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LUANLSY (Bacteria)

Cocci Bacilli Spirochetes
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2. Uaaa (Bacillus) JUSMUUVIBUTTDUNS o ————— s
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wadwuaiSaiusuulfegangs Tnenisuawaden 1 Binary fission
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https://microbiologysociety.org/why-microbiology-matters/what-is-microbiology/fungi.html



gdn (Yeast)

® aunsdlunauilsla (fungi) wwmenius (mold)

B Juwaniied nulisusnay sulvvsemiisunaiatou
= yualvngniwuritise (D Ussanu 5 luaseu)
B AsEURLS leenisuanvide (budding)
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https://www.researchgate.net/figure/A-The-structure-of-a-budding-yeast-cellB-The-yeast-Saccharomyces-cerevisiae-is-a_figl 336116058
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Optimum

QUUNAUAZLIAN

Rate of Growth

AUNSIuAazvlinnaIn153 10U R luNISATYRANANSU R

Maximum

| Psychrophile
| Mesophile
| Thermophile

-15-10-5 O 5 IO132C45303540«533336063?0 5335590
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obligate obligate facultative aerotolerant
aerobes anaerobes anaerobes anaerobes  microaerophiles
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WATER ACTIVITY CHART
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https://pmp.errc.ars.usda.gov/wateractivity.aspx
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