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GCSE  Additional Science              Unit – B2





Topic: What happens to the waste material produced by plants and animals?





Activity: Micro-organisms and Decay











Spec Refs: 11.5





Pages: 34 -35





Objectives (including specific refs to HSW): To know that: �1. Materials decay because they are broken down by micro-organisms.


2. The decay process releases substances which plants need to grow.


3. The materials are constantly cycled








Outcomes: 	Explain the role of micro-organisms in the process of decay.


			Explain why decay is important in the cycling of materials.


			Explain the factors which affect the rate of decay.


	








Suggested Activities (including specific refs to HSW):





Starter: It’s gone mouldy: Have some rotting fruit and vegetables, mouldy bread, mushrooms etc. in sealed container. Pass these around and discuss what is happening. Or show picture of “the bog body” and discuss why it has not decayed completely.








Main: HSW: Investigate the effect of temperature on the rate of decay.(use cubes of bread exposed to the air and placed in different temperatures- eg. Fridge/classroom etc. take observations over a period of time eg week. Pupils need to discuss variables to control and why?(eg. Moisture levels).





HSW: Investigate how quickly different materials decay. Each group is given a plant pot containing damp soil and a selection of objects For example: Leaf, a piece of bone, a dead earthworm, an insect and a small piece of twig.  When setting up discuss the nature of the objects and make predictions about what will happen and why. Ask “ Why is it important not to let the soil dry out? Why use soil? 





Discuss what causes decay 


use animation B2.3.4 “the decay process”


Design of a compost heap B2.12a/b


Worksheets B2.12c, B2.12d





Plenary: Stop the rot.  Students to write down five ways in which perishable foods can be treated to prevent decay.

















Plenary: 





Apparatus / Materials Required





Cubes of bread or other suitable material, Petri dishes with lids or small glass containers with lids, thermometers, fridge, incubator. Worksheets. Textbooks





Safety:





References:


Collins AQA Science pp 34-35


Nelson Thornes AQA Science pp44-45





Homework ideas:  Research methods of food preservation





Differentiation


Extension: Discuss specific micro-organisms and how involved in the breakdown of waste 





Support: make a display of preservation techniques.








