
 
Class VIII 

8th Nov to 13thNov 2021 

Name of the chapter 2: MICROORGANISMS: FRIEND AND FOE (Page 24-26) 
Timing: 35 minutes (2 periods) 

 
PERIOD 1 

 
PERIOD 2 

STEP I:  
Study the following topic from textbook:  
Pg: 24- 25  

 Table 2.1 
 Disease causing microorganisms in animals 
 Disease causing microorganisms in plants 
 Food poisoning 

 
STEP II:  
If you have any doubt clear them with your subject teacher (Please check 
name and number of the subject teacher from the school website) 
 
STEP III: 
Revise using the following bullet points:  
 
Some human diseases caused by micro organisms: 

Human disease Causative 
organism 

Mode of transmission 

Chicken pox 
Polio 
Measles 
Hepatitis-B 

Virus 
Virus 
Virus 
Virus 

Air/Contact 
Air/Water 
Air 
Water 

Tuberculosis 
Typhoid 
Cholera 

Bacteria 
Bacteria 
Bacteria 

Air 
Water 
Water/Food 

Malaria Protozoa Mosquito 
 

STEP I: 
Study the following topic from textbook:  
Pg: 25- 26 

 2.5-Food Preservation 
 

STEP II: 
If you have any doubt clear them with your subject teacher (Please check name 
and number of the subject teacher from the school website) 
 
STEP III: 
Revise using the following Bullet points: 
 
 Food preservation: Food preservation is the method of preserving food 

from being spoilt by the microbes.  
Food preservation is necessary so that microorganisms do not grow on 
food and produce toxic substances and food can be prevented from 
spoilage for a longer time.  

 Methods of preservation: 
 Chemical Method:  

Adding chemical preservatives to prevent growth of microbes.  
Preservatives: The chemicals that are used to check the growth of 
microorganisms in food are called preservatives. Examples: Salt, sugar, 
edible oil and vinegar.  
Common chemical preservatives: Sodium meta-bisulphate and sodium 
benzoate  

 Preservation by Common Salt:  
Salt removes water and kills bacteria. Used to preserve meat, fish, amla, 



 
Some plant diseases caused by microorganisms: 
 

Plant disease Causative 
organism 

Mode of 
transmission 

Citrus canker Bacteria Air 

Rust of wheat Fungi Air/seed 

Yellow vein mosaic of Okra 
(Lady’s finger) bhindi 

Virus Water 

 
Cattle diseases caused by microorganisms: 
 

Cattle disease Causative organism 
Anthrax Bacterium called Bacillus anthracis 

Foot and mouth disease virus 
 Anthrax also affects human.  
 Bacillus anthracis was discovered by Robert Koch in 1876. 

 
Food Poisoning: 

 Microorganisms that grow on our food sometimes produce toxic 
substances. These make the food poisonous causing serious illness and 
even death. This food-borne illness is called food poisoning. 

 
STEP IV: 
Solve the questions as below:  
 

1. Anthrax is a caused by __________. 
a) protozoa      
b) bacteria        
c) some fungi    
d) virus 
Ans: b)bacteria        
 

2. Name a plant disease caused by fungi. 

raw mangoes and tamarind.  
 Preservation by Sugar:  

Sugar reduces moisture content which inhibits growth of bacteria. Used in 
jams, jellies, squashes.  

 Preservation by oil and vinegar: 
 Prevents growth of bacteria in a medium containing oil and vinegar. 
Used in pickles and in preserving vegetables, fruits, meat and fish.  

 Heat and Cold treatment: 
 Refrigeration: Low temperature inhibits growth of microbes. So, food is 
stored in refrigerator. 
 Boiling: Boiling kills many microorganisms.  

 Pasteurisation: The process in which milk is heated to 70°C for 15 -30 
seconds and then suddenly chilled and stored is called pasteurisation. So, 
milk that comes in packets does not spoil. Louis Pasteur discovered the 
process of pasteurisation.  

 Storage and packaging: 
 Dry fruits and many vegetables are preserved in airtight/air sealed 
containers. The absence of air prevents the growth of bacteria or fungi. 
 

 STEP IV: 
Solve the questions as below: 
 
1. Spoilt food can be identified by :  
a) bad taste  
b) bad smell  
c) change of colour in the food  
d) all of these  
Ans: d) all of these  
 
2. Raw vegetables and fruits are kept in refrigerators whereas jams and pickles 
can be kept outside. Give reason.  
Ans: It is because pickles and jams contain preservatives such as sugar, salt and 
other ingredients in them.  
 
3. Define the term pasteurisation. 



 
Ans: Rust of Wheat 

 
3. Name 2 air borne and 2 water borne diseases. 

Ans: Refer to bullet points. 
 

4. Write a short paragraph on the harms caused by microorganisms. 
Ans: Microorganisms called pathogens cause disease in humans, plants 
and animals. Pathogens enter a healthy body through air, water, 
contaminated food and from an infected person by direct or indirect 
contact or by the carrier. They cause diseases like cholera, typhoid, 
malaria etc in humans, Anthrax, Foot and mouth disease in cattle and 
plant diseases like Rust of wheat, yellow vein mosaic in okra etc. 
Microorganisms also grow on our food and cause food poisoning. 
  

5. What causes food poisoning? 
Ans: Food poisoning could be due to consumption of food spoiled by 
some microbes. 

 
END OF DAY 1 

Ans: The process in which milk is heated to 70°C for 15 -30 seconds and then 
suddenly chilled and stored is called pasteurisation. 
  
4. Name two chemical preservatives.  
Ans: Sodium meta-bisulphate and sodium benzoate 
 
 
 
 
 
 
 
 
 
 
 
 
 

END OF DAY 2 
 

 


