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Effect of Food Simulant on the Diffusibility of Antimicrobial Coating

Film Containing Nisin
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Abstract: Many factors could impact the diffusibility of antimicrobial agent. 1g Nisin was added into chitosan to prepare

the antimicrobial coating, and contacted 100 ml 2 %sucrose solution, 2 %NaCl solution and water respectively after coated on

film. The diffusive volume of Nisin was measured by Coomassie brilliant blue method and the diffusion coefficient was
calculated to evaluate the diffusibility of Nisin in different food stimulants. The result showed that diffusion coefficient of Nisin
was the largest in 2 % sucrose solution, followed by water and 2 % NaCl solution.
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nisin in antimicrobial coating under 25 C
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Table 1 Comparison of diffusion coefficient of Nisin in
different food simulants under 25 T
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