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Name on back →

In these matching sections, there is only one answer to each question; some options may not be used at all. 

____  A suffix meaning “to stop,” or “to pause.”

____  Destroying or removing all forms of microbial life. 

____  The removal of transient microbes from skin by mechanical cleansing or by an antiseptic.

____  The absence of pathogens on an object or area.

____  A suffix meaning “to kill.” 

____  The reduction of microbial populations to safe public health levels. 

____  Spores may persist, but all other pathogens are killed or removed from non-living tissue.

____  Spores may persist, but all other pathogens are killed or removed from living tissue. 

---------------------------------------------------------------------------------------------------------------------------------------

____  Substances with very little water availability are protected through this phenomenon.

____  Frequently uses UV light.

____  Substances with high solute content (sugars, salts) are protected through this phenomenon.

____  Uses brief periods of relatively mild heat to destroy microorganisms.
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