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Critically important antimicrobials ‘§Veterinary critically important
in human medicine | antimicrobials

Aminoplycosides Aminoglycosides
Cephalosporins(3® and 4" generation) Cephalosporins
Magrolides Macrolides
Penicillins(natural, aminopenicillins, and Penicillins
antipseudomonal)
Quinolones Quinolones
Tetracyclines(only tigecycling) Tetracyclines
Angamyeing
Carbapenems
Glycopeptides
Oxazolidnones
Streptogamines
Drug used solely to treat tuberculosis or
other mycobacterial diseases
Phenicols
Sulfonamides

Z#] : Report of the FAO/WHO/OIE Expert meeting 2007
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8 Gompertz equation
L{t)=A+MPDExp{~Exp{~B(t~M}]}
L(t): the log count of bacteria at time ¢
A : the initial level of pathogen
MPD : the asymptotic amount of growth at ¢ increases indefinitely
M ! the time at which the pathogen growth rate is maximum
B : the growth rate at M

B Baranyi model
Ln(n) =110} + tmex An{ £) — L1 + (exp i An( ) — 1)/(exp(A4))

Umax - maximum specific growth rate
A ' maximum level of increase (In{ne/ny))

B Square root: gamma model
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n nn
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