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Study on antibacterial activity and stability of chitosan and
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Abstract: The antibacterial activity and stability of the two natural antibacterial agents chitosan and dandelion
extracts had been studied. The minimum antibacterial concentration of E. coli,Salmonella, S. aureus which were
produced by chitosan and dandelion were determined,and the inhibition rate and inhibition zone diameterand
at the MIC had been studied also. And antibacterial activity and stability of the two antibacterial mixtures had
been determined too. The results showed that both chitosan and dandelion extract have some antibacterial
activity to E. coli,Salmonella,S. aureus,and the mixtures of chitosan and dandelion extract have more antibacterial
activity than the two substance had been used alone. The mixtures had been reduced in different temperature,
pH and UV irradiation time,and antibacterial activity could be ketp well in 40~60 °C,pH5~7 and 20~40 minutes
UV irradiation, the results showed that the antibacterial stability of the mixtures was very well.
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Table 1 The MIC of chitosan and dandelion extract
.ﬁgi" i ?"‘/\ﬁ 1, /9
B . R | A G
E.coli Salmonella S.aureus E.coli Salmonella S.aureus
MIC (g/mlL) 0.021+0.02 0.055+0.03 0.013+0.02 0.125+0.023 0.03125+0.015 0.0875+0.031
U 18 LA (mm) 3.1£0.1 3.5£0.2 2.6£0.1 12.7+0.2 17.5+0.2 8.60.1
MEZE (%) 24.3+0.24 29.5+0.32 19.8+0.25 39.6+0.31 43.7+0.35 32.6+0.41

K2 CRIEET PR CIR T il A DR B B B #
TG FH P40 R Pl 1422
Table 2 The inhibitory zone diameters of chitosan in C; and
dandelion extract in C, and the mixture of chitosan and

dandelion extract
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Table 3 The inhibitory rate of chitosan in C, and dandelion

extract in C, and the mixture of chitosan and dandelion extract
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Fig.1 The effect of temperature on the inhibitory zone

diameters of chitosan and dandelion extract
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Fig.2 The effect of temperature on the inhibitory rate of

chitosan and dandelion extract
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Fig.3 The effect of pH on the inhibitory zone diameters of

chitosan and dandelion extract
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Fig.4 The effect of pH on the inhibitory rate of chitosan and

dandelion extract
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Fig.5 The effect of UV irradiation time on the inhibitory zone

diameters of chitosan and dandelion extract
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