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a—ii\_ 1 About Webinar

Microorganisms are microscopic structures include prokaryotes (Bacteria & Archea) and
eukaryotes (yeast, molds, protozoa and algae) including ultramicroscopic structures like virus and prions.
Viruses are ultramicroscopic biological agents that reproduce mside specific living hosts, The virus that
infects a bacterium is called bacteriophage and contains DNA as genetic material inside capsid, as head
and attached to a tail that ends in tail spikes to adhere . Bacteriophages follow Iytic cycle and are virulent
phages while those bacteriophages that integrate with host bacteria are the temperate phages.

Virulent phages play important role in infecting lactic starters affecting the production of
fermented milk products. Whey is the main source of bacteriophages in fermented dairy industry. Lactic
starters thus need to be checked for bacteriophages through plaque formation and if seen, immediate
replacement of good quality starter is required i order to avoid the production. Bacteriophages are used in
classification of bacteria as viruses are specific to bacterium due to receptor sites.

Apart from the negative role of bacteriophages (as enemy), recent attempts to use these agents to
kill antibiotic resistant bacteria like Staplviococcus aureus, Mycobacterium tuberculosis and many
others(as ally) also has been depicted. The two faces of bacteriophage enemy and ally required to be
understood in a better way, based on which the present technical webiar entitled “Bacteriophages -
Enemy & Ally” may be helpful.
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Dept. Dairy Microbiology, DSC(B)

Dept. started in 1976 with Ppstgraduate programme and in 1980 Undergraduate programme was started as B.Sc
(Dairy Tec.) and now it is B.Tech(D.Tech). Department Is involved in teaching 7 undergraduate and & postgraduate
courses related to general and dairy microbiology. Considerable research has been carried out in the field of
microbiology of milk and milk products, lactic acid bacteria, probictics, prebiotics, development of fermented
dairy products, apart from the extension activities in clean milk production, training programmes and
consultancy provided to the Commercial dairies and Food Processing industries to achieve high quality
standards. The techniques taught through practical's of dairy microbiology courses improve students avenues for
employment as well as help them to pursue higher studies.
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| About the Ongoing Project ODSM
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“Detection of Bacteriophages of Lactic Cultures wused in Dairy Industry”(Mo.DR/KVAFSU/Project/2019-
20/802/5487 dtd 7.1.2020) is funded by DSM, Pune, India since 25 Dec. 2020 and operated in the Department
of Dairy Microbioclogy, DSC(B). From century-old roots as the Dutch State Mines, DSM has evolved into a
purpose-led science company numbering 23,000 people worldwide and specializing in solutions for Health,
Mutrition & Bioscience. The Direct Vat Set cultures are marketed by DSM and has lot of demand in fermented
dairy industry. The aim of this project is to detect the bacteriophages of lactic cultures used in the dairy industry
for the production of curd and cheese incase of starter failures. If presence of phage is detected, the prevention
measures will be suggested to continue with hassle free commercial production of fermented milk products.
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