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https://sites.gcoogle.com/a/eths202.org/mr-smith-s-classroom-

web/home/ap-environmental-science/phylogeny-project-resources
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Most bacteria, some yeasts,

lactic acid bacteria are major spoilage flora
Most yeasts, mycoloxin-producing molds,
spoilage often by molds and yeasls

Staphylococcus aureus may grow
Most molds, no growth of pathogenic

Number of growing microbes —

Most cocei, lactobacilli, some molds, Saimonella,

pathogenic and spoilage organisms
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0.87-0.90

0.91-0.95

0.80-0.87
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bacteria

Most halophilic bacteria @5& 0.75-0.80
&
Xerophilic molds 0.65-0.75
Osmophilic yeasts 0.60-0.65
MNo
growth . . . . <089
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Water activity

https://www.sciencedirect.com/topics/medicine-and-dentistry/microbial-growth
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https://mrmeestudio.com/portfolio/primary-emp/primarygsmp11/
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https://puechkaset.com/
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Factors That Reduce Shelf Life

of Fresh Produce

Humidity

o ©

Ethylene Microbial Growth
(o] ‘3\[’ ‘
¢

Physical Damage Temperature

https://onethird.io/9-methods-to-extend-shelf-life-fresh-produce/
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Campylobacter
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Bacteria and Viruses in food. I j

Clostridium perfringens

1))

E. coli 2 EW,; O “\
Listeria b();“ $(> |\ ﬁ
Norovirus ;
Salmonella

https://medthai.com/
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Helpful /useful microorganisms in fooel.
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. Saccharomyces cerevisiae

Soy Sauce
“A fine product since 3000 BC”

* Soy beans are fermented

. A Sperg[( ( UsS Oryzae * Different fungus Aspergillus oryzae
. L. plantarum

. Thiobacillus ferrooxidans

gryphonscry wordpress.com http:/fwww.yellowman.d www bio nite go jp/ngac/e/rib40-e htmi
klimages/medium/food’
n8715035110106_MED
P9

https://www.femina.in/wellness/diet/all-you-need-to-

know-about-fermented-foods-99336.html



Pyruvate

ol B ™

Saccharomyces

Aspergilus  Lactobacillus

4 4 g g 4

|
Lactic acid Ethanol + CO, Ethanol Carbon dioxide

Bread

Lactic acid

Soy Sauce Cheese, Yogurt Beer

http://microbiologyd.blogspot.com/2015/08/role-of-micro-organisms-in-food.ht






