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COURSE OUTLINE
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1 Course orientation and Assessment of students 1 - 2 WA.07. 1TINT0L AUNTOOU
2 |Enzymes and Microbial products in human health 1 - 2 WA.07. 1TINT0L AUNTOOU
3 Microbial products for therapeutics and vaccines 1 - 2 WA.07. 1TINT0L AUNTOOU
4 |Microbial enzymes and beauty care 1 - 2 WA.07. 1TINT0L AUNTOOU
5 Microorganisms and Microbial-Derived Ingredients Used in Food 1 - 2 WA.07. 1TINT0L AUNTOOU
[Industry
6 | Microbial products: Tools for biotechnological industry 1 - 2 WA.AT. ITINTOE AUNTOOU
7 Biosynthesis of nanoparticles by microorganism and their applications 1 - 2 WA.AT. ITINTOE AUNTOOU
8 |Assignment - 2 2 WA.AT. ITINTOE AUNTOOU
9 Microbial bioactive molecules and its application in research 1 - 2 WA.AT. ITINTOE AUNTOOU
10 [ Uses and applications of enzymes in molecular techniques 1 - 2 WA.AT. ITINTOE AUNTOOU
11 |Biosensors and applications in medical diagnostics 1 - 2 WA.AT. ITINTOE AUNTOOU
12 |Biosensors for environmental application 1 - 2 WA.AT. ITINTOE AUNTOOU
13 [Presentation &amp;amp; Discussion (1) 1 - 2 WA.AT. 15100 AUNTOOU
14 [Presentation &amp;amp; Discussion (2) 1 - 2 WA.AT. 15100 AUNTOOU
15 |Concluding remarks 1 - 2 WA.AT. ITINTOE AUNTOOU
16 |Examination 1 - - HALOT. ITINTOL AUNToau
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