[TOPIC 1] Microbes in Household Products,
Industrial Products and Sewage

Treatment

Microbes are the major components of biological
systems on the earth. They are present
everywhere, i.e. in soil, water, air, inside our
bodies and those of other animals and plants.
They can also be found deep inside the geysers
(thermal vents with temperature around 100° €),

deep in soil, under the layer of snow and in highly
acidic environments.

Microbes are so minute that they cannot be seen
by naked eyes. Various types of microbes are

Protozoa, bacteria, fungi, virus, viroids and prions
(proteinaceous infections agents).

1.1 Microbes in Household
Products

The common products obtained by the use of
microbes are curd, dough, toddy, cheese, etc.

Curd

Curd is formed by adding bacteria such as
Lactobacillus and Lactic Acid Bacteria (LAB)
in milk.
(7) A small amount of curd is added to the
fresh milk as starter, which contains
‘millions of LAB.

(i) LAB at suitable temperature multiply and
convert milk into curd, which also improves
its nutritional quality by increasing vitamin-
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(#if) During growth, LAB produce acids that
coagulate and partially digest the
milk proteins.

(iv) LAB also checks disease causing microbes in
the stomach.
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Dough

Dough is formed by the fermentation caused by
bacteria.

(7) Dough used to make bread, is fermented
using baker’s yeast (Saccharomyces cerevisiae).

(1) Carbon dioxide released during the process
of fermentation gives the fluffy appearance
to dough.

(1if) Dough is used to make foods like idli, dosa,
in addition to different types of breads.

Toddy

Toddy is a traditional drink of Southern India. It is
made by the fermentation of sap from palm trees
by bacteria. It is a refreshing drink which can be
used for producing vinegar, jaggery or palm sugar.

Cheese

Cheese is made by the partial degradation of milk
using different microbes.

() Swiss cheese is made by a bacterium
Propionibacterium shermanii. The large holes
in this cheese are due to the production of
large amount of CO, by the'bacterium.

(11) Roquefort cheese is made by the ripening
with by fungi, Penicilliym roqueforti to obtain
a specific flavour. It is the best known
cheese made from sheep’s milk.

Camembert cheese employs Penicillium
camemberti for ripening.

Other Products

Microbes are also used to fe

rment fish, soybean
and bamboo shoots to make food.



















* Overall increase in plant growth and
development.

(iii) Cyanobacteria as biofertilisers

(a) Cyanobacteria are autotrophic microbes,
many of them fix atmospheric nitrogen.

(b) Examples of cyanobacteria are Anabaena,
Nostoc, Oscillatoria, etc.

(c) Blue-green algae also add organic
matter to the soil and increase its

fertility.
Use of Biofertilisers

A number of biofertilisers are available
commercially in the market. Farmers use them in
fields to replenish soil nutrients and to reduce
dependence on the chemical fertilisers. Also these
biofertilisers do not allow the pathogens to

flourish and these are non-polluting.



