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Microorganisms Can Make Food |

; |
= Made by adding bacteria to milk. Bacteria turn sugar

in milk into lactic acid. Milk clots & thickens into
yoghurt.




Microbial control
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sterilization by heat
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autoclave

Pressure Regulating Device

Pressure Gauge Safety Valve

Autoclave Lid

Handles

<— Autoclave Body

Steam Release Valve

Vacuum Release Valve

Outer Stand
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Pressure Salety Steam exhaust
gauge valve

Exhaust Steam
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Pressure regulator

Exhaust to atmosphere

Steam from
jacket to chamber
‘J \ or exhaust
from chamber
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condensate >3

Steam jacket

Steam supply

perature-




>4 1

1.1.1.2 n1svilsidasiaudau

aQ

(Tyndallization) LﬁumﬁhL%@Q@um?ﬂ‘ﬁqmiﬂﬁﬁ@uﬁ
YU 100 mmm@mm Fnaunm 1 $alus Tneldezazioan
33U 7 Az A%3 uAAzASIUIz T AN e srinnl 24 FaTu
‘Emﬂfmf]iumwﬂmaumﬂmeﬂmgﬂmmwm AR A
mm?wazL%@mwﬁm‘ﬁliaimmaaiﬁgmmﬁ@ﬂﬂdw 100 B9AN

= Y o v a9|J d9|/ di =l v
LGI]ZQLGI]EI@II@ LW’?’]%@%%’]GLM@’M’]?L@‘FNLGH@LZQ’QNL@EIQMJ’]’]WVL@



TERILIZATION

(tyndallization)

» Exposed to live
steam for 30 mins
for 3 consecutive
days

» VVegetative forms
are destroyed
except
endospores L
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wievavieu (hot air oven)
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thymine dimer

thymine dimer

: hydrogen bond
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e« Osmotic Pressure

— Hypertonic environments, (increased salt or sugar), cause
plasmolysis

— Cell wall protects bacteria from hypotonic environments

— Extreme or obligate halophiles require high osmotic
pressure

— Facultative halophiles tolerate high osmotic pressure
Normal

bacterial cell 1s
80-90% water

Plasmolysis in a
hypertonic high
salt solution

NaCl 0.85%
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Ultrasonic wave
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