
Which form has the highest resistance to physical and 

chemical controls?  

A. fungal spores  

B. naked viruses 

C. protozoan cysts 

D. bacterial endospores 

 



Bacterial endospores 

 



Which of these would effect the choice of antimicrobials 

A. Feces 

B. Temperature 

C. If the organism has an envelope 

D. If performing heart valve repair 

E. All of the above 

 

 



All of the above 

 



How do antimicrobials act on microbes 

 



Alteration of cell wall or membranes 

 

Damage proteins and nucleic acids 

 

 



What process uses a cleansing technique to mechanically 

remove and reduce microorganisms to standards set by 

officials 

 



sanitization 



The process that destroys or removes all microorganisms 

and microbial forms including bacterial endospores is   



sterilization 



Which of the following types of control agents would be 

used to achieve sterility?  

A. virucide 

B. bactericide 

C. germicide 

D. sporicide 

E. fungicide 



sporicide 



Which control method would not be a suitable choice for 

killing mycobacteria in a capped culture tube?  

A. ultraviolet (germicidal) light 

B. gamma rays 

C. 121 C at 15 psi for 15 minutes 

D. 160 C for 2 hours 

E. All of the choices are correct. 



ultraviolet (germicidal) light 



 The chemical agent that produces highly reactive hydroxyl-

free radicals and also decomposes to O2 gas is   

A.  Lysol.  

B.  detergents.  

C.  hydrogen peroxide.  

D.  chlorine.  

E.  iodine .  



hydrogen peroxide 



Ethylene oxide is   

A.  sporicidal.  

B.  only effective with high heat.  

C.  the active agent in household bleach.  

D.  used as an antiseptic against anaerobes.  

E.  a detergent.  



sporicidal 



Boiling, pasteurization, and autoclaving are all forms of this 



Moist heat or physical control of microbes 



Which of these is NOT a physical method of controlling 

microbes 

A. Radiation 

B. Dessication 

C. Brining 

 



What gives viruses their resistance 



Crystalline structure 



Over 1,000 people developed severe diarrhea from a strain 

of Salmonella enterica.  What ways can growers, packers, 

and stores take to prevent such outbreaks?  What can we 

as consumers do?  



Growers can wash the produce with chlorinated water. 

Pasteurization is one treatment that may be used on 

produce without cooking it. Packers can treat the produce 

with radiation (ultraviolet or gamma). In the near future, 

phage treatments may be available to  

reduce contamination with Salmonella (as is already available 

for Listeria). Consumers can reduce their risk by eating only 

cooked vegetables or vegetables with a peel or skin that 

can be removed. Alternatively, they should always wash raw 

fruits and vegetables with soap and water, and wash hands 

and equipment after contact with unwashed produce to 

avoid contaminating other materials. 



Why does storing water in brass pitchers decrease the 

number of harmful bacteria?  Be specific? 



An outbreak of a diarrheal infection occurred amongst  in a 

group of children.  The outbreak was linked to a local 

swimming pool. The causative agent of the outbreak was a 

protozoan. In this case, what might exclude most bacteria 

from being the cause of the diarrheal disease whose source 

was the swimming pool? 

 



Compare and contrast formation of bacterial endospores 

and protozoan cysts. 

 



What are we looking for in an antimicrobial 

 


