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FUNGI
1.
-
Yeasts


-
Moulds

-
Mushrooms & Toadstools
2. 
A- Sporangia

B- Hyphae
3.
They release enzymes which break down the food and then the nutrients can be absorbed by hyphae.
4.
1.
Spores form hyphae which start to grow.


2.
Sporangia (spore heads) appear.


3.
These produce spores which are identical to the parent.


4.
The mature sporangia ‘pop’ open and more spores are dispersed by 
the wind.

5.
Fungi appear as ‘fuzz’ or furry woolly looking whereas bacteria appear as glistening or shiny patches.
6.


	Helpful uses of fungi
	Harmful fungi cause...

	· Yeast is used in breadmaking, brewing (beer, ginger beer, wine).
· Many antibiotics are produced by fungi.

· Some fungi can be eaten mushrooms, truffles etc.
	· Cause diseases of crops and plants.
· Cause human disease.
· Can spoil food.


7.
Warm temperatures: Store food in the refrigerator or freezer this will slow down or stop the production of fungi.

High humidity: Vacuum packing and freeze drying are ways of removing moisture which the fungi need to reproduce.
8.
The potato blight is a mould which is a type of fungi. It was spread rapidly in the warm and wet conditions which were favourable for fungi reproduction. The spores produced travelled long distances in the wind and this was how it was spread easily from field to field.

This disease could be contained by the potatoes being stored under the correct conditions of good aeration and protected from water. Also if possible they should be kept in cool temperatures. Fungicides and such chemicals can be applied to the potatoes to stop the growth of fungi/moulds etc.









