Welcome to Microbiology Lab!

Biology 240

Nick Kapp and Carla DiGennaro
Notice:  This schedule is tentative, Check the course web site for up to date information

Introduction:

The last great predator of man is the microbe.  With the advent of the microscope some 200 years ago, mankind first began to realize that this predator is a living organism.  The reason our struggle with microorganism is still occurring  today is because they are so small that we cannot see them, and they are incredibly diverse and adaptable.  In this laboratory you will gain skills that will allow you to see these invisible killers.  You will learn how to isolate and handle these deadly predators safely.  You will learn how these organisms can cause disease and you will learn how these organisms can be defeated or at least slowed down.  For many of you it will be an introduction into a whole new world of the microscopic.  For some, your life will be forever unsettled because know what could be on your hands.

In this microbiology laboratory you will learn a new language and a new way to think.  Use your head and adapt to this wonderful world.

Laboratory Manual – required.  Johnson. T.R. and C. L. Case.  Laboratory Experiments in Microbiology 7th ed. Menlo Park.  CA.  Benjamin/Cummings Publishing Co., 2004.

Assignments.

Reports, which follow each lab experiment in the manual are due the period after completion of the lab. Each report is worth 10 points. 

Two projects will be assigned:  Bacteria (30points) and Identification of an Unknown (80points).  Separate handouts detailing these assignments will be available later in the course.

No late assignments will be accepted.

Attendance

Regular attendance is required for every lab period.  Role will be taken in the first minutes of each class meeting.  If you miss a lab, you may not submit a report for the lab experiment.  No make up labs will be available.  If you miss a lab, you are still responsible for the information covered during that session.  You may submit an alternate report for half credit with approval of the instructor.

Grading

All laboratory assignments must be completed to earn a passing grade in the course.  Laboratory will account for approximately 40% of your final grade (see lecture syllabus.).

	Description
	Points possible

	Lab Reports and Work slips best 30@ 10 points each 
	300 points

	Individual Project "Identification of Unknown"
	 80  points

	Pop quizzes, Lab techniques and Microscope care Bacteria Project
	60  points

	Total    
	440

	
	


Laboratory Drawer:

One lab. Drawer will be assigned to each pair of students during the 3rd laboratory period.

Your combination:______________________

Check your drawer contents against the inventory list.  You will be responsible for these materials.  Keep them clean and in good condition.

Lab Coat:

You will need to wear a lab coat and glasses while working in the laboratory.  No one will be allowed to work in the lab without a lab coat and glasses after __________________  (date)

Open Lab:

You may check results and complete lab work during the posted open lab hours.

Record Keeping Procedures:

1. Use only your official lab report to record your work.  Do not record data on loose pieces of paper.

2. Use only black or blue pen to make all entries in your Lab Report.

3. Do not erase, ink-over, or whit-our any errors.  Line through errors so they will still be read.  Place your initials by the correction.

4. State the objective (purpose) of each experiment.

5. Avoid abbreviations and codes when possible.  Reference or key those used.

6. List all persons from whom samples were obtained, shared, or transferred.

7. Graphs and additional records may be attached to your lab report when necessary.  Number all pages in the report.

8. Labs will be placed in a binder and handed in together.

9. Some labs will have supplemental questions, specific to your individual groups.

Lab schedule

Instructor E-Mail   _____________________
	
	
	
	Due date

	Week
	Date
	Lab              Pages in Microbiology: An introduction
	

	
	
	Read the following labs
	Text material to read.
	

	1
	1-17
	Introductions. Safety Quiz.  Fun with microbes, finger dab Agar.
	Introduction p xi-xiv of the lab text. 
	01-17

	
	1-19
	Ex 1 Use and Care of the Microscope.
	56-66, tables 3.1, fig3.1-4, p73 study questions 1-5
	

	2
	1-24
	Complete Ex 1, Lab Locker assignment.   Microscope Assignment
	You must demonstrate to your instructor that you Know how to use the scope.

	
	1-26
	Ex 2 Examination of Live Microbes (read3) 
	Table 3.2
	

	3
	1-31
	Ex 5 Gram Staining (read 6)
	67-69 fig 3.10
	

	
	2-02
	Ex 7 Structural Stains 
	69-70 fig 4.6
	

	4
	2-7
	Ex8 morphologic Unknown
	76-78  fig 4.1-4
	

	
	2-9
	Ex9 Microbes in the Environment

Ex 10 Transfer of Bacteria:  Aseptic Technique
	169 fig 6.10
	

	5
	2-14
	Ex11 Isolation of Bacteria by Dilution Techniques (read 37)
	Fig. 6.10, 6.15, 6.16, 173-175
	

	
	2-16
	Ex 56 Microbes in Soil:  the Nitrogen and Sulfur cycles.   
	Fig 27.3, 764-772
	

	6
	2-21
	Ex 12 Special media for Isolating Bacteria 
	166-169
	

	
	2-23
	Ex 13 Carbohydrate Catabolism
	122-132
	

	7
	2-28
	Ex 14   Fermentation of Carbohydrates
	132-136 fig5.17 and 5.18
	

	
	3-2
	Ex 15   Protein Catabolism, Part 1
	134-136 fig 5.21
	

	8
	3-7
	Ex 16   Protein Catabolism Part 2
	
	

	
	3-9
	Ex 17   Respiration
	12-132 table 5.3, fig 5.17
	

	9
	3-14
	Ex 22    Physical Methods of Control: Heat 

Hand out Unknowns
	181-189 
	

	
	3-16
	Ex 24    chemical Methods of Control: Disinfectants and Antiseptics
	192-204
	

	10
	3-21
	Ex 26 Effectiveness of hand Scrubbing 
	Lecture mainly
	

	
	3-23
	Ex 18 Rapid Identification Methods 
	286-297
	

	11
	3-28
	Ex 25 Chemical Methods of Control: Antimicrobial Drugs
	425, ch 20
	

	
	3-30
	Ex 43 Blood Group Determination: Slide Agglutination
	516-519
	

	12
	4-4
	Ex 46, 47 Bacteria of the Skin, Bacteria of the Respiratory Tract
	Ch 21, 24
	

	
	4-6
	Ex 49, Bacteria of the Gastrointestinal Tract
	Ch 25
	

	
	
	Spring break no classes April 10-14
	
	

	13
	4-18
	Ex 50 Bacteria of the Urogenital Tract,
	Ch 26
	

	
	4-20
	Ex 38 Isolation and titration of Bacteriophage
	P384 fig 13.10
	

	14
	4-25
	Ex 35 Fungi: Molds
	P334-344
	

	
	4-27
	Ex 40 Epidemiology
	P 427-429 
	

	15
	5-2
	Ex 30 DNA fingerprinting
	P264-271
	

	
	5-4
	Ex 34 Fungi: Yeasts
	P334-344
	

	16
	5-9
	Ex 52 Microbes in Water: Multiple-Tube Technique
	P176-177 fig 6.18
	

	
	5-11
	Ex 54 Microbes in Food: Contamination class will not do this lab.  
	P 792-796
	

	17
	5-16
	Ex 55 Microbes Used in the Production of foods
	P 796-802
	

	
	5-18
	  All lab work due.  Lab Check-out
	
	


Remember to record the results from your lab here.   You will also need to keep copies of your lab reports and work slips in a 3 ring binder.
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