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You should be able to find the information necessary to answer these questions in Tortora, Funke, and Case, or in lecture. However, for a fuller understanding of the concept, or to add more detail to your answer you are encouraged to use other sources (see on-line resources by chapter)

Name and describe the five different categories of temperature ranges for growth. For each state their T opt. 
Why are most human pathogens mesophiles? 

Listeria is a common source of food poisoning in foods that were previously refrigerated. To which temperature preference category does Listeria belong? Why is Listeria of particular medical concern? What type of products are the highest risk of transmitting Listeria, and how are these foods treated to eliminate Listeria bacteria. 
Before the invention of refrigeration foods were commonly preserved by creating a hypertonic environment. Draw a hypertonic environment is relative to a bacteria cell, and explain why a hypertonic environment would inhibit bacterial growth. Provide three examples of different techniques that were used (and still are used today), to create hypertonic environments. Provide examples of foods preserved by each of the three techniques. 
Explain the difference between the following; obligate aerobes, facultative anaerobes, obligate anaerobes, aerotolerant anaerobes, and microaerophiles. Diagram where each organism would grow in fluid thioglycollate medium. 
Name three toxic forms of oxygen. Describe the enzymes possessed by facultative anaerobes that allow them to detoxify forms of oxygen that are fatal to obligate anaerobes. 
Most bacteria have a limited range of pH at which they can grow best. What is the optimum pH for growth of most bacteria? What name is give to an organism that can tolerate acidic conditions? What adaptations do these organisms need to possess in order to survive, and provide an example of such an organism. 

Before the invention of refrigeration foods were commonly preserved by pickeling. Pick an example of a pickled  food and explain how it is made, and how this process is effective at preventing spoilage of food. 
What does the term fastidious mean when used to describe bacteria? Provide an example of a fastidious bacterium. What would a clinical microbiologist need to do in order to culture such an organism?

Draw a table in which you describe the following types of growth medium: chemically defined, undefined, selective, differential, complex. 

Why would a clinical microbiologist inoculate a chocolate agar plate with a sample from spinal fluid? 

 

What is generation time? What is exponential growth? What may account for the switch from the log phase of growth to the stationary phase of growth of a microbial culture? During which phase of bacterial growth is penicillin most effective? An experiment began with 4 cells and ended with 128 cells. How many generations did the cells go through? 

Diagram and thoroughly define the phases of a typical bacterial growth curve.  What is happening during each phase?  [Label the axes of your graph].

Describe the technique for performing a serial dilution on a sample of water from a well. Why would a food microbiologist perform a serial dilution before making a microbial count of a food? 
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