
GRADE 10 CONSUMER STUDIES - LESSON 2 

Please read through the topic on Micro-Organisms (Page 129  ) 

Below is a summary of the topic. 

 

MICRO-ORGANISMS 

 Micro-organisms are found everywhere, on your hands, on food, in water etc… 

 

 All micro-organisms need food, moisture, a favourable temperature to grow and 

develop. 

 

 To prevent micro-organisms from multiplying: 

 Use high temperatures to destroy micro-organisms and enzymes 

 Use low temperatures to control the growth of certain micro-organisms 

 Prevent cross-contamination 

 Use preservatives such as sugar, salt and vinegar 

 

 Examples of micro-organisms include:  

1. Bacteria 

2. Moulds 

3. Yeasts 

 

 

 

 

1. BACTERIA 

 Most common micro-organism. 

 Dirty hands easily pick up bacteria that can contaminate food. 

 Equipment is a major source of cross-contamination Eg. Using the same knife to cut 

raw meat and cooked meat without washing it. 

 Bacteria grow and multiply with enough warmth, 25 – 30% available moisture and 

food. 

 Some bacteria are aerobic (They need oxygen to grow). 

 Some bacteria are anaerobic (Will develop in vacuum packed food). 

 Most favourable temperature for bacterial growth is between 20°C - 50°C. 

 Bacteria is destroyed at 60°C. 

 Bacteria multiplies at 37°C (Most favourable temperature for growth). 

 

 

 

 

 

 



2. MOULDS 

 Moulds are tiny plants just visible to the naked eye. 

 Moulds settle and grow on food. 

 When food is contaminated, the outer part is affected by mould growth. 

 When you cut away the mouldy part of food, the rest might look safe to eat, 

however, it is best to discard it completely as it might contain mycotoxins (poison) 

 Mould grow well in moist, warm conditions. 

 

 

 

3. YEASTS 

 Yeasts are microscopic, single-celled fungi. 

 Yeasts spoil fruit, fruit juices, jams etc…. 

 Yeast grows by eating sugar and flour, like the flour found in bread, and excreting 

carbon dioxide that forms lots of tiny bubbles. 

 Yeast can be used in a positive way. 

 It is the driving force behind fermentation, the “magical” process that allows a dense 

mass of dough to become a well-risen loaf of bread. 

 

 

 

ACTIVITY: 

Practical Task 

 

 You will need a slice of bread (any type of bread will do / a roll / roti..). 

 Lightly sprinkle some water on the bread. 

 Place the bread in a sealed plastic bag /a packet well knotted and airtight. 

 (Must be see through, so you can observe without having to open it) 

 Keep the bag/ packet in a warm, dark place in your kitchen. 

 Observe what happens to your bread after 7 days (Do NOT open the packet). 

 Write down your observations. 

 

After you have completed your observation: 

 Discard of the bag/ packet immediately after writing down your observation. 

 Do not smell the bread, try to taste the bread or even take it out of the packet after the 

experiment. Just throw it away. 

 

 

Marking Guideline: 

 Learner response  

 Should be able to see moulds  

 If your bread has gone dry…….. You did not moisten it enough to develop moulds. 

 

 


