Quiz 7, Micr-22, C. Briggs, Fall 2012 (1pt each, unless noted)




Name on back  

1. Would a chemical microbial control agent that affects plasma membranes affect human cells?    Yes    No

2. An agent used to reduce the number of bacteria on a toilet would most accurately be called a(n): 


A) disinfectant.     B) antiseptic.     C) aseptic.     D) fungicide.     E) virucide. 
3. Which of the following disinfectants acts (as far as we know) by disrupting the plasma membrane?  


A) soaps     B) aldehydes    C) bisphenols    D) halogens    E) heavy metals
4. All of the following are methods of food preservation EXCEPT:  


A) desiccation.      B) microwaves.       C) freezing.      D) osmotic pressure.       E) pasteurization.  
5. The preservation of beef jerky from microbial growth relies on which method of microbial control?


A) filtration     B) lyophilization      C) desiccation     D) ionizing radiation     E) supercritical CO2
6. True or false: Desiccation is a reliable form of sterilization.
7. True or false: The thermal death time is the minimal time needed to kill all the bacteria in a particular culture at a certain temperature.
8. Which requires less time when used to sterilize:    Moist heat    or     Dry heat?  

9. Why must most milk sold in the U.S. be refrigerated at all times, while milk in cardboard containers sold in Europe does not need to be refrigerated until it is opened?  2pts 
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