
GRADE 10 CONSUMER STUDIES- LESSON 3 

PATHONGENIC MICRO-ORGANISMS  

 
Please through the topic on Pathogenic Micro-Organisms (Page 130 of your textbook)  

 

Below is a summary of the topic. 

 

PATHOGENIC MICRO-ORGANISMS 

 These are micro-organisms that cause illness. 

 Examples include: Clostridium botulinum and Salmonella. 

 

 

Clostridium botulinum  

 Produces a toxin which causes botulism. 

 It is a life-threatening illness. 

 It involves canned foods, meat, sausages etc… 

 More than 6 hours of cooking are needed to kill the spores at boiling temperatures. 

 

 

Salmonella 

 Intestinal infection 

 Involves eggs, undercooked meat and dairy products. 

 It is destroyed by heating the food to 60°C and holding it there for at least 10 minutes. 

 

 

IDEAL CONDITIONS FOR PATHOGENIC DEVELOPMENT 
 

 FOOD – Will grow in any food except pickles. 

 

 MOISTURE – It usually does not grow in dried foods. 

 

 TEMPERATURE – Room temperature is ideal for any bacterial growth. 

 

 OXYGEN – Some bacteria are aerobic (need oxygen to grow) 

 

 

EFFECTS OF PATHOGENS ON FOOD 

 You cannot always tell whether food has gone off / bad. 

 Most food- poisoning bacteria are odourless, colourless and tasteless. 

 

 

 

 

 

 

 



ACTIVITY 

Copy and complete the table below in your notebooks. 

 

 

 

 

 

 

 

 

 

 

1. People who do not eat meat. _________________________ 

2. Illness due to eating  food that is contaminated by toxins. _________________ 

3. Food and drink that is consumed regularly. _________________ 

4. How much and how frequently a person eats. ____________________ 

5. Causes chemical changes in food. _________________ 

6. A factor that influences our eating patterns. _______________ 

7. This type of diet provides all the necessary nutrients in appropriate 

quantities. ___________________ 

8. Microscopic, single celled fungi. _________________ 

 

MARKING MEMORANDUM 

1.  Vegetarians 

2.   Food poisoning  

3.   Diet 

4.   Diet plan 

5.   Enzymes 

6.   Culture 

7.   Balanced 

8.   Yeasts  

 

Balanced,   Culture,  Food poisoning, 

Vegetarian,   Diet,   Diet Plan, 

Enzymes,  Meal Pattern, Bacteria, 

Yeasts,  Pathogenic Micro-Organisms 


