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PART 2 — ENGLISH

8 Chapter Summary

©® Microorganisms are organisms that cannot be seen with the naked eye; they can only be seen with the help of an instrument (microscope).
Microorganisms are divided into four main groups — (i) Bacteria (ii) Fungi (iii) Protozoa (iv) Algae.

® Viruses are also microscopic but differ from other microorganisms — they multiply only inside a host; outside the body they remain non-living and
inactive, and become active only after entering a body.

® Some viral diseases — cold, influenza, AIDS, cough, etc.
® Friendly (useful) microorganisms are those that are beneficial to us and are used for various purposes.

® They are used in making curd, bread and cakes; microorganisms have also been used since ancient times to make alcohol.

Some microorganisms increase the fertility of the soil.

Lactobacillus bacteria convert milk into curd.

Yeast produces carbon dioxide gas during respiration.
Fermentation is the process in which alcohol or wine is made from fruit juices — yeast breaks down natural sugars and converts them into alcohol.

® An antibiotic is a medicine that stops the growth of bacteria or destroys them completely.

Examples — Penicillin, Streptomycin, Tetracycline, Erythromycin, etc.
® Alexander Fleming discovered Penicillin in the year 1929.

® Vaccination generates antibodies in the body of infants and children that destroy disease-causing microorganisms; diseases like cholera and
tuberculosis can be prevented through vaccination.




® Communicable (infectious) diseases are those that spread from an infected person through air, water, food or physical contact — such as cholera,
cough, etc.

©® Microorganisms decompose dead organic waste (rotten plants, dead organisms) and convert them into simple substances, which are reused by
plants and animals — thereby purifying the environment.

® The atmosphere contains about 78% nitrogen gas.
The main agent spreading communicable diseases is the housefly.

® The vector of malaria is the female Anopheles mosquito.

® Bread or idli rise/ferment because of the growth of yeast cells.

® The vector of the dengue virus is the female Aedes mosquito.

time.
® Pasteurization is heating milk to 70°C for 15-30 seconds and then suddenly cooling and storing it, which stops the growth of microorganisms.

©® Antibiotic medicines should always be taken on a doctor's advice and the full course should be completed, otherwise they become less effective when

| ® A preservative is a chemical substance such as salt and edible oil, generally used to stop the growth of microorganisms and keep food safe for a long
| needed again in the future.

? Additional Questions & Answers

Q. What are microorganisms?

A. Organisms that cannot be seen with the naked eye, and can only be seen with an instrument (microscope), are called microorganisms.

A. Into four main groups — Bacteria, Fungi, Protozoa, Algae.
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Q. What are viruses? Name some common diseases caused by viruses.

A. Viruses are microscopic but multiply only inside a host; outside the body they are non-living/inactive and become active only on entering a body.
Diseases — cold, influenza, AIDS, cough, etc.
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Q. What are friendly microorganisms? Why are they useful to us?
A. Microorganisms that are beneficial and useful for various purposes — making curd, bread, cake, alcohol, and increasing soil fertility.
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Q. Name the bacteria that convert milk into curd.
A. Lactobacillus bacteria.
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Q. Which gas does yeast produce during respiration?
A. Carbon dioxide gas.
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Q. Name the process in which alcohol or wine is made from fruit juices.
A. Fermentation.
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Q. What is fermentation?

A. The process in which yeast breaks down the natural sugar in fruit juice and converts it into alcohol/wine.
4

Q. What is an antibiotic?

A. A medicine that stops the growth of bacteria or destroys them completely.

A. Penicillin, Streptomycin, Tetracycline, Erythromycin, etc.

Q. Who discovered Penicillin, and when?
A. Alexander Fleming, in the year 1929.
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Q. Why are infants and children vaccinated?

A. To generate antibodies in the body that destroy disease-causing microorganisms; diseases like cholera and tuberculosis can be prevented through
vaccination.

Q. What are communicable diseases?
A. Diseases that spread from an infected person through air, water, food or physical contact, such as cholera, cough, etc.

Q. Name the biological nitrogen fixers.
A. Rhizobium bacteria and blue-green algae.

Q. What benefit does nitrogen fixation provide to soil?
A. (1) Nitrogen is added/enriched in the soil. (2) The fertility of the soil increases.

Q. How are microorganisms useful to us in purifying the environment?
A. Microorganisms decompose dead organic waste into simple substances, which are then reused by other plants and animals.

Q. What percentage of nitrogen gas is present in the atmosphere?
A. 78 percent.

Q. What is the main agent of communicable disease?
A. The housefly.

Q. Name the vector of malaria.
A. The female Anopheles mosquito.

Q. What is the reason bread or idli rises/ferments?
A. The growth of yeast cells.

Q. Name the vector of the dengue virus.
A. The female Aedes mosquito.

Q. Suggest any three measures to prevent the spread of mosquitoes.
A. (1) Do not let water stagnate anywhere. (2) Sprinkle kerosene oil/petrol on collected water. (3) Keep the surrounding areas clean.

Q. Describe how typhoid disease is transmitted.
A. This disease is transmitted through water.

Q. Describe how cholera is transmitted.
A. This disease is transmitted through water/food.

Q. What is a preservative?
A. Chemical substances like salt and edible oil, generally used to stop the growth of microorganisms and to keep food safe for a long time.

Q. What is pasteurization?
A. Heating milk to 70°C for 15-30 seconds and then suddenly cooling and storing it; this stops the growth of microorganisms.

Q. What is an antibiotic? What precautions should be taken while taking antibiotics?

A. Medicines that destroy disease-causing microorganisms or stop their growth are called antibiotics. They should always be taken on a doctor's
advice and the full course should be completed, otherwise they become less effective when needed again.
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