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Abstract: Heteropoly acid glycine supramolecular compounds (HGly)aNiW1iAl a synthetic antibacterial agents, was synthesized and
structurally identified by IR, UV, XRD. Bacteriostatic experiment showed that this compound had certain inhibition effect on Staphylococcus

aureus and E. coli.
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Fig.1 IR spectrum of the compounds

E: aH ABL; b-(HGly)NiWi Al
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Fig.3 X-ray diagram of (HGly):NiW; Al
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Fig.4 Antibacterial activity of the compound.on E.coli
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Fig.5 Antibacterial activity of the compoundon Staphylococcus

aureus
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