Fungi Mini-Lab
Draw a picture of what you see under the microscope, and label the parts.  If you can’t see your fungus well enough to draw a good picture, copy the drawing on page 564 of your book, and label it.

Organism of the Day

Organism:  Penicillium roquefortii
Does the name give you any clues about the organism?  Roquefort is the original blue cheese from the S. of France

Blue Color:  the blue color in the cheese is caused by the fungal spores-when you eat blue cheese, you are eating millions of fungus spores!!

Why it’s tasty:  To make cheese:

· First, the milk is curdled using bacteria-the bacteria produce an acid (think about doing a demo in class w/ milk and vinegar!)

· Then, the cheese is pressed to make a big block and squeeze out all of the whey (the liquid part)
· If the cheese has any special flavor (like blue cheese), the flavor/fungi/bacteria/color is injected…

· And finally, the cheese is left to sit in a nice, cool place to ripen….sometimes, for years!

Other fungi:  The white crust on the outside of other cheeses is the mycelium (the hyphae) of Penicillium camembertii.
