question loop – applied microbiology


	Q
	Name two foods that are produced using bacteria.


	A
	A petri dish.

	Q
	How do you make the blue bits in blue cheese?


	A
	Yoghurt and cheese.

	Q
	What is used to make bread and alcohol?


	A
	Using mould.

	Q
	Describe the structure of moulds.


	A
	Yeast.

	Q
	How do moulds reproduce?


	A
	They have thread-like hyphae with no separate cells.

	Q
	What is another word to describe anaerobic respiration in yeast?


	A
	Asexually, using spores.

	Q
	Why is yeast used in baking bread?


	A
	Fermentation.

	Q
	How is beer made?


	A
	The carbon dioxide given off in respiration causes the bread to rise.

	Q
	How is wine made?
	A 
	Starch is broken down to sugar by enzymes from the barley grains.  The sugar is then fermented.

	Q
	Why does yoghurt become thick?


	A
	Sugar from the grapes is used as an energy source for the yeast.

	Q
	Which food is made by separating curds and whey?


	A
	Bacteria produce lactic acid, which causes the milk proteins to solidify.

	Q
	Name three things that should be added to agar for bacteria to grow.
	A
	Cheese.

	Q
	How would you sterilise an inoculating loop?


	A
	Carbohydrates, proteins and minerals.

	Q
	Why is it important to seal petri dishes?


	A 
	By using the flame of a bunsen burner.

	Q
	Why should dishes not be incubated at a temperature above 25 degrees?
	A
	To stop unwanted microorganisms from entering.

	Q
	Name one useful product that can be made in a fermenter.


	A
	To stop pathogens from growing.

	Q
	Name three features of a fermenter.


	A
	Antibiotics.

	Q
	How is biogas made?


	A
	Air supply, stirrer, water cooled jacket.

	Q
	How are ethanol based fuels made?


	A
	From the anaerobic fermentation of waste plant materials.

	Q
	What is the name of the dish used for growing bacteria?
	A
	From the fermentation of sugar cane or glucose produced from maize starch.


