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1. Micheohganims

»  Agroup of tiny organisms that are visible only under a microscope.

. Micwoowganisms are of differert types such as virus, bacteria,
fungi, pratozoa, and some algae.

11 Tgpes of microorganism

( Bac'(eria
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1.2 Where do microorganism live 7

They live in all types of environmerits, ranging from ice-cold
climates to hat springs; and deserts to water bodies. They are
also found inside the bodies of animals including humans,

[ Waiter bodies " Human digestive system |
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— . Beneficial Michechganism -
2.1 Inthe Food Industiy

Process of conversion of sugar iito alcohol along with release of
carbon dioxide by yeast inthe absence of oxygen

v‘eaol making e Yeast is needed in the bread making, It

I feeds on the sugar preserit in the dough to
o D release alcohol and carbon dioxide

The presence of carbon dixide in the
dough gives the bread its fluffy texture,

m o Yeastisalso needed forthe fermertaition

z ‘ of grapes [0 prepare wine,
6 e The sugar is broken down to form
Wil alcohol and carbon dioxide, This alcohol

I is processed to produce wine,

| Curd making e Lactobacillus helps inthe preparation of

curd by fermerting milk.

— «  The sugar molecules of milk is broken
y down irito lactic acid, The lactic acid in

the milk leads to the formaition of curd,
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— 2. Useful michechganims —

Nutrierit erlenishment in soil

Some bacteria are able to fixnitrogen

fromthe aitmosphenre in the soil This

enviches the soil with nitrogen and

] ' increase ils {eﬂ‘llitg,These microbes are

commonly called biological nitrogen

fixers

The microorganisms decompose

dead organic waste of plarits and
animals converling them irito simple

substances, Thus, ithelps in keeping the

environment clean,
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2. Useful micheshganims
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2. Useful michoshganims

«  Made up of dead or weakened microbes

e Providesimmunity to our body

e Canbe injected or given through
drops

o Edward Jemer first discovered the
vaccine in PBfor smallpox.

He used the cowpox virus for the vaccine § ?)I

EdwardJenner

Aritibidtics N

e Chemical substances produced by
microbes to kil ather microbes

. STv‘epTomgcin, tetracycline, and
erythromycin are some examples of
awftibiatics,
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— 3. Halbmful Micheohganism -

Some of the microowganisms cause diseases in human beings,
plarits and animals, duch disease-causing microorganisms are
called pdthogens.

3.1 Bactevial Diseases in Humans

N T,

Tuberculosis Cortamindted
air droplets ~
Mycobacterium
Tuberculosis
Tgphoial Cortaminated wattenr or
food

Salmonella Typhi

Cortaminated water or

Cholera food

Vibrio cholerae
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— 3. Hahmful Micheshganism -

Cortaminated ;
Hepaﬁtis A walter or food
Chickenpox ConTaminolTeol air oy &
divect cortact Varicella-zoster
Coritamindted
Polio air or waler
Psliovirus
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Malaria

Female Aedes

Dengue virus
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34 Diseases in Animals
Causal Agen‘( and ngp’(oms

Fodt and Mouth Disease «  Transmitted through direct contact
(FMD) and coritaminaled air droplets
»  Caused by Aphthovirus
Symptoms include:
, Lesions

i, Painful blisters

i Excessive salivalion

Causal Agen’[ and ngp’(oms

Arithrax e Iransmitted Through cortaminated

soil, food, and walen
Caused by Bacillus arthracis
Symptoms include:

. Difficulty in bredthing

i Convulsions

i Fevep P




Citrus canken

Yellow vein

mosaic

Air

Insects

Bacteria

Xavithomonas
axonapodis

fungus

Yellow vein
mosaic Virus
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1. Feed Phesehuvation

4.1 Need for Presenvation

o Microorganisms spoil food by releasing toxic substances.
Consuming such food leads to food poisoning,

« For example: L.coli erters the body through vegetables and
fruits cortaminaled by sewage waer.,

. Spoileal food enmits bad smell and has a bad (aste and changed
colour,

ngp‘(oms of Fooe pois

Abdominal

cramps

Vomn‘l‘mg Diarrhoea
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1. Feed Phesehuvation

4.2 Methods of Preservation

Vacuum packing
S 2; 3/
v 4 20 ©
L i, LN

Addition of Chemical

preservatives

Satt and Sugar
@

Foods are stored in packets from
which air is removed,

The removal of ain preverits the
grouith of microorganism,

Milk is hedted to a certain
temperditure 1o kill microbes,
Ftisthen quickly cooled t at low
temperdlure To prevert further
grouith of microbes,

Sodium benzodte and sodium
mélabisulphite are commonly used
chemical preservalives,

Medt and fish ave preserved by
curing them with salt,

Jam and jellies ave preserved by
sugar,

Ho‘(h inhibit the grouith of

mmv‘oov‘gams ms,
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