Name Of College: Magadh Mahila College

Identifications

Teacher Name: Dr. Rajni Pandey

Dept. of Home Science. Session: 2017-2019

Class: M.A. Semester-IV.
No. of Students: 12

Subject: Home Science Paper :Food Processing General

Lesson: Food Spoilage
Time: 5 hours

Learning
Objective

By the end of the lesson students will be able to:- Understand the meaning of
Food spoilage, Types of food spoilage and food born hazards of microbial

origin.

Teaching Method

Brief lecture, Question —Answer session, and Group discussion.

Teaching Aids

General

Special

Black board, Duster, Chalk.

Student presentation via flow
chart and photographs.

Step

Stage

The role of the teacher

The role of the students

Preparation

Exchange of greeting

Exchange greetings with my
students.

Students do the same
respectfully.

Taking attendance

take student’s attendance

Students co-operate me.

Collection of previous class question answer

sheet.

Collect the question answer
sheets.

Students submit the
same.

Brain storming/drawing attention

Ask few simple questions
like: 1.what did you do
yesterday after the college. 2
.How was the weather
yesterday. 3.Did you had any
memorable event yesterdays
etc.

Students reply with their
yesterdays experience
and activities.

Declaration of today’s lesson

Declare today’s lesson telling
— “Today we will learn about
& Food Spoilage and role of
micro organism and food
born hazards.

Students also take a note
of it in their workbooks.

Sequence of

Lecture to follow.

Start the subject teaching

Students attentively

learning with the lectures assisted by listen, learn and take
specific notes of the subject down the notes of the
matters, and various visual lecture. Positively try to
charts for better answer the questions
understanding. Also ask asked and raise any
related questions on the doubts to be cleared.
covered portions to judge the | Also students actively
understanding of the students | put their views with the
and keeping them with the subject matter.
subject lecture. Also | ask the
students if any doubts or their
views and clear their doubts.
Subject Matter e  Definitions of the basic terms used e.g. food spoilage-Microbial and non microbial, infection,
intoxication, and toxin mediated infection.
e  Microbial hazards- Bacteria, moulds, yeast.
e Food born infections- Causal organism and their symptoms.
Expected After going through this unit the students will have the proper understanding of food spoilage, types of
Learning spoilage, microbial spoilage of food and the effect of different temperatures on micro-organism.

Outcome
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