
 

CONCEPT MAP  CHAPTER 2 – MICROORGANISMS – FRIENDS OR FOE 

 

 MICROORGANISMS 

ALGAE FUNGI BACTERIA 

& YEAST 

PROTOZOA VIRUS 

BENEFICIAL MICROORGANISMS TOXIC MICROORGANISMS 

NITROGEN CYCLE - INCREASE 

SOIL FERTILITY BY FIXING 

NITROGEN (CYNOBACTERIA-

RHIZOBIUM) 

 

FOOD POISONING 

PATHOGENS SPOIL FOOD, 

CLOTHING, LEATHER 

COMMUNICABLE DISEASES 

CHOLERA, TUBERCULOSIS, 

COMMON COLD, CHICKEN 

POX, DENGUE, COVID, 

MALARIA 

 

USEFUL IN THE 

PRODUCTION OF WINE, 

ALCOHOL, CAKE, 

BREAD(YEAST), CURD 

(LACTOBACILLUS),  

 USEFUL IN CLEANING UP 

THE ENVIRONMENT, 

COMPOSTING 

 

ANTIBIOTIC MEDICINES 

FROM BACTERIA AND FUNGI 

ERYTHROMICINE, 

PENICILLIN 

 

VACCINATION AGAINST 

DISEASES LIKE 

TUBERCULOSIS 

FOOD PRESERVATION - PASTEURISATION, 

PRESERVATIVES – SODIUM BENZOATE, 

SODIUM METABISULPHITE, SALTING & 

SUGARING, REFRIGIRATION 


