
ANSC 350. Food-Borne Pathogens. 1

ANSC 350. FOOD-
BORNE PATHOGENS.
Credits: 3

O
ered by: Animal Science (Faculty of Agric Environ Sci)

Terms o
ered: Winter 2026

View o
erings for Winter 2026 in Visual Schedule Builder.

Description
Exploration of the taxonomy, characteristics, epidemiology, 

mechanisms of pathogenicity, disease, incidence, and factors a
ecting 

the survival and growth of pathogenic microorganisms in foods of 

animal origin; principles of detection, prevention and control of food-

borne pathogens (bacteria, fungi, protozoa, helminths, viruses).

• Prerequisite: MICR 230 or LSCI 230, or permission of instructor

• Prerequisite: LSCI 230, or permission of the instructor

Most students use Visual Schedule Builder (VSB) to organize their 

schedules. VSB helps you plan class schedules, travel time, and more.

Launch Visual Schedule Builder

https://vsb.mcgill.ca/vsb/criteria.jsp?term=202601&courses=ANSC-350
https://vsb.mcgill.ca/vsb/criteria.jsp

