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Progress of Antibacterial Activity of Chitsan
SU Qingxi, "SU Zhongliang
(Qingdao University of Science and Technology, Qingdao, Shandong 266042, China)
Abstract: Chitosan widely exists in crustaceans, insects, mollusks shells and Fungal cell walls, its content is extremely rich
on earth. It possesses nontoxic, biodegradable natural polymers, well biological compatibility, wound-healing and hemostatic
agent. As the most promising renewable polymeric material, more and more researchers pay attention to it. This article reviews

from the effects of molecular weight of chitsan, concentration, degree of deacetylation, the pH value of environment, ionic

strength and the strain antibacterial activity of chitosan, preliminary introduced the antimicrobial mechanisms of chitosan.
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