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Food microbiology is a scientific study of tiniest or smallest organisms that are known microorganisms that live, create, and contaminate foods. Such microorganisms include yeast, moulds, viruses, and bacteria. This also include microorganisms used in food science. Some microorganisms such as yeast are used in the production of foods and drinks such as cheese, wine, yoghurt, and wine. Meanwhile, other microorganisms are involved in food preservation, food poisoning, and food spoilage. Microorganisms contaminate foods during harvesting, processing, handling, distribution, or storage. 
The primary sources of these small organisms include sewages, air, soil, plant surfaces, animal feeds, animal intestines and hides, food, and so on (Matthews et al.,.2017). Both extrinsic and intrinsic factors of food influence the growth of microorganisms. Some of the intrinsic factors are nutrient content, level of oxidation, moisture content, and PH. On the other hand, extrinsic factors include relative humidity, gas concentration, and storage temperature. Generally, microbiology focuses on extensive research on microorganisms that have both deleterious and beneficial effects on the quality and safety of foods, and are therefore a concern of public health. 
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