Lecture one objectives
We talked about food items produced by microbes and went over the following in class:  chocolate, yogurt, bread, achar. Know these, the microbes that produce them, the process that produces the product and the flavor and anything else we discussed about them.  If you didn’t take notes then use your computer.
We discussed several examples of the importance of microbes.  Know them all.  Here is a list:
Normal flora, oxygen generation, primary productivity, nutrient cycling. Fuel production, biotechnology (insulin for example), food production (see above), biomass, decomposition, bioremediation, agriculture, pesticides (BT toxin), 
We discussed some examples of bad aspects of microbes.  Know them all.  Here is a list:
Disease, plumbing problems, biofilms. Biofouling, rust, plant and animal disease (agriculture), 
Compare the leading causes of death today with those of the 1900s (early 1900s).  
Know how to define and use the terms, pathogen, pathogenic, virulent, virulence, parasitic, mutualistic, 
What are emerging infectious diseases and what causes them? Know the examples we learned in class.  Know the two agencies that survey them and study them.
Know the characteristics of life.  Do viruses display these characteristics?  When do they display them?  Explain.
What components do ALL cells have?
What components do viruses have (chapter 2)?
Differentiate anabolism from catabolism.
Define gene expression.
Typical generation times of microbes.
Terms to know and understand:  commensalism, mutualism, competition, parasitism, cooperation (know the example I gave with tooth decay).
Know and understand the following terms when it comes to microbes:  population, community, ecosystem.
How do we study microbes?
Know all the people we discussed in class and their contributions.
Know the germ theory (Koch’s postulates) and how this theory has been adapted to modern day.  
