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Classification of antimicrobial drugs based on the mode of control of microbial 
diseases: 

Bactericidal drugs – Drugs that kills organisms in the body.  

Bacteriostatic drugs – Drugs that inhibits growth of organisms.  

Drugs that increase immunity and resistance of the body to infections 

 

V) Antibiotics- The chemical substances( produced wholly or partially by chemical synthesis ),which in 
low concentration, either kill or inhibit the growth of microorganisms  by intervening in their metabolic 
processes.. 

Classification of antibiotics drugs based on its spectrum of action: 

1. Broad-spectrum antibiotics – Antibiotics which kill or inhibit a wide range of Gram-positive and 
Gram-negative bacteria are called broad-spectrum antibiotics. Examples – Ampicillin and 
Amoxycillin. 

2. Narrow spectrum antibiotics – Antibiotics which are effective mainly against Gram-positive or 
Gram-negative bacteria are called narrow-spectrum antibiotics. Examples- Penicillin G. 

3. Limited spectrum antibiotics  -Antibiotics effective against a single organism or disease 

 

(VI) Antiseptics: Chemical substances that kill or prevent growth of microorganisms and can be applied 
on living tissues such as cuts, wounds etc., are called antiseptics. Examples – Soframycin, dettol, Iodine, 
Iodoform, Boric acid, etc. 

 

(VII) Disinfectants: Chemical substances that kill microorganisms but cannot be applied on living tissues 
such as cuts, wounds etc., are called disinfectants. Examples – Chlorine (Cl2), bithional, etc. 

0.2% solution of phenol acts as antiseptic whereas 1 % solution of phenol acts as disinfectant. 

VIII) Anti-fertility Drugs: Chemical substances used to prevent pregnancy or fertilization are called anti-
fertility drugs. Examples – Norethindrone, ethynylestradiol (novestrol). 

  

CHEMICALS  IN  FOOD 

• Food additives: Food additives are the substances added to food to preserve its flavour or 
improve its taste and appearance. 



• Different types of food additives: 

1. Artificial Sweetening Agents:  Sucrose and fructose are the most widely used natural 
sweeteners. But these substances add  calorie intake and promote tooth decay. To avoid these 
problems many people take artificial sweeteners. 

Chemical compounds which gives sweetening effect to the food  and enhance its flavour. 
Examples – Aspartame, Sucralose and Alitame. 

Note- Aspartame is the artificial sweetener which decomposes at baking temperature hence 
can be used only in cold food and soft drinks. 

2. Food preservatives: Chemical substances which are added to food material to prevent their  
spoilage due to microbial growth. Examples – Sugar, Salts, Sodium benzoate 

3. Food colours: Substances added to food to increase the acceptability and attractiveness of the 
food product. Examples – Allura Red AC, Tartrazine 

4. Nutritional supplements: Substances added to food to improve the nutritional value. Examples -
Vitamins, minerals etc. 

5. Fat emulsifiers and stabilizing agents: Substances added to food products to give texture and 
desired consistency. Examples – Egg yolk (where the main emulsifying chemical is Lecithin) 

6. Antioxidants: Substances added to food to prevent oxidation of food materials. Examples – 
ButylatedHydroxy Toluene (BHT), ButylatedHydroxy Anisole (BHA). 

 

Cleansing agents-Soaps and detergents 

• Soaps: It is a sodium or potassium salts of long chain fatty acids like stearic, oleic and palmitic 
acid. 
 

 

This reaction is known as saponification. 

• Types of soaps: 

1. Toilet soaps are prepared by using etter grades of fats and oil sand care is taken to remove 
excess alkali. Colour and perfumes are added to make these more attractive. 

2. Transparent soaps are made by dissolving the soap in ethanol and then evaporating the excess 
solvent. 

3. In medicated soaps, substances of medicinal value are added. In some soaps, deodorants are 
added. 

 



Note-The above content has been absolutely prepared from home 

 

 


