Microbes

Microbes are tiny living organisms. Sometimes they are useful but sometimes they make us ill.
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Bacteria

Smallest living organisms.

Used to make yoghurt, useful in decomposing things.

Can make food go off.

Can make us very ill eg cholera.

Fungi (eg mushrooms and mould on bread)

Very large group of microbes.

Can be eaten eg mushrooms

Can cause plant disease or make food go off

Viruses

Smaller than bacteria, can only multiply inside a host. Cause chicken pox, influenza etc.

Living Things

Movement

Respiration

Senses

Growth

Reproduce

Excrete

Nutrition

(First letters spell our MRS GREN)

Growing Yeast

Yeast is used in bread-making and in beer. It needs to be warm and have some sugar. 

Microbes in Food Production

Yeast – bread, beer, wine

Bacteria – cheese, 

Microbes and Disease

Microbes can enter our bodies

Through food

Breathing in droplets from sneezes

Cuts in our skin

Keeping Bacteria Out

Tears, snot, hairs and wax

Our bodies use our skin, white blood cells and immune system to defend us against bacteria and viruses.

Immunisation is where we are given a little bit of a dead organism (a vaccine), and our bodies produce lots of antibodies to fight it. We are then ready to fight off the live organism.

Antibiotics only work against bacterial infections. They do not work on viruses, which is why they do not work on sore throats, colds or the ‘flu. 

Antibodies can be passed through the placenta to unborn babies. The mother’s first milk is very important as it contains lots of antibodies as well.

