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Fig. 1 Results of antibacterial activities of chitosan

and low molecular weight of water-soluble chitosans

against staphylococcus aureus
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Fig. 2 Results of antibacterial activities of chitosan

and low molecular weight of water-soluble chitosans
against aspergillus niger
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Fig. 3 Results of antibacterial activities of chitosan
and low molecular weight of water-soluble chitosans
against escherichia coli
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Study on Antimicrobial Activity of Water-Soluble Chitooligosaccharides

HUANG Haibo"**, YAO Jin>, ZENG Guangshengl’2 , LI Zhihan"?

(1. College of Packaging and Materials Engineering, Hunan University of Technology, Zhuzhou Hunan 412007, China;
2. Hunan Key Laboratory of Biomass Fiber Functional Materials, Hunan University of Technology, Zhuzhou Hunan 412007, China;
3. College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China )

Abstract: The relative molecular mass has a positive influencing effect on the antibacterial activity of chitosan

derivatives as chitosan and its derivatives have road-spectrum antimicrobial properties. Several different molecular

weights of water-soluble chitosan oligosaccharides were used to conduct antibacterial experiments on staphyloccocus

aureus, escherichia coli and aspergillus niger, and the effects of relative molecular mass on the bacteriostatic activity

of chitooligosaccharides were explored. The experimental results showed that relative molecular mass had certain

effects on the antibacterial activity but with no regularity, and the water-soluble chitooligosaccharides with molecular

weight of 2.00 x 10° performed better in the antibacterial activity. Chitosan and its different molecular weight of

water-soluble chitooligosaccharides showed the best antibacterial activity against staphylococcus aureus, followed by

aspergillus niger and the poorest antibacterial activity against escherichia coli.

Keywords: chitosan; water-soluble chitooligosaccharides; relative molecular mass; antimicrobial activity
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