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PETRI DISH

 A Petri dish is a laboratory instrument of great 
importance in the field of biology. 

 Petri dishes are commonly used in biological 
laboratories. 

 The most common use of these instruments is as 
containers for growing cells and microorganisms.

 Petri dishes were invented by the German 
bacteriologist Julius Richard Petri, and he gave the 
name to this instrument.



WHAT I USED?

 1 packet of unflavored gelatin

 1 chicken broth cube

 6 plastic bottles

 Water



WORK PROCEDURE

 To make the petri dishes, I first cut the 

bottoms of 3 large and 3 small bottles.

 The larger ones were used as a cover.

 I washed all the bottles well so that 

everything was clean.



WORK PROCEDURE

 Then in 2.5 dl of water, when it boiled, I 

dissolved half a cube of chicken broth and 5 

sheets of gelatin



WORK PROCEDURE

 I waited until the solution cooled down.

 When the solution cooled down enough, I 
poured it into the bottles that I had previously 
cut.

 When the solution hardened, I first passed the 
ear sticks on dirty surfaces such as the cell 
phone, the handrail and the door handle, and 
then passed the surface, folded it and let the 
bacteria develop.



RESULTS



 What is each white dot?

 Each distinct white dot is a single bacterium.

 Why are bacteria generated?

 Bacteria are generated through a process called 

bacterial reproduction, which typically occurs through 

a process called binary fission. Binary fission is a type 

of asexual reproduction in which a single bacterium 

splits into two identical daughter cells. 



 Why can't they be seen with the naked eye?

 Bacteria are small single-celled microorganisms that are not visible 
to the naked eye because they are microscopic, typically ranging in 
size from 0.5 to 5 micrometers. This is much smaller than the 
resolution of the human eye, which can only see objects that are 
larger than about 50 micrometers.In order to see bacteria, a 
microscope must be used. 

 What can you do to prevent?

 There are several steps you can take to prevent the spread of 
bacteria and reduce your risk of bacterial infections:

1. Wash your hands frequently: This is one of the most effective ways 
to prevent the spread of bacteria

2. Cook meat thoroughly: Bacteria such as Salmonella and E. coli can 
be present in raw or undercooked meat

3. Avoid contaminated food and water: Bacteria can contaminate food 
and water, especially in areas with poor sanitation. To reduce your 
risk, drink clean water and eat food that has been cooked or stored 
properly.



Link za video:

 https://youtu.be/fd0XQvMyMxw

https://youtu.be/fd0XQvMyMxw
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