U ALY ST Modern Food Science and Technology 2015, \Vol.31, No.3

FAEBATTAE VIR0 & B S HEI M Y EL AR 5

RER', HHE, XNEEH’, TIEH'
(1 AeHBEIRFEIHERLFR, AR M 510640) (2. W) KFLB\EMEF SHEFR, W) RAR 610041)
WE: ASGHATT AHBATAY ( AARBEHES GML. AAEBRACHES v = H85 GDL+GTL. Fotib A AR #2585 PGM L) 4%,
B AT, STERART AT B E e SR B, VAR LR b A B 69 A ARBR . SRR B ARBR b SR AR AL 6 BE LR SR A AR BRAT A4
RACE R LA . K] NaHSO, A& 4 A B 49 03%, RME Rk 1.2, BZ 200 'C. AZEM FRE S5 h; BB =R A
oF AR, 13364 A AR HES Al i A AR B WS 4E 203 R A B AR B AR AT M AP R R, 4R
A AMB. GML F= PGML ¥ 2 K a4 Aol WH 398 BIF 9 B 75 M, 2EAR S0F T A8 A GML #9378 SR 24T
PGML, GDL+GTL | AP E7& 4, BT BUKBAEN K, B ARBAT A R 25 BAMRE AT AL
XA AEBITAY; SR WHEN; BURESM

X EES: 1673-9078(2015)3-84-90 DOI: 10.13982/j.mfst.1673-9078.2015.3.015

Synthesis and Antibacterial Activity of Lauric Acid Derivatives
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Abstract: In this study, lauric acid derivatives including glycerol monolaurin (GM L), mixture of glycerol dilaurin and glycerol trilaurin
(GDL+GTL), as well as polyglycerol monolaurin (PGML) were synthesized and those with optimum application properties, in terms of
antibacterial activity and skin sensitization reactions were identified. The esterification of lauric acid derivatives was carried out under the
following optimal reaction conditions: NaHSO, at 0.3% of the weight of lauric acid, substrate molar ratio of 1:2, 200 ‘C and 5 h invacuo with
solid acid salt catalyst and the products were purified by molecular distillation. GML and PGML were obtained with relatively high purity. The
minimum inhibitory concentration (MIC) was estimated by plate count method formed onthe cultureplate. The result showedthat lauric acid,
GML, and PGML showed high antibacterial activity towards both, gram-pasitive and gram-negative bacteria The individual activities of lauric
acid and GML were higher than that of PGML under the same conditions, while GDL+GT L combination showed no antibacterial activity. It was

also confirmed via skin-sensitization tests that lauric derivatives did not induce skin allergy.
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