PROKARYOTIC BIOLOGY

APPLIED MICROBIOLOGY

I.
INTRODUCTION & BACKGROUND


A.
FOOD PRODUCTS


B.
PHARMACEUTICALS



1.
ANTIBIOTICS AND VACCINES



2.
OTHER DRUGS



3.
SPECIFIC PROTEINS


C.
CHEMICALS


D.
BIOCIDES


E.
MINING & PETROLEUM PRODUCTION

II.
FOOD MICROBIOLOGY


A.
FOOD-BORNE DISEASES


B.
FOOD SPOILAGE


C.
COMMON BACTERIA

III.
FOODS PRODUCED BY MICROORGANISMS


A.
BEER, WINE AND SPIRIT DISTILLATES


B.
VINEGAR - ACETIC ACID



1.
FROM "SOUR WINE" - OXIDATION OF ETHANOL



2.
ACETOBACTER FERMENTATION


C.
LACTIC ACID



1.
MILK PRODUCTS --> WHEY --> LACTIC ACID



2.
LACTOBACILLUS BULGARICUS

IV.
OTHER MICROBIAL PRODUCTS

V.
THE PRODUCTION OF PENICILLIN


A.
DISCOVERY BY FLEMING IN 1927


B.
PRODUCTION IN 1941 - PROCESS BY FLOREY & CHAIN



1.
DEVELOPED CULTURE MEDIUM



2.
USED P. CHRYSOGENUM & MUTANT STRAINS



3.
FORCED AERATION

  

4.
USE OF PHENYLACETIC ACID (PEN G) AND 






PHENOXYACETIC ACID (PEN V) & OTHER CHEMICALS



5.
IMPROVED EXTRACTION METHODS


C.
OTHER ANTIBIOTICS



1.
SEMISYNTHETIC DERIVATIVES



2.
OTHERS

VI.
ENZYMES FROM MICROORGANISMS: SOME EXAMPLES


A.
PROTEASES


B.
STREPTOKINASE


C.
Taq POLYMERASE

VII.
PRODUCTION OF AMINO ACIDS


A.
GLUTAMIC ACID - MSG


B.
LYSINE - PLANT PROTEIN SUPPLEMENT

VIII. PROTEINS FROM BACTERIA - THE NEW BIOTECHNOLOGY


A.
A LONG LIST OF PROTEINS:



GROWTH HORMONES



INTERFERONS



INTERLEUKINS



CELL GROWTH FACTORS - ERYTHROPOIETIN


B.
PROCESS

IX.
VACCINES: ALTERED BACTERIA AND VIRUSES & THEIR PROTEINS 

X.
SINGLE CELL PROTEIN (SCP) - ANIMAL FEEDS (FOR HUMANS ?) 

