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GoingPublic

During National Science
Week (8–15 March 2002)
the School of Applied
Sciences at Huddersfield
University organized a 
one-day workshop entitled
BUGs – Bad Ugly & Good;
the theme for the day 
was based on food micro-
biology. The day involved
pupils completing a circuit
of 1 hour sessions on ‘Bad
bugs’, ‘Ugly bugs’ and ‘Good
bugs’, which included both
laboratory and computer-
based activities. ‘Bad bugs’
focused on food poisoning
microbes. The ‘Ugly bug’
section concentrated on
food spoilage microbes,
whilst the ‘Good bug’ section examined the use of
microbes in food production. We hosted 45 pupils from
five schools in the local area; Salendine Nook, Sowerby
Bridge, Ralph Thoresby, Rastrick High and Royds Hall.

Prior to the sessions all ‘potential microbiologists’ were
introduced to the significance of microbes in each theme.
This was followed by the all important safety talk on good
practice in the laboratory. Pupils were then split into 
small groups before starting the circuit. Postgraduate
demonstrators were assigned to specific sections and
were available to help and answer any questions. Specially
designed badges were handed out to the pupils to denote
which themed section to start the circuit with. Some, 
however, with ‘Ugly bug’ badges seemed to think this 
a reflection of their looks! Several teachers were seen to
have wry smiles on their faces during the distribution of
good, ugly and bad badges!

The success of the day can
be attributed to enthusiastic
staff (thanks to all post-
graduates and technicians
who helped), and the wide
variety of tasks involved 
in each themed section. 
For example, the ‘Bad bug’
section began with a 
computer-based learning
programme on the use 
of a microscope before 
proceeding to examine 
prepared slides of food 
poisoning bacteria. Our 
forward thinking Learning
Technology Adviser, Steven
Bentley, had also prepared
an IT exercise involving poor
hygiene practice in food

preparation. Variety was also a feature of the ‘Ugly bug’
section which encompassed such diverse activities as
Gram staining, standard plate counts and the resazurin
dye reduction test. Perhaps the most informative section,
however, involved the ‘Good bug’ exercises. Pupils 
were very surprised to learn of the role of microbes in 
food and beverage production through an exercise that

required the identification
of microbes used in the
making of a hearty three-
course meal. Hands on
experience of the role 
of ‘Good bugs’ was 
provided in the form of a
fermented food lunch,
served up in fast food style
in Huddersfield University’s
normally tranquil Queens-
gate Restaurant. 

The day ended with an
inter-school quiz covering
aspects of the day, with the
winning team being award-
ed Huddersfield University
calculators. All schools,
however, received a prize: 

a beautifully illustrated and laminated set of ‘Microbes 
& Food’ posters provided by the SGM. Pupil evaluation
questionnaires of the day were generally very positive 
and this indicates that SGM money was well spent for 
the second year in succession. A final big thank you to the
SGM and Huddersfield University staff (too many to 
mention individually) in making this another successful,
and hopefully inspiring, day.

● Dr Joy Perkins, Senior Lecturer in Microbiology,
Department of Chemical & Biological Sciences,
Huddersfield University, Huddersfield, HD1 3DH, UK.
email j.perkins@hud.ac.uk

Public
Understanding of
Science Grants

Are you planning 
any projects to
promote the public
understanding of
microbiology?

SGM can help.
Grants of up to
£1,000 are on 
offer to fund your
proposed activity.
Applications are
considered on a first
come, first served
basis. The funding
year runs from June
to May.

For an application
form and details of
the rules see the
SGM website
www.sgm.ac.uk

BUGs – bad, ugly and good

LEFT:
Students anxious to gain hands-on
experience.

TOP CENTRE:
No colony left uncounted!

ABOVE:
Looking for inspiration or a food
poisoning bug!
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