Student Worksheet for Microslide Lessons

#19 Helpful Bacteria

#20 Harmful Bacteria

Name_________________________________________________Period_______

Introduction:  Bacteria are unicellular organisms visible only through a microscope. Bacteria live all around us and within us. The air is filled with bacteria, and they have even entered outer space in spacecraft. Bacteria live in the deepest parts of the ocean and deep within Earth. They are in the soil, in our food, and on plants and animals. Even our bodies are home to many different kinds of bacteria. Our lives are closely intertwined with theirs, and the health of our planet depends very much on their activities.

Bacterial cells are so small that scientists measure them in units called micrometers (µm). One micrometer equals a millionth of a meter (0.0000001 m or about 0.000039 in), and an average bacterium is about one micrometer long. Hundreds of thousands of bacteria would fit on a rounded dot made by a pencil. (http://encarta.msn.com/encyclopedia_761574409/Bacteria.html)

Directions: You will use the micro-slide-viewer to explore the microscopic world of bacteria.  Examine each slide and read the description in the text folder.  Draw what you see in the space provided & answer the questions as you follow the worksheet.

SET 19  HELPFUL BACTERIA

Slide 1:  Bacteria of Decay


a. Describe the important role of these bacteria.


b.  

Slide 2: Bacteria of Fermentation

Slide3, 4 & 5 : Nitrogen- Fixing Bacteria 

Bacteria play a key role in making soil fertile. They convert nitrogen in Earth’s atmosphere into the nitrogen compound ammonia, which plants need to grow. Bacteria are the only organisms able to carry out this biochemical process known as nitrogen fixation. The bacteria able to fix atmospheric nitrogen usually live in association with plants, often integrated into the plant tissue. Bacteria in the genus Rhizobium, for example, form nodules (knobs) on the roots of beans and other plants in the legume family.

Slide 6: Bacteria in Vinegar

Slide 7:  Bacteria & Cheese

Slide 8: Sour Milk Bacteria

SET 20 HARMFUL BACTERIA

Slide 1:  Diptheria

Slide 2: Typhoid Fever

Slide 3: Pneumonia

Slide 4: Tuberculosis

Slide 5: Blood Poisoning

Slide 6: Food poisoning

Slide 7: Potato Ring-Rot

Slide 8:  Apple Fire Blight

