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Differences in terms of:
•	 Physical	properties
•	 Melting	point
•	 Saturation
•	 Sources

Uses,	importance	and	
negative	effects	on	
health	if	taken	too	much	

Conversion	of	unsaturated	
fats	to	saturated	fats

Differences in terms of:
•	 Chemical	structure
•	 Effectiveness	in	

hard,	soft	and	acidic	
water

•	 Analgesics
•	 Antimicrobials
•	 Anti	allergies
•	 Psychotic	drugs
•	 Corticosteroids

•	 Advantages	and	
disadvantages

•	 Types:
	 –	 Preservatives
	 –	 Flavourings
	 –	 Stabilisers
	 –	 Emulsifiers
	 –	 	Thickening	

agents
	 –	 	Colouring	

agents

Applications	in:
•	 Semiconductors	and	electronics
•	 Energy	and	electricity
•	 Agriculture
•	 Textile
•	 Food
•	 Medical
•	 Cosmetics

Applications:
•	 Waste	management
•	 Industrial	wastewater	

management

Technologies	that:	
•	 Conserve	the	

environments
•	 Repair	damages	done	in	

the	past

•	 Makeup	
cosmetics

•	 Treatment	
cosmetics

•	 Fragrances

Medicines	
and	

cosmetics

Traditional	
medicines

Modern	
medicines

Soaps	and	
detergents	Oils	and	fats

Food	additives

Nanotechnology

Green	Technology

1 nm = 10–9 m

Cosmetics

Preparation

CONSUMER AND 
INDUSTRIAL CHEMISTRY


