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PREFACE 

 In India nearly 10 billion cases of food poisoning occur and most of them 

unnoticed for many reasons. Poisoning is going to be 1500 million by 2050.In this 

scenario the question is microbial safety of foods. This training manual on 

‘Microbiological examination of seafood pathogens’ is intended for technologist working 

in fish processing industry, to keep abreast of all recent modification in the 

microbiological and biochemical techniques. The training manual is mainly focus on 

foodborne pathogens associated with sea food industry, monitoring control of the 

pathogens in seafood industry and Critical Control point (HACCP), microbial growth 

and sensory changes, seafood quality indicators, biochemical composition and post 

mortem changes in fish. Microbiological testing protocols are depicted as step by 

step manner. Most of the sections in this manual are based on International 

Standards Organization (ISO) standards. Each topic is begins with theory section for 

the information on the specific training modules. This format allows the instructor to 

select sections and modules according to the levels of knowledge, experience and 

specific responsibilities of the Technologist in sea food industry.  
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