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SYNTHESIS OF ESTERIFIED TANNIC ACIDS POSSESSING SURFACE
ACTIVITIES AND STUDIES ON PROPERTIES OF THE PRODUCTS
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( The Key Laboratory of Leather Chemisiry and Engineering of Mimistry o Education,

Sichuan University, Chengdu 610065, China)
Abstract: Tannic acid (TA), a hydrolysable tannin, & a very valuable natural product used widely in industries.
Esterified tannic acids( C1gI'A, C14I'A, Cis['A) were prepared by reaction of aliphatic acyl chbride( decanoyl chloride,
myristyl chloride, stearyl chloride) and tannic acid in the mole ratio of 15l. Structures of products were elucidated by
IR, UV spectra. Surface tension, w etting and emulsify ing properties of t he products were determined, as well as their
inhibitory functions on microbes. It is showed that esterified tannic acids possess significant surface activities and
strong antibacterial activities, particularly to the microbe having hydrophobic cell membrane. T his study might estab-
lish a new area for the use of TA.
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Chemical structure of tannic acid
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