3537100

The Future of Learning

BIOTECHNOLOGY - INDUSTRIAL MICROBIOLOGY

Hire The Best

Concentrating on Industrial Microbiology, Centennial’s Biotechnology co-op students are trained to work in the
commercial food, pharmaceutical or cosmetics fields. With microbiology and chemistry training in ultra-modern
labs these students bring integrated skills in the cultivation of microorganisms, establishing morphology,
bacterial identification, microbial control and the cultivation of fungi to your workplace.

Some Assignments Include

e Quality control testing of raw materials and finished products
e Production control testing on fermentation and on pharmaceutical and industrial chemicals

e Environmental control testing
e Comparison tests to evaluate preservatives and disinfectants
e Product research and development
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