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OS5 Apps
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Virtual’'Labs + HIHNE B

U=ing the Micrnoscope Gram Staimimg Bacteria Samplimg Testimg for Corm Mold Mycotoxins

Cormtrolling YWater Activity Understamding Water Achiviby TestinglAduusting pH The pH Scale & Meter Calibration

These Wirtual Labs help siudents learm basic laboratory technigues and practice methods used by lab technicians and researchers inm a varety
of careers, using specific food s=cience lab processes.

It i= easy for consumers to take safe food for granited: as most people dont understand fthe rigorous testing, research and assessment food
and food processing requires. Healthy, SEI.fE: food is of extremnms impordance and vital to haman surdival. Expert lab technician=s help make sure
that the food we eat and feed to our guni '-.nII mot ha us- [ our livestock.

Explore the Food Safety Scientist Curmscuhuan aﬁ«d‘lmrp-::rat ands-on laboratory experiments. discussion guides and more. Developad by
SOSU Eddension. hittp:Migrow. org/healthhy -familiesifood -safety  Tood-safety-sciemntist’

- o

Qes-ting for Corm Mold Bacteria Samplimg Gram Staiming U=ing the Microscope

The process of testimg comm for Testing milk samples for Ui=ing gram siaining to test the Leaming o use the microscope
the presence of aflatosin. bacteral contamination with yogurt sample for bacitenal to view what type of bacteria is

- - - « . warous disposable lak conmtanmination. contaminating the yogurt
dA,JL\ gJ.\ﬂ Mjua.d\ 4_\)&5\ ).1;‘ equipment. sample.




Corn Mold Test Mycotoxins

Testing for
Caorn Mold

| triro & Chsfactives VWelcome, lab assistant.
We have important work
for yvou. Mold on corn
can produce toxins that
make people sick. We
need you to test for the

presence of th =w
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