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Microbiology Lab Rules

• General Rules • Safety Rules

General information and
rules about usage of 
microbiology laboratory
and authorized personnel
responsibilities

Rules that should be 
applied for safety of 
students, lab personnel
and laboratory
equipments.



General Rules

Obtain Food Microbiology Laboratory Book

Get a new, proper Lab coat

Get a glass pen or marker 

Follow lab Schedule and Experiments

Bring food samples at Lab day

Do not bring food and drink to laboratory

Ask to your instructor if you are not sure about something



Safety Rules

Wash your hands with disinfectant

no food, drinks, chewing gum, or smoking is allowed

Purchase a lab coat, a marker pen and safety glasses

Disinfect work areas before and after use

Label everything clearly

Do not open Petri dishes in the lab

Turn off Bunsen burners when not in use



Equipments used in LAB

• Refrigerator: 0-4 C

• Freezer: Keeping
materials at < -15 C



Oven and Incubators

• Dry air sterilization Oven 180 C • Incubator

• 25, 37 and 45 C



Autoclave
• For sterilization of materials and media

• 121 C for sterilization of media

• 134 C for sterilization of waste and dish



pH meters

• Measuring pH of solutions



Preperation Materials

• Balance

• Spatules and spoons



Water bath and Microwave oven



Pipette and Petri Dishes



Dehydrated media



Stomacher mixer



Microscope



Biological safety cabinet



Bunsen burner usage



Hand washing and rubbing










