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Need for Food Safety
(Invisible World of  Microorganisms)
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Level 3: 12 to 17 years
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Hey , I am Master

Sehat  your Safe & 

Nutritious 

Food @ School 

SUPERHERO! 

This is my 

SNF@School 

Crew 

Hello Friends , I am 

Dr. Sara

Hey , I am Miss Sehat 

Your Safe & Nutritious 

Food  @ School 

SUPERHERO!  
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You all are familiar with  

Germs or Microorganisms?
They are very small living creatures present
everywhere, we cannot see them

They do not have legs or wings but can
reach all places

Such Microorganisms can make us sick .
If they get food, water and warmth they
grow very fast

A single Microorganism can grow and
become 100 in less than 3 hours
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Bacteria are 1/1000 th of a mm in size. See the 
mm marking on your scale.

(1mm= 10cm)

Microorganisms are very small in size
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But  do you know how  they 

spread? 

Germs spread when 

WATER we drink is 

unclean

FINGERS and hands 

are dirty

FAECES remains on 

our hand/ or from 

unclean toilet seat

FOMITES like 

unclean towels, 

cups, spoons

FLIES, cockroaches 

and rats taste our 

food 
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FOOD Just like humans, 
microorganisms too need nutritious 
food to grow

MOISTURE Like humans they need 
water to grow

TEMPERATURE Microorganisms grow 
best at warm temperatures

TIME Like humans microorganisms 
need time to grow

Four Basic Growth 
Requirements of 
Microorganisms
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Five types of microorganisms affect 

us and our food. 

1. Viruses

2. Bacteria

3. Fungi

4. Algae

5. Parasites
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Microorganisms

Virus Bacteria

Fungi - Yeast Parasites

Algae Fungi - Mold
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Five types of microorganisms affect us and our food. 

They are: -

Å Viruses ïThe smallest. Cause Common cold, Chicken 

pox and Measles.

Å Bacteria ïMain cause of food borne diseases. Some 

are useful, some are harmful.

Å Fungi - a. Yeasts and b. Molds. Are both useful and 

harmful.  Used in bread. Spoil jams and pickles. 

Å Algae ïAffect our water supply

Å Parasites a. protozoa and b. eggs and cysts of worms 

ïthe largest ïCause dysentery and worms which 

grow in our intestine.


