
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

MICROORGANISMS 

(living organisms 

which cannot be seen 

by naked eye) 

HARMFUL MICROORGANISMS 

MAJOR GROUPS WITH 

DISEASE USEFUL MICROORGANISMS 

BACTERIA 

(TYPHOID) 

VIRUSES 

(CORONA) 

ALGAE 

(ALGAL BLOOM) 

FUNGI 

(RING WORM) 

PROTOZOA 

(MALARIA) 

 

 

MAKING OF FOOD ITEMS 

MAKING OF COMMERCIAL 

PRODUCTS 

PRODUCTION OF MEDICINES 

INCREASING SOIL FERTILITY 

(e.g., Rhizobium) 

CLEANING THE 

ENVIRONMENT 

SPOILAGE OF FOOD 

DISEASES IN HUMAN, 

ANIMALS AND PLANTS 

FOOD PRESERVATION 

PATHOGENS SPREAD 

THROUGH AIR, WATER, 

FOOD, VECTORS 

CHEMICAL 

METHOD 

HEATING 

DEHYDRATION 

PRESERVATION 

BY OIL 

ANDVINEGAR 

ADDITION OF SALT 

COOLING OR 

FREEZING 

CANNNING OR 

VACUUM 

PACKING 

ADDITION OF 

SUGAR 

PASTEURISATION 

CONCEPT 

MAP Class 8 chapter 2: MICROORGANISMS: FRIEND AND FOE 

MAKING CURD (Lactobacillus) 

MAKING BREAD (YEAST) 

MAKING OF ICE CREAM (ALGAE) 

PRODUCTION OF ALCOHOL, 

BEER, ETC 

PRODUCTION OF COFFEE AND 

TOBACCO 

PRODUCTION OF LACTIC ACID, 

CITRIC ACID AND ACETIC ACID 

PRODUCTION OF ANTIBIOTICS 

PRODUCTION OF VACCINES 

DECOMPOSING DEAD 

ORGANIC MATTER 

Microorganisms are 

classified into four 

major groups: 

Bacteria, Fungi, 

Protozoa and some 

Algae. 

Viruses are microscopic but 

they reproduce only inside 

the cells of host organisms. 


