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Microorganism: Friends and Foes




Microbes and humans

friendly microorganisms

Harmful microorganisms

®" Pharmaceutical manufacturing

e e e

® Factors causing
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serious illness

®* Commercial wine production

® Making curd from milk " Food poisoning
® Manufacturing of vinegar " Rotting food

® Development of antibiotics ® Making plants and

O —
animals sick
\

" Development of vaccines

" Increase in fertility of trees and

plants



Friendly Microorganisms







Harmful Microorganisms
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Pathogen enter our bodies by the air we breath,

the water we drink or the food we consunye-, © mwm QW)
®" They can also be transmitted through direct W&[\‘l‘a{ dﬁmd Wﬂ% \é'
contact with an infected person or by an @ W;‘h ACRT| é’ 4N
animal. 0 TR eT(\ @Wﬂ i ?«W‘T'
® Communicable disease are microbial disease

~
that can spread from an infected person to a e WL I S Fﬁdt &T{Mﬁ

healthy person by air, water, food and physical | Yl mauﬁ

contact 7\ ~—" m%\ﬁ%m
are the example of such W% WW m

communicable disease
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- 1e prevent and the spread of thy ent and the spread of the commumcable disease distance must be

kept from the infected individual . \, TV
o Qom-n animals act as/Carriers pf disease causmg . exp.
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Summary (comparison)
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Keep the patient in complet@ Keep the
personal belongings of the pati
those of the othersVaccination to be given at

Air/ Contact ‘ 'suitable age.
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drinking water. Vaccination.

_ Maintain @rsonal hygiene and good sanitary
m habits. Consume pro cooked food and boiled

Drink boiled drinking water.(Vaccination.

Use mosquito net and repellents. Spray Insecticides
and control breeding of mosquitoes by not
allowing water to collect in the surroundings.
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Disease causing microorganisms in animals
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® Several microorganism not only - : 3ty et 3 afew
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cause disease in human and plant e
" T T R i ot = @ s e
but also in other animals. for %‘QW

exampl¢ anthrax)1s a dangerous a

e

human and cattle disease cause by .

a bacterium.

" (F oot?and! moutlb disease of the

cattle is caus
" {Robert koch ﬁ 1876) discover the

bacterium (bacillus anthracis)
e e

which is causes anthrax disease







Disease causing microorganisms in plant

Table 2.2: Some Common Plant Diseases caused by Microorganism:
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Plant | Micro- | Mode of
Disecases organism Transmission
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Food Poisoning

Food Poisoning

Abdominal Diarrhea Fever Nausea Malaise
pain Vomiting



®" Food poisoning could be caused by

" gEudial g @Od R T 9

eating food that has been spoilt by Gﬁﬁ faraTehaT 2t At 2l
microorganism . *  {FaTE g2t S-S TUR 9T U
" Toxic substance are some time IS ITA g’m T I g &

produced by microorganism that R R St _ﬂﬁ-ﬁﬁ ¥ o T’i‘tﬁt

grow on our food IO W T %gﬁ 21 ATl
® These contaminate the food, ) wﬁvnm T W tfrem

causing serious illness and even ATHT aﬁmﬁm @ AR 9 @O

(Death ) as a result it is a critical '@T “m
M

that we preserve food to keep it
ﬂ

farm is spoiling




Food Preservation
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® {Salt and edible oilJare common chemical

used to inhibit the growth of the
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microorganisms lik as a
@ W W result they are referred to as a

% W‘\H‘ SU'QP'H T & &I = To prevent microbes from attacking
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W%\ ﬂﬁwyﬂﬁa‘ pickles, we add salt or acid
m?‘ v (Wﬂ( M“ M(’Q“f)resen atives . common preservatives

m mcludes and(sodium)
@ i?lli’ﬂq éxi‘,& m metabisulphite, these are also used to

prevent spoilage in jam and squashes




Meat and fish are covered with|dry salt)

Salting in also used to prevent Amla,

raw mangoes, tamarind and other fruit

e

and vegetables.
Use of !oil and vinegar]prevent spoilage
of pickles because bacteria cannot leave
in such environment .
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Vegetable, fruit, fish and meet are often

preserved by th@
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Process of Pasteurization

Pasteurization of milk (4% 9 T¥GRET )

* HTST: High temp. Short time72°C 15 seconds

(=5 e~ SRR —— =

* UHT : Ultra high temp.,130-135 °C 1 second

e

Pasteurization:
/ * Kills and removes all pathogens(100%)

-~ Kills most non pathogens (99%)
* Surviving organisms are spore formers, ‘30‘ 'bsot"—‘ M‘
thermoduric and thermophilic organisms w
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