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[Original Article]

Study on food deterioration and hygiene management by

students at a dietitian training facility

Asaka TAKAHASHI'! Yukiko AMEYA? Kozue KANO? Sachiko MIYATA?

Abstract

In this study, we examined effective learning methods for students at dietitian training facilities concerning the deterioration
and hygiene management of food. Preliminary experiments investigated the chemical and microbiological changes in ultra-
high temperature (UHT) processed milk inoculated with bacteria. Student experiments were conducted using UHT-processed
milk inoculated with two bacteria species that had different optimum growth temperatures and lactose-degrading abilities.
Students understood the following concepts through the experiments: 1) milk stored at inappropriate temperatures changes
in quality; 2) changes in milk quality are caused by contamination of mesophilic bacteria, such as E. coli; and 3) coliform
bacteria degrade lactose. Further, this study indicated the need to develop additional lectures on non-lactose-degrading

bacteria and psychrophilic bacteria.

Key words : food science, food hygiene, food deterioration, dietitian education
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