
 

e- Bug IDL Project- Early/ First Level  

Welcome to your new IDL project called e-Bug, e-Bug will help you explore the 

scientific world of Microbes! Need any equipment for your experiments? Phone 

school to arrange pick up! 

 

Activity 1- Introduction to Microbes-  

What are Microbes? 

First of all, it is important to find out what Microbes actually are. Read through 

the PowerPoint presentation named “What are microbes? presentation” on your 

learning page.  

What are the 3 different types of microbes? 

Task- Pick out and note down 5 other interesting pieces of information from the 

PowerPoint. Choose to either- 

 Use them to create a short information leaflet about microbes. Use clear, 

eye catching writing and add pictures.  

Or  

 Copy out these sentences and fill in the blanks.  

The three types of microbes are- b…………………, v………………. and f……………… 

Some useful bacteria help us to make ch………… and y……………… 

Ch………………. and the f…….. are caused by viruses. 

The largest type of microbes are f………………….  

The three different shapes of bacteria are- s………….., r…………. and b………….. 

M…………. which can grow on bread is a type of f…………….   

 

 

 



 

Activity 2- Micro-organisms/ Microbes 

How big are microbes and what do they look like? 

 You can see that fungi are the largest microbes, bacteria are in the middle and 

viruses are the smallest.  

Task- Can you create your own microbes models using playdough? Use the 

PowerPoint to help you see the shapes of the microbes. Decide which type of 

microbes you are going to make. Are they a viruses, bacteria or fungi? Label your 

microbes creations. Take a photo and blog it!  

 

 

 

 

 

 

 

 

 

 

 

 

Bonus task- Complete the task named “Identifying microbes second level” on the 

page below.  



 

 

Activity 3- Finding microbes in the kitchen experiments 

Try the experiments on the pages below which explore finding microbes in your 

kitchen.  

Kitchen Investigators- Where in the kitchen do most microbes live?  

 

 

 

Microbe Garden- How many different types of microbes can you find on different 

foods?  

 

 

 

Task- At the beginning of your experiment write down your prediction of what 

you think will happen.  

Read the instructions carefully and remember to record your findings every day. 

Here is an example of a simple table which you could use-  

 Name of 
experiment-  

Date-  What I have noticed-  Drawing of my 
experiment- 

Microbe Garden  04/03/21 The cheese has little 
white lines on it.  
The apple looks brown 
and slimy.  
The carrot looks the 
same as yesterday.  

 

 

Other ways you could record your results are- drawings, photographs, writing a 

journal or blog posts. Remember to write the date each day so that your findings 

are in chronological order.  

At the end of your experiment look back to your prediction. Were you correct or 

incorrect? Write a few sentences explaining your findings.  



Activity 4- Useful Microbes  

It is really important to know that microbes can be both useful and harmful.   

Some foods contain “friendly” bacteria which is good for our guts. For example- 

probiotic yoghurt, sauerkraut, kimchi and sourdough bread.  

Microbes can be helpful in the breakdown of dead plants or animals, in helping 

animals and humans to digest food and in turning milk into butter, yoghurt or 

cheese.  

Task- Yeast races  

One common helpful fungi which helps us to make bread is yeast. Yeast helps the 

bread dough rise up in a process called fermentation. Yeast eats up any sugar 

which is in the dough mix and uses it as energy. The yeast produces gas bubbles 

which causes the dough to rise. The more sugar it has the faster it will rise.  

Try out the Yeast Races Experiment on the pages below.    

Create a simple table like this one for recording your yeast races or use the more 

detailed recording sheet on the pages below.  

Time  Yeast on its own Yeast and sugar  
 Volume of dough in ml Volume of dough in ml 

0 mins    

5 mins   
10 mins   

15 mins   
20 mins   

25 mins   

30 mins    
 

Take photos of your yeast experiments and share them with us on the blog.  

When you have finished your experiment answer these two questions-  

1. What is the name of the process which made the dough rise?  

2.  Why did the dough in container B moved faster than container A? 

 



Activity 5- Harmful Microbes  

Unfortunately, some microbes can be harmful and dangerous to humans and 

animals. We usually call harmful microbes germs or bugs. These germs or bugs 

can make us unwell. 

Harmful microbes are often called infections and can be easily passed from 

person to person. Sometimes we can catch harmful microbes from food or drink 

which has gone bad.  

Not all illnesses are caused by microbes however. For example- hay fever and 

asthma are not caused my microbes.  

Task- Look at the pictures on the activity sheets on the pages below named 

“Harmful microbes- pictures”.  

Discuss what you think is wrong with the boy and girl in each picture. How are 

they unwell and what do you think is making them unwell?  

Bonus task- Have a go at the Bad Bug Challenge Wordsearch on the pages below. 

How many of the bad bugs have you heard of?  
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Harmful Microbes- Pictures 

  



 

  



 


