Cheese

The mold genus Penicillium was first described in the early 1800's.  Its use in the Cheese making industry has been around for centuries.  The most common cheeses that use Penicillium molds are Camebert, Roquefort and Brie.

Bread Mold

One mold, which commonly grows on bread and tortillas in a lab, is Penicillium. This is the genus from which penicillin, the antibiotic, was first isolated. Some of the Penicillium molds are green, others gray, and even white. The reason you cannot eat moldy bread when you are sick and get better is because only very specific Penicillium molds make penicillin when they grow. Others make poisonous by-products when they grow.

Penicillin

Doctors still prescribed penicillin to fight certain bacterial infections even though now there are many available antibiotics.  Illnesses that are caused by bacteria can be treated with penicillin or other antibiotics but if you have a viral infection, penicillin or other antibiotics do not work.  They kill bacteria not viruses.  Sometimes viral diseases are accompanied by bacterial infections.  The virus infection weakens the body's immune system so that bacterial infections can more easily develop. So antibiotics can be of use if there is a danger that later bacterial infections can start.

