsa (Pathogens) [ouRisala 2 ne:

2. Suda1swu (Intoxication):
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E. coli, s1aluiuaan)
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ADUBU (Moisture): AWIUUNSQ-a1v (pH): 29N&IvU (Oxygen):
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Us:qncilﬁlv'\"ian'lsnuaua'ln'ls (Application)

| ﬁms&?mwﬁau (Wuga): dulkan, waawalss (ﬁ-lawmaéuunﬁﬁﬂua auos)
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