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Preface

This laboratory manual serves as a comprehensive resource for standardized microbiological methods
followed from widely recognized and validated national and international authorities, including the U.S.
FDA and FSSAI. It covers a broad range of microbiological testing protocols for food materials, focusing
on the enumeration and detection of various microorganisms. The manual include three sections. First
section is related to basic food microbiology laboratory practices such as safety precautions in microbiology
laboratories and enumeration of microorganisms in food samples. Second section intended to isolate and
identify foodborne pathogens by using conventional microbiology methods. It includes general
contamination indicators including total aerobic bacteria, yeasts and molds, and hygiene and sanitation
indicators such as coliforms and E. coli etc. The detailed methodologies for detecting bacterial pathogens
such as Staphylococcus aureus, Listeria monocytogenes, Salmonella, Escherichia coli O157:H7, and
Campylobacter are also depicted. Third section is focused on detection and identification of bacterial
pathogens in foods using molecular (PCR) method. In addition to food examination, the manual includes

antimicrobial resistance assessment protocol.

The structured approach of manual presenting step-by-step illustrations and customizable resources enables
readers such as students, academicians, researchers, and laboratory professionals to perform these tests
efficiently. Each chapter includes an introduction and background of the assay which provide both foundational
knowledge and literature-backed insights. This lab manual is ideal for both academic training and practical

application, bridging the gap between theory and hands-on laboratory work in food microbiology.
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