
Harmful microorganisms



Harmful microorganisms:

• Microorganisms that causes diseases – Pathogens or germs

• Diseases spread by microorganisms and spread from an infected 
person to healthy person through
• Air

• Food and water

• Direct contact with sick person

• Insects

• Cuts and wounds are called communicable diseases



Through air: spreads by respiratory droplets when an 
infected person coughs, sneezes or spits

• Flu – respiratory disease caused 
by Influenza virus



Through air:

• Tuberculosis: bacterial disease 
that affects lungs



Through air:

• Measles: vial infection that 
infects small children



Through contaminated food and water:

• Polio: Viral infection that cause 
paralysis 

• Contaminated refers to made 
impure by exposing food and 
water to poisonous or polluting 
substance



Through contaminated food and water:

• Cholera – bacterial disease 
causing diarrhoea and 
dehydration (severe)



Through contaminated food and water:

• Typhoid: bacterial infection

• Also caused by using a toilet 
contaminated with bacteria and 
touching the mouth before 
washing hands

• Reaches bloodstream and affects 
liver, muscles, gallbladder, lungs, 
kidneys and spleen



Through contaminated food and water:

• Hepatitis: liver infection and 
inflammation Caused by virus

• Types – B,C and alcoholic 
hepatitis

• Spreads by contact with 
contaminated blood like sharing 
needles from unsterile tattoo 
equipment



Through direct contact: with a sick person 

• Ringworm: fungal infection in 
scalp or skin

• Skin-skin contact by touching the 
infected person or animal

• usually during handshakes or 
hugs



Diseases in Animals:
Through cuts and wounds(Tetanus)

Anthrax



Diseases in animals and plants:

Citrus canker (through air –bacteria) Foot and mouth disease (cattle-virus)



Ways to prevent spread of communicable 
diseases:
• Quarantine

• Wearing mask

• Using handkerchief while sneezing

• Mosquitoes – keeping the environment clean

avoiding stagnant water collection in our   
neighbourhood



Spoilage of food:

• Spoils food like milk, meat,  
potatoes, vegetables and 
fruits(bacteria)

• Fermentation of juices (yeast)






