Micro organisms: classification

Bacteria

Algae Micro organisms Protozoa

m
Causes diseases Connecting link
both in plants and Virus between the living

animals and the nonliving

Placed separately

Reproduces only

inside the host body




Friendly micro organisms

Helps in
formation of food
products: curd,
cheese ,cheese
and bread

Commercial use
of
microorganisms

Large-scale
production of
alcohol and wine
using yeast

Medicinal use:Micro
organisms are source of
antibiotics

FRIENDLY MICRO-
ORGANISMS

Helps in increasing
soil fertility

Some bacteria and
blue green algae
are able to fix
nifrogen from the
atmosphere to
enrich soil with
nitrogen

Play a key role in
cleaning the
environment

By the action of
microbes the plant
waste gets
converted into
manure




Harmful microorganisms

Plant diseases

Yellow vein mosaic caused by Citrus canker

of Bhindi (Okra) microorganisms

Virus Rust of wheat Bacteria






Food preservation

Sugar: reduces the
moisture content

which inhibits the

growth of bacteria

Common salt: it
checks the growth
of bacteria

Methods of food
preservation

Heat and cold
treatment: both high
and low
temperature inhibits
e growth of

microbes

Chemical method:
sodium benzoate
and sodium
metabisulphite are
common Chemicals
used




Nitrogen cycle

Nitrogen in air 78%

[ Denitrification
Biological, industrial
and atmospheric
fimation
Mitrates

Plant Protoplasm

Nitrification

Death and
Nitrites Decomposition

As food

Animal protoplasm

Mitrification

Ammonification

Ammonia




