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Glycolysis

-In Cytoplasm-

Glucose + ADP + NAD ---->

pyruvate + ATP + NADH

here are some trapped e-

KREB’'S CYCLE

In mitochondrial matrix

ELECTRON TRANSPORT CHAIN

In mitochondrial christae




® Electrochemical gradient ©
o ® e e

@
> o
_\_

(one way gate)
® ® PY
® ) ®
@ @
®@ @ e
®

Inhibitors of oxphos
POISONS!!

* blockers
—inhibit e- flow through ETS
—e.g. cyanide, sodium azide

Anaerobic =

NO oxygen here




Anaerobic Respiration

ETC using “other” terminal e acceptors
—nitrate (NOy)

—sulfate (SO,%)

—carbon dioxide (CO,)
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Bauman, R.W. (2003) Microbiology 1st Ed. Fig. 5.22




Fermentation products

: Bacilus
Escherichia
Organisms  [lPropionibacterium e Clostridium JEschalichie NADH.
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Cheddar cheese, Nail polish
yogurt, Wine, beer remover Vinegar
soy sauce rubbing alcohol

Swiss cheese

Catabolism of
other stuff

Black, J.G (2002) Microbiology: Principles
and Explorations 5th Ed. Fig. 5.24




