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Study on the pacterjostasis of Chito— o]igosaccharide
ZHANG Yun, DU Peng ZHANG Y adong

(1. Heibngjang EastCollege Hatbin 150086 Chinga
2.Food College Northeast Agriau Jtura]Un wersity Harb 15003 China

Abstracit The bacerpsasis of Chio-olgosaccharde n mwm jkwas sudiedD pmeter of nhbithg loop assaywas
used to detem pne the pbacterpstasis 0 S@apPhYpcoccus aureus and the Eschericha CO;]i sprading nocuhtonwas
used to detem pe the nphbiton of Chito— olgosaccharide agapst e med im bacteria] count PsychroPhie
b ac ilug the moPphile bac i]]u§ the tin e of hem ethy fene blue st in rawm jkwas aso studed The research resuls
obtaned were as folows both of S@PhYpcoccus aureus and Escherichia cof could be apparently phbited by
Chit-o]Bosaccharde( P<< 005). The medium hacteria] count and the PsYchroPhile were sgniftanty nhbied
(R<005). Itcould propng he tine of he mehYene hlue testobviously The inhb iton of Chite— oJBosaccharde
agapnstbacilus and themoPhilic bacilus were s gnifcant
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