
Chapter 9 words 

antimicrobial agents attack  

 

-cell walls (carbohydrates, peptidoglycan) 

-cell membranes (phospholipids) 

-enzymes (proteins) 

-nucleic acids  

 

ideal antimicrobial agent  

 

-inexpensive 

-fast-acting 

-stable in storage 

-controls microbial growth but doesn't harm humans, animals, or objects  

 

antisepsis  

 

reduction in the number of microorganisms and viruses, particularly potential pathogens, on living 

tissue  

 

aseptic  

 

refers to an environment or procedure free of pathogenic contaminants  

 

degerming  

 

removal of microbes by mechanical means  

 

disinfection  

 

destruction of most microorganisms and viruses on nonliving tissue  



pasteurization  

 

use of heat to destroy pathogens and reduce the number of spoilage microorganisms in foods and 

beverages  

sanitization  

 

removal of pathogens from objects to meet pulic health standards  

 

-stasis 

-static  

 

suffixes indicating inhibition, but not complete destruction, of a type of microbe  

 

sterilization  

 

destruction of all microorganisms and viruses in or on an object  

 

-cide 

-cidal  

 

suffixes indicating destruction of a type of microbe  

 

low-level control  

 

kills vegetative bacteria, fungi, protozoa, and some viruses  

 

intermediate-level control  

 

kills fungal spores, protozoan cysts, viruses, and pathogenic bacteria  



high-level control  

 

kills all pathogens, including endospores  

 

phenol coefficient  

 

compare an agent's ability to control microbes to phenol 

> 1.0 means more effective, <1.0 means less effective  

 

thermal death point  

 

lowest temperature that kills all cells in broth in 10 minutes  

 

effects of high temperatures  

 

-denature proteins 

-negatively affect cell membranes 

-negatively affect DNA and RNA  

 

thermal death time  

 

time to sterilize a volume of liquid at a SET temperature  

 

moist heat  

 

boiling, pasteurization, autoclaving 

same effects as dry heat, but more effective  

 

 

 



boiling  

 

kills some endospores, protozoan cysts, and viruses, but not all  

 

flash pasteurization  

 

heated to 75 C for 15 seconds. Kills human pathogens  

 

ultra-high pasteurization  

 

kills everything (more like sterilization), 140 C fo 1 second  

 

dry heat  

 

incineration, ultimate means of sterilization, can kill things that moist heat can't, requires a higher 

temperature for a longer period of time  

 

refrigeration and freezing  

 

decrease microbial metabolism, growth, and reproduction  

 

desiccation  

 

drying, inhibits growth because it removes water  

 

lyophilization  

 

freeze-drying, inhibits growth because it removes water, for long-term preservation of microbial 

cultures  



ionizing radiation  

 

wavelength shorter than 1 nm, used to sterilize milk and meat, then keep them at room temperature for 

decades because the microbes are destroyed. Energy of the radiation kills bacteria and causes them to 

rupture.  

 

non-ionizing radiation  

 

wavelength slightly more than 1 nm, no electrons are removed from atoms. Removes microbes from an 

air or surface. Most common form is UV light.  

 

phenols and phenolics  

 

intermediate to low-level 

denature proteins and target cell membranes 

effective in presence of organic matter 

have a bad smell  

 

alcohols  

 

intermediate level 

denature proteins and effect cell membranes 

more effective than soap for getting bacteria off hands  

 

tincture  

 

an alcohol mixed with another agent  

 

 

 

 

 



halogens  

 

intermediate level 

iodine tablets 

chlorine/bleach 

bromine on industrial surfaces  

 

oxidizing agents  

 

contains some form of reactive oxygen 

hydrogen peroxide, ozone  

 

surfactants  

 

low-level disinfectant 

reduce surface tension, when interacts with the cell and water it kills the cell, structured like a 

phospholipid  

 

quaternary ammonium compounds  

 

surfactant, medical and industrial applications  

 

heavy metals  

 

low-level bacteriostatic and fungistatic effect 

work over time, denature proteins  

 

aldehydes  

 

preservatives with a -CHO group  



gaseous agents  

 

kills either microbes or spores, denatures protein and DNA 

used in sealed chambers, hospitals, dental offices 

can be highly explosive, extremely poisonous, possibly carcinogenic  

 

gaseous agents  

 

ethylene oxide, propylene oxide, beta-propiolactone  

 

enzymes  

 

can be antimicrobial, proteins  

 

enzymes  

 

lysozyme and prionzymes  

 

ideal antibiotic  

 

readily available, inexpensive, chemically stable, easily administered, nontoxic & nonallergic, 

selectively toxic against wide range of pathogens  

 

diffusion-suceptibility test  

 

Kirby-Bauer test, measures zone of inhibition  

 

 

 

 



MIC test  

 

minimum inhibitory concentration, how little of an antibiotic does it take to inhibit the growth of the 

microbe  

 

MBC test  

 

minimum bacteriocidal concentration, how little of an antibiotic does it take to kill all the microbes  

topical administration  

 

goes on externally, not the best form unless its for an epidermal use  

 

oral administration  

 

simple, swallow a pill, not as effective unless you have an infection in your gut, need to keep taking 

them  

 

intramuscular administration  

 

gets into your body system quickly, goes into a large muscle, concentration decreases as liver breaks 

down the toxin  

 

intraveneous administration  

 

added slowly, a high level straight in your bloodstream for as long as is needed, the most effective, 

concentration will decrease as kidneys and liver break it down  

 


